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Notes    on    Vineyards 
in  Europe. 


VINEYARDS    AND    WINE  MAKISO  ON  THK    DUEO. 


{B\  Thomas  Hardy.) 

At  7.30  A.  M.  we  started  f9r  the  Upper 
Douro,  the  port  wine  country;  at  10.30  we 
8tra«k  the  Douro,  and  from  tnis  point  we 
foUowsd  the  river  to  Pinhao.  The  scenery 
as  we  wound  round  the  b^nils  of  the  river 
was  eiceetliugly  beautiful.  Many  of  the 
Btfltious  are  so  situated  that  glorious  views 
both  up  and  ilowu  the  river  is  obtained  from 
them.  The  hills  on  both  sidts  are  close  to 
the  river.  The  port  wine  vineyards  begin 
about  Ragoa,  which  is  a  pr«  tty  large  but 
Bcattered  town.  No  one  can  imagine  with- 
out seeing  how  pretty  the  terraced  hills 
look,  covered  with  vines  to  the  very  tops, 
and  dotted  here  and  there  with  the  white 
houses  of  the  peasants,  and  near  the  river, 
the  fine  houses  and  wine  lodges  of  the 
wealthy  proprietors.  A  few  miles  above 
Ragoa  we  reached  a  country  devasted  with 
the  phylloxera,  and  it  is  a  sad  sight  to  see 
nearly  all  these  vineyards  abandomed.  The 
hills  are  all  terraced  with  walls  of  di-y  stone 
from  three  to  five  feet  high,  which  keep  up 
the  soil.  Tbis  is  compostd  of  the  decom- 
posed rock  with  a  very  little  earth.  The 
t  Traces  are  generally  ten  feet  in  width,  and 
two  rows  of  vines  are  planted  on  each.  A 
few  olive-trees  are  scattered  here  and  there, 
and  near  the  river  bamboo,  with  orange  and 
lemon  trees  near  the  lodges.  We  reached 
Pinhao  at  1.30,  when  it  began  to  ram 
heavily,  and  we  had  to  wait  an  hour  at  the 
station  before  we  could  start  to  go  down  the 
river,  which  we  did  in  one  of  the  boats, 
vbich  bad  a  high  peak  and  stern,  and  was 
st'  ':ri.ii  with  an  oai  twenty  feet  long,  and 
v.t»r':r'd  by  three  men.  The  only  passengers 
were  onraelves  and  the  bailiff  of  the  Boa 
Viata  Vineyard,  who  met  us  at  the  station. 
The  distance  we  had  to  go  was  about  three 
miles,  and  we  enjoyed  the  trip  very  much, 
we  had  to  shoot  three  or  four  of  the  rapids, 
with  which  the  river  abounds.  On  going 
over  the  first  we  thought  the  boat  was  grind- 
ing on  the  rooky  bottom,  but  It  was  only  the 
bottom  striking  on  the  water.  The  boat- 
men shout  to  one  another,  and  seem  alt  ex- 
citement at  the  rapids.  Boa  Vista,  which 
is  well  named,  is  situated  on  a  projecting 
hill,  and  from  the  house  a  splendid  view  is 
obtained  both  up  and  down  the  river,  thi 


lills  on  both  sides  terraced  to  the  tops, 
t'his  place  was  bought  by  the  Forresters  in 
1866,  and  ktpt  as  a  country  seat.  Bt  f ore  it 
was  devastid  by  the  phylloxera  it  produced 
about  furty  jiijies  of  wine.  The  extent  of  it 
is  only  about  fifly  acres.  Nearly  all  the 
old  vines  have  been  dug  up  and  the  ground 
treated  with  sulphide  of  carbon  and  re- 
planted with  the  old  kinds  again.  Both 
here  and  in  Oporto  thty  have  beds  of 
American  vine  rooting,  which  they  intend 
to  plant  here.  The  Mustang,  or  native  vine 
of  Arizona,  has  made  most  growth.  After 
dinner,  servi  d  by  the  old  bailiff  and  his  wife, 
we  went  over  to  the  vineyard  and  cellars. 
The  vineyard  is  terraced  in  the  usual  way, 
and  after  the  heavy  rain  very  little  earth  is 
seen  among  the  stones.  The  kind  of  grape 
mostly  grown  is  called  the  Touriga,  a  black 
grape,  very  like  the  Malbec,  but  without  the 
red-leafed  stalk  of  that  vine.  The  young 
vines  two  and  three  years  planted  look  weak 
and  sickly:  a  few  American  vines  planted 
look  healthy,  but  have  not  made  much 
growth.  Many  of  the  strongest  of  the  old 
vines  are  left,  and  I  should  say  have  kept 
phylloxera  alive.  On  each  side  of  the  hiU 
ore  gullies  with  small  patches  of  rich  soil, 
and  in  one  is  a  small  garden  with  orange 
and  lemon  trees,  watered  from  a  small 
spring,  and  the  water  stored  in  rock-built 
cisterns;  in  the  other  gully  is  a  fine  bit  of 
soil  watered  from  a  sm/ilt  spring;  here  are 
beds  of  cutiug  rooting.  Amoug  them  we 
saw  the  Shiraz  and  Carbinet,  obtained  from 
Australia,  and  several  of  the  American  vines. 
Here  also  is  a  large  space  covered  with  old 
vines  on  a  rough  trellis;  they  are  of  fine 
table  varieties,  and  one,  called  the  Formosa, 
was  a  splendid  large  white  grape.  Beneath 
this  trellis  are  grown  pumpkins,  cucum 
bers,  and  other  vegetables.  Several  large 
clumps  of  bamboo  are  grown  here,  and  this 
is  the  only  support  ustd  for  the  vints  about 
here.  Near  tbis  gully  are  a  good  many  of 
the  old  vines,  which  appear  to  have  escaped 
tli-^  phylloxera  and  are  bearing  pretty  well. 
Thern  is  a  great  length  of  wood  on  them, 
but  they  are  carefully  pruned  with  the 
shears  and  afterwards  trimmed  with  the 
knife  In  planting  a  new  vineyard  with 
cuttings  they  are  used  about  three  feet  long, 
buried  in  a  trencli  about  a  foot  in  depth,  and 
thf^  top  brought  up  just  about  the  surface; 
and  very  few  fail  to  grow.  Layering  is 
frequently  done,  but  grating  is  not  practiced. 
,  The  old  bailifl"  believes  that  the  failure  of  the 


mitted  by  the  people,  and  hopes  he  is  not 
one  of  th(  m;  and  that  when  God  has  chas- 
tisid  iheiu  enough  the  vines  will  grow  again. 
He  does  not  believe  that  the  insect  on  the 
roots  has  anything  to  do  with  the  death  of 
the  vines.  The  lagar  or  presshouse  is  a 
low  building,  and  contains  three  large  tanks 
or  lagars,  and  one  smaller  one;  the  larger 
ones  are  about  14  feet  square,  and  2  feet  6 
inches  in  depth,  and  all  built  of  cut  granite! 
the  sides  6  inches  thick  and  well  clamped 
together  with  iron;  in  the  center  of  each  is  a 
socket,  firmly  fixed,  to  receive  the  screw. 
These  tanks  or  lagars  are  raised  about  4  feet 
from  the  roadway  in  front,  and  a  granite 
cistern  holding  about  a  pipe,  in  front  and 
partly  under  each  li^er,  receives  the  must 
when  it  is  run  off,  and  from  these  cisterns  it 
is  conveyed  in  gi*auite  gutters  through  a 
wall  to  the  cellars  lower  down  the  hill. 
The  grapes  are  gathered  and  brought  in  in 
baskets  and  emptied  into  the  lagar  until  it 
is  lull  enough.  Sometimes  two  days  gather- 
ing is  done  before  treading  commences. 
About  a  dozen  of  men  then  set  in  with  bare 
feet  and  short  trousers,  and  the  grapes, 
stalks  and  all,  are  trod  for  thirty-six  hours 
with  scarcely  any  interval,  and  if  that  is  not 
found  enough  for  three  or  four  hours  more; 
the  juice  is  not  drawn  ofi"  until  the  treading 
is  completed.  It  is  then  run  off  into  the  cis- 
terns below,  and  from  Ihem  into  the  tounels 
or  large  casks  in  the  cellar.  For  every  pipe 
of  wine  they  reckon  to  get  from  the  lagar, 
fifteen  gallons  of  spirit  are  first  put  into  the 
vats,  and  when  drawn  off  in  the  spring  to 
Sfud  down  to  Oporto  two  and  a  half  gal- 
lons more  are  added,  and  a  further  quantity 
before  it  is  shipped  to  England — in  fact,  the 
wine  is  fortified  up  to  38°  proof.  Each 
lugar  is  said  to  contain  grapes  enough  for 
sixteen  pipes  of  wine.  After  the  juice  is 
drawn  off  the  skins  are  heaped  around  the 
screw  and  pressed,  but  the  pressed  juice  is 
kept  separate,  and  only  mixed  as  appears  to 
be  required  afterwards.  In  the  cellars  are 
six  tonuels  of  2,400  gallons  each,  all  cask- 
shaped  with  man  holes  in  front;  there  arc 
also  a  few  smaller  casks,  all  now  empty. 
The  tonnels  when  emptied  *are  washed  out 
with  cold  water  and  bunged  up,  and  sulphui 
is  very  rarely  used;  we  saw  none  about  the 
the  cellars.  We  suppose  that  with  these 
strong  wines  it  is  not  required.  We  were 
very  careful  to  ask  about  this,  as  so  much 
depends  upon  the  management  of  the  casks, 
when   empty,    in   a   cellar.     The   house   is 


vines  is  sent  as  a  punishment  for  sins  com-  \  beautifully  situated  high  above  the  river  and 


railway.  It  consists  of  one  large  room  and 
several  small  bedrooms,  with  spacious  bal- 
cony in  front,  and  is  just  suited  for  the  pur- 
pose it  is  used  for.  Everything  about  it  is 
very  clean  and  neat.  Several  Australian 
blackwood  trees  are  growing  about  the 
house,  but  some  have  died  from  the  long 
drought  of  three  months  which  they  have 
had.  The  road  leading  from  the  river  up  to 
the  cellars  is  almost  at  an  angle  of  45'^;  but 
a  pair  of  bullocks  will  take  down  a  pipe  of 
wine  in  the  ancient-looking  carts  used.  The 
wine  is  all  shipped  on  board  the  boats  from 
bits  of  sandy  beach,  and  sometimes  from  the 
rocks,  by  laying  down  a  staging  of  planks  i 
The  boats  have  to  be  towed  up  the  rapids 
with  bullocks,  and  often  the  tow  rope  has  to 
be  several  hundred  feet  long  to  reach  the 
places  where  the  cattle  can  get  a  footing. 
We  were  right  royally  entertained  here,  and 
the  oldbaliff  thought  we  did  not  eat  enough. 
The  dishes  we  liked  best  were  curried  fowl 
and  rice  and  delicious  pork  sausages;  for 
desert  the  small  green  fig  and  magnificent 
grapes;  and  for  drink  a  good  dry  red  wine, 
but  no  port;  indeed,  we  never  saw  port  drank 
anywhere;  except  by  English  visitors,  in 
this  country.  We  went  into  the  kitchen, 
n  hich  is  detached  from  the  house,  to  see  the 
cooking  arrangements.  A  fire  on  the  floor 
in  an  immense  chimney  was  surrounded  by 
ix  dozen  or  more  pots  of  brass  and  earthen- 
ware, and  of  various  sizes.  After  break- 
fust  next  morning  we  returned  to  Opoiio. 
After  leaving  the  Douro  we  saw  a  great 
many  vines  grown  over  oak  trees,  which  are 
planted  round  the  small  fields — and  some- 
times the  vine  entirely  covers  the  tree. 
From  these  high  vines  the  thin  red  wines 
used  by  the  peasants  is  made.  We  saw 
some  maize,  olives,  very  little  wheat  or  bar- 
ley, no  fences  of  any  kind,  and  very  few 
cattle  grazing. 

We  next  visited  the  cellars,  or  'lodges," 
as  they  are  called,  of  Martinez  Gaziot  &  Co., 
*at  Villa  Nova  de  Gaia,  across  the  Douro 
from  Oporto,  where  all  the  principal  ones 
are  situated.  The  main  entrance  is  through 
a  lofty  doorway  into  a  large  courtyard  with 
high  walls  against  the  striet.  The  words 
"Inglese  Proprietare"  may  be  seen  over  the 
entrance  to  this  and  many  other  lodges, 
which  are  wholly  or  partly  owned  by  Eog- 
li^^h  firms,  and  is  intended  to  protect  them 
in  troublesome  times.  The  courtyard  is 
nicely  planted  with  shrubs  and  flowers^  and 
vines  are  trained  to  shade  a  portion  of  it. 
[Noticed  that  the  oidium  was  veiy  bad  on> 
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thim.     Horo  are  Ihe  ofBci-s  of  tbe  firm,  iu 
whut  WHS  ouct*  evit'ifudy  u  privatt*  n  Bidciice, 
iiiul  iu  them  hamples  of   aU  wiu^H  Ht-iit  out 
fur   Ibc  liiHt   tkrie   yt-ara   nre    kept   lu-atly 
Hlowt-il  AWiiy  in  ctipbonnlit.  Mr.  Kdinnny,  tbt* 
gi'iu-nil  nituiuger  of  tbe  firm,  bviiigAwuy,  Mr. 
A.  G.  Num-nl.  thf  loilgo  uinungt-rHbowtd  us 
ovff  tbi'  cc-llarw,  »ud  guvo  uh  nil  tbt-  iiifor- 
tUHtiou  we  n»k<d  for.     Tbu  cellars  iire  t-x. 
cui-diugly  well  kept,  nud  tbo  hirgcHt  is  nbout 
150  ivnt  loug.  aod  coutaius  1,900  pipen  of 
wine  iu  Mix  rows,  and  plenty  of  room  in  tbe 
alleys      Ou  eaob  side  nre  two  narrow  ceUnrH' 
aepiirnted  only  from  tbu  luntn  one  by  lofty 
archi-H,  and  from  these  otbera  branch  otf  to- 
ward  the  riTer.    "I'huy  are  all  roofed  with 
tiles  laid  ou  boards.     The  prineipals  of  tbe 
old  lodges  are  of  cbestuut  wood,  and  very 
massive;  but  that  wood  is  uow  scarce,  and 
in  tho  newer   places  deal  and  iron  is  used. 
They  buVu  also  tbe  cellars  of  an  old  convent, 
the  walls   of   which  are  fully  30  feet  high. 
They  are  all  lighted  either  from  the  roof  or 
high  up  the  walls.     In  tbe  priucjpul  ludg-a 
is  an   office  for  the  manager,  raised  ten  or 
twelve  feet  from  tbe  floor,  to  enable  bim  to 
see  all  that  is  going  on  in  the  lodge.     We 
were  snrprissed  to  see  so  few  men  at  work 
in  these  cellar.-^.     Racking  is  all  done  with 
the  buck' t,  and  two  men  geutrally  work  to- 
n.;etbcr,  and  wh  n  liuiKbing  a  cask  one  man 
raises  it  Mte^diiy  whilst  ih  ■  o:h.  r  chocks  it 
np.     All  the  coopering  is  done  ou  the  place, 
and  the  men  feed  and  sleep  about  the  coop- 
erage  during   the  week,    and    go    to  their 
homes  ou  Saturday  and  return  on  Sunday. 
They  were  scattered  about  having  their  mid- 
day   meal,    which    appeared    to   consist    of 
soup  with  cabbage   in   it.  and   eaten   with 
wooden  spoons  dut  of  of  coarse  earthenware 
bowls;  that  and  maize  bread  and  onions  is 
all  we  saw  them  having.     They  got  only  Is. 
6d.  for  making  pipes,  and  twelve  per  week 
IB  considered  good  work  for  a  man.     Riga 
oak  is  used,  and  tbe  staves  are  first  boiled 
and  then  soaked  iu  cold  water.     The  new 
casks  are  always  sent  up  to  the   country  for 
the  new  wine  to  season    them.     Casks  that 
have  to  remain  empty  some   time  are  sul- 
phured,   and   all    the   new   casks   are   here 
measured,  by  placing  them  on  a  raised  stage 
and  filling  them  with  water.     They  are  then 
turned  over  to  an  open  vat  with  a  glass  tube 
and  gauge  at  the  side  of  it.     Mr.  Nugent 
has  b'-en  with  tbe  firm  many  years,  and  has 
often  had   to  go  up  the  Douro  during  the 
viut;iRe    to  superintend  the   wine    making. 
The  firm  purchases  fifteen  orsisteen  "quiu- 
tas'' or  vineyards  yearly,  and  sends  up  its 
own  spirit,  and  have  tbe  wine  made  under 
its  own   supervision.     The   wine    is  gener- 
ally delivered  by  May,  and  paid  for  at  three 
payments   at   four  months  apart,   and    the 
quantity   of   spirit  used    deducted   oflf    the 
account.     We  aaw  a  large  quantity  of  spirit 
going  up  in  boats  and  at  the  railway  stations. 
Many  of  the  wealthy  proprietors  hold  their 
wines  and  mature  them.     Mr.  Nugent  gave 
ns  rather  a  diflfereut  account  of  the  treading 
of  the  grapes.     He  says  that  as  soon  as  the 
lagar  is  full  of  grapes  as  many  men  are  put 
in  as  can  stand  in  it  almost,  three  men  for 
every  pipe  is  considered  the  right  thing,  and 
they  commence  at  six  in  the   evening   and 
continue  till  12.  and  then  let  it  rest  till  6  the 
next  morning  then  a  smaller  number  of  men 
tread  it  all  day  until  6  in  the  evening,  and 
ogaiu  the  next  morning  as  long  as  may  be 
required,  and  here  comes  in  tbe  greatest  art 
in  the    making— lo    know  the    exact    time 
to  draw  oil",  and  it  can  only  be  obtained  by 
long   experience.     The  men  are  helped  on 
with  their  monotonous  work  by  a  fiddle  or 
guitar,  and   have  short    rests  at  inttrvals. 
The  lagar  bouses  are  all  shut  up  at  night 


while  treading  is  going  on,  and  iu  a  low 
building  like  that  at  Itoa  Vista  they  must  get 
pretty  warm  with  such  a  niiniber  of  men  in 
them.  This  prolonged  tr.adiug  of  the  grapes 
is  the  only  way  found  lo  answer,  and  no 
doubt  they  get  a  more  perfect  fermentation 
and  more  colour  than  could  be  got  by  any 
other  method.  The  pay  of  the  men  is  only 
Is.  3d.  per  day,  and  women  (Id.,  and  tb-y 
have  to  lind  their  own  bread,  but  soup  and 
other  food  is  given  to  them,  and  a  drink 
made  by  putting  water  ou  the  grape  skins 
after  they  leave  the  i)re88  is  given  ad  libitum. 
We  tasted  some  very  fine  wines  at  these  eel 
lars.  We  specially  noted  a  port  of  185S,  al 
tho  colour  of  brown  sherry,  but  full  of  body 
and  tlavour;  also  white  port*:,  and  many 
other  fine  old  wines,  and  left  well  pleased 
with  all  we  saw,  and  with  the  attention  paid 
to  us  by  our  kind  friend. 

Among  tbe  many  noticeable  things  in 
Oporto  is  the  immense  width  of  the  bul- 
locks' horns.  We  were  shown  a  pair  meas- 
uring 7ft.  lin.  from  tip  to  tip.  I  measured 
the  horns  of  one  in  the  street,  and  found 
that  they  reached  to  the  palms  of  my  hands; 
the  bullock  boy  looking  on  woudeiiug  at 
what  I  was  doing,  but  was  made  happy  with 
a  present  of  20  reis,  or  a  penny.  The  bul 
locks  are  always  workul  iu  pairs,  and  led 
with  a  leath.  r  thong  by  a  boy  iu  front,  and 
a  man  lollowiug  behind.  The  yokes  are  a 
fiat  piece  of  board  10  inches  wide,  and  quite 
elaborately  carved  uud  ornamented  with 
tufts  of  hair,  and  are  handed  down  as  heir- 
looms in  the  family.  Ou  the  Douro  they 
are  yoked  just  bt;hind  the  horns  with  a  large 
pad  of  leather  iu  frout,  and  hanging  over 
tho  eyes.  The  carts  have  solid  wheels  of 
wood,  and  axles  of  the  same,  turning  with 
the  wheels,  and  are,  no  doubt,  well  suited 
to  the  steep  roads  they  have  to  travel  over. 
Many  of  the  houses  are  faced  on  the  weather 
side  and  front  with  glazeu  tiles  of  various 
patterns  set  in  cement,  and  always  look 
cUan  after  rain.  Water  fountains  abound. 
One  just  below  our  window  is  thronged  with 
youug  and  old  of  both  sexes  from  daybreak 
till  late  at  night.  They  carry  away  the 
water  in  earthen  jars  on  their  heads,  and 
men  carry  long  kegs  on  their  shoulders  and 
supply  the  houses;  and  they  give  one  a  very 
small  jug  of  it  to  wash  with.  We  went  into 
the  tine  old  cathedral  while  mass  was  being 
performed .  There  was  only  one  woman  and 
three  beggars  inside  beside  ourselves,  and 
lots  of  beggars  on  the  steps  outside.  We 
got  a  splendid  view  of  the  town  from  the 
lower.  Tramways  go  up  very  steep  hills, 
generally  drawn  by  six  mules,  and  through 
streets  not  more  than  twelve  feet  wide  be- 
tween kerbs.  There  are  many  fine  squares, 
planted  with  plane  tree,  and  we  were  pleased 
to  find  that  the  finest  street  tree  was  our 
Australian  black-wood.  It  is  kept  prunned 
in  the  shape  of  au  umbrella,  and  a  good  deal 
of  wme  business  iu  the  Rue  Inglese  is  done 
uuder  their  shade.  The  Rue  Flores  is  full 
of  jewellers'  shops,  and  the  beautiful  filla- 
gree  work  in  gold  and  silver  is  largely  made 
here.  The  carrier  women  wear  large  gold 
earrings  ofteu  worth  XIO  the  pair  nixA  three 
or  four  inches  loug.  The  wine  most  used 
at  the  hotels  is  Collares,  and  charged  250 
reis,  or  Is.,  per  bottle;  a  lighter  and  rougher 
wine  called  Palahete  is  also  much  used,  and 
is  charged  about  9d.  We  never  saw  port  at 
table,  except  in  front  of  an  English  or 
American;  very  little  white  wine  is  drank. 
We  called  at  many  of  the  small  wine  shops 
in  the  city  and  tasted  the  wines  used  by  the 
people;  they  are  all  dry,  thin  wines,  and 
many  of  them  so  green  as  to  be  hardly  drink- 
abli  They  arc  all,  or  nearly  all,  drawn 
from  the  cask.    Food  is  generally  supplied 


at  these  wine  shopH,  and  a  strong  (tmell  of 
garlic  is  generally  found  in  tbem. 

Called  on  Mr.  C.  W.  Tait,  in  the  Rue 
Inglese,  or  Euglinfa  street.  He  is  a  great 
enthusiast  about  Australian  trees,  and  has 
a  larRo  plantation  of  them  ou  tho  Tngus. 
He  took  UH  to  his  brother.  Mr.  A.  W.  Tait, 
a  wine  and  spirit  broker.  We  were  shown  by 
him  a  wine  spirit  six  months  old  30°  over- 
proof.  He  said  it  wmh  preferred  at  that 
t^treugth  lo  that  run  off  stronger,  as  it  gave 
more  of  the  wini-  flavour  in  fortifying  port 
wines,  and  also  that  it  is  much  superior  to 
corn  or  potatoe  spirit  for  the  purpose.  This 
spirit  was  distilled  at  Leira,  and  the  grapes 
are  grown  there  on  the  flats  of  the  Tagus; 
and  the  kind  grown  is  the  Carascambo— a 
white  grape  with  a  thin  skin,  and  a  heavy 
bearer.  Spirit  is  always  tasted  with  two- 
thirds  water,  in  dock  glasses  with  a  mouth 
not  more  than  an  inch  across. 

Went  before  breakfast  to  the  Foz,  three 
miles  from  the  city,  by  steam  tram,  to  see 
the  people  bathe  at  the  mouth  of  the  Douro. 
Hundreds  of  people,  both  old  and  youug, 
were  bathing  among  the  rocks.  They  are 
usually  curried  in  by  two  women,  with  the 
bather's  back  towards  the  water,  and  dipped 
head  first,  and  then  let  go  unless  they  are 
timid.  At  the  mouth  of  the  river  lay  a  fine 
steamer,  which  was  wrecked  a  few  days  be. 
fore.  We  were  recommended  by  an  old 
traveller  to  furnish  ourselves  with  some  pro- 
visions for  our  long  journey  to  Xeres  to  ob- 
viate the  danger  of  being  left  behind  at  the 
stations  where  the  trains  stopped,  so  we 
purchased  a  pigskin  holding  three  or  four 
litres,  and  had  it  filled  with  a  light  red  wine 
at  Od.  per  litre,  some  quince  marmalade  in 
solid  blocks,  and  very  nice,  also  some  fairly 
good  cheese  and  bread,  very  light  but  sour, 
as  the  bread  is  always  here.  The  hotel 
charges  here  are  very  moderate,  and  at  the 
Grand  Hotel  only  a  dollar  a  day;  but  the 
wiues  were  always  charged  for.  We  started 
after  a  late  breakfast  at  2.30  for  Xeres  in 
Spain,  and  passed  over  a  great  many  miles 
of  poor  sandy  country,  mostly  planted  with 
pine  forests.  The  irrigated  flats  are  a  great 
contrast  to  these,  and  are  luxuriant  with  the 
green  maize.  Both  men  and  women  were 
carrying  away  huge  bundles  of  it  to  feed 
their  cattle.  Towards  evening  the  train  was 
swarmed  with  agricultural  labourers  going 
harvesting  and  apparently  carrying  a  week's 
provisions  with  them.  They  invaded  all  tbe 
cars — first,  second,  and  third  class.  We  saw 
many  of  the  houses  of  the  peasants  or  small 
farmers,  with  the  cattle  housed  below  them- 
Travelled  all  night,  and  at  daybreak  wer® 
passifig  thi-ough  miles  upon  miles  of  olive- 
trees,  the  country,  barring  them,  just  liki 
Canowie.  Many  of  the  trees  are  growing 
out  of  beds  of  rock,  and  looked  healthy; 
they  appear  to  be  of  great  age,  and  the  top 
is  very  small  compared  to  the  bottom,  and 
all  are  prunned  to  leave  the  middle  open. 
In  the  rocky  laud  they  are  not  cultivated, 
but  in  better  soil  a  crop  of  grain  is  taken 
from  among  the  trees.  We  reached  Bada- 
jos  at  8  A.  u.,  but  could  not  see  the  town; 
the  country  is  open  and  destitute  ot  timber. 
Near  the  town  are  a  few  vineyards  in  sandy 
land,  the  vines  very  pmall  and  grown  with- 
out any  support  A  few  ng  trees  are  scat- 
tered among  the  vines.  Here  are  seen  the 
ruins  of  a  fine  old  Roman  aqueduct  of  great 
height.  From  here  to  Cordova  we  continue 
to  pass  through  miles  of  olive-trees,  with  not 
a  fence  to  be  seen  of  any  kind,  and  very  few 
cattle  or  sheep;  uow  and  then  a  flock  of 
goats  with  a  boy  or  girl  tending  them. 
Reached  Cordova  at  10  p.  m.  tired  and 
sleepy,  and  had  to  wait  there  until  4.  a.  m., 
and  no  place  to  lie  down  except  the  floor. 


We  were  glad  to  get  into  a  first-class  car 
without  any  occupants  but  ourselves,  and 
slept  all  the  way  to  Seville,  which  w. 
reached  early  iu  the  morning.  After  a  good 
wash  at  the  Hotel  Londres,  which  we 
needed,  we  got  breakfast.  We  longed  for 
raw  tomatoes,  and  a  vegetable  and  fuit  mer- 
chant with  his  donkey  happening  to  pass 
the  door  our  waiitn  were  promptly  supplied. 
The  poor  little  animal  was  so  loaded  that 
only  hift  nose  and  tiiil  and  a  bit  of  hie  legs 
were  visible.  After  enjoying  our  breakfast 
sallied  out  and  got  shavid  by  a  barber  o( 
Seville,  and  then  to  the  celebrated  Cathe- 
dral, which  tho  Spaniards  consider  the' 
eighth  wonder  of  the  world;  the  interior  is 
magnificent  in  its  proportions  and  height. 
We  here  picked  up  a  guide  who  agreed  for 
half  a  dollar  to  show  us  round  the  sights 
during  the  three  or  four  hours  we  had  to 
spare,  and  ho  did  his  level  best  lo  trot  us 
round  sharp.  Wo  first  ascendid  tho  old 
Moorish  tower  of  the  Cathedral.  It  is 
square,  and  ten  paces  inside  measure  each 
way,  and  has  au  incline  all  th<-  way  up  in- 
stead of  steps;  it  is  very  high,  and  from  the 
top  a  splendid  view  of  the  city  is  got,  also 
the  orange-trees  on  the  banks  of  the  Guaii- 
alquiver  and  the  distant  hills  covered  nith 
rows  of  olives,  the  ancient  potteries,  and  the 
old  Roman  aqueduct,  which  slitl  supplii  s 
the  town  with  water.  We  were  afterwards 
taken  through  the  streets  so  narrow  that  we 
had  to  step  into  a  doorway  to  let  a  loaded 
donkey  piAs,  to  the  old  Alcasar  or  Moorish 
Palace,  and  through  the  beautiful  jjardens 
and  the  swimming  baths  beneath  the  Palace, 
then  to  the  Museum  and  Picture  Gallery 
where  Murillo's  masterpieces  are,  and  to 
Pontius  Pilata's  house,  and  back  through 
the  market  to  our  hotel.  The  day  was  as 
hot  as  a  Januurj-  day  in  Adelaide,  and  we 
fully  appreciated  the  shade  of  the  narrow 
streets,  and  halted  many  times  to  admire 
the  inuer  courts  o'  the  good  houses.  One 
can  get  a  glimpse  at  them  through  the  bar- 
red gates.  They  are  cool  and  shady,  with 
shrubs  and  flowers  and  fountains  in  them. 
If  of  any  size  they  draw  a  light  canvas  blind 
across  high  up,  as  also  they  do  in  some  of 
the  streets.  The  iron  gates  can  only  be 
opened  from  the  inside.  The  lower  win- 
dows against  the  street  are  strongly  barred, 
and  eveiy  man's  house  is  literally  his  castle 
The  people  sit  and  lounge  around  thete 
courts  during  the  day,  and  are  up  early  and 
lute  to  their  work.  Tasted  wine  ut  several 
wineshops.  The  red  wine  is  generally  the 
Val  de  Penas,  grown  near  Madrid;  it  is 
strong  and  flat,  and  does  not  mix  with  water 
like  the  Collares  of  Portugal.  We  got  a 
very  nice  light  wine  made  in  the  neighbour- 
hood, with  a  slight  sherry  flavour;  wo 
always  put  down  a  penny  and  are  never 
asked  for  more  for  a  glass.  They  do  not 
setm  to  use  any  ice  here,  but  keep  all  drinks 
cool  without  it  iu  earthen  jars  and  bottles 
and  casks  coverered  with  dampclfths.  We 
Were  only  charged  9a.  for  breakfast  -md 
lunch,  boots,  and  use  room.  Our  landior;; 
is  an  Englishman,  married  to  a  Spanibb 
[ady.  We  are  sorry  our  stay  is  so  short  iu 
this  interesting  city,  but  wo  fear  to  los'  tbe 
vintage  and  raisin-drying  if  we  stay  any 
longer  here.  We  saw  a  drunken  mnu  here, 
the  only  one  siuce  we  landed  iu  this  country. 
There  is  no  doubt  about  the  milk  being 
genuine  here,  for  they  bring  tin-  cow  with 
the  calf  muzzled  to  the  customer's  door,  and 
milk  her  there  and  then,  as  we  saw  several 
times  in  our  rounds. 

[to  be  continued.] 
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fopiilRr  Beverii|ce<i  nil  oipr  ttiv  World. 


la  all  countries,  civilizi-d  and  savage, 
says  a  writer  iu  the  Analyst,  men  exrrt  th.  ir 
ingeuuily  to  couuoct  some  popular  bc-v.  rage 
either  as  a  thirst  quencher  or  an  intoxicant. 
The  indigenous  vegetable  products  mitablt- 
(or  the  purpose  are  made  avuilalile,  wh^th  i 
they  be  grains,  fiuita,  roots,  or  the  sap  of 
I  ees.  Some  of  ihese  beverages  are  mod*  r- 
ately  pleasant,  others  inebriating:  bat,  as 
the  temperance  advocates  have  found  after 
naraerous  experiments,  it  is  extremely  dif- 
ficult to  obtain  any  palatable  refreshing 
drink  with  a  small  portion  of  alcohol  form- 
ing part  of  its  constituents.  A  brief  -jlance 
at  some  of  the  less  known  national  drinks 
may  not  be  without  eome  interest.  The 
manufacture  and  consumption  depend  much 
on  the  supply  of  the  raw  material,  although 
in  rich  and  civilized  countries  extraneous 
supplies  or  popular  beverages  are  impoited. 
where  they  cannot  be  made  locally  in  suf- 
ficeut  quality. 

In  some  localities  cider  is  popular  and 
cheap;  the  percentage  of  alcohol  iu  cider 
ranges  from  SJ^  to  9.  The  production  of 
cider  varit-s  in  France  considerably  year  bv 
year,  and  sometimes  it  falls  as  low  as 
4,000,000  or  5.000.000  hecto-Iitres.  while  in 
other  years  it  reaches  17,000,000  or  IS  000,- 
500.  It  is  principally  consumed  locjilly  in 
the  country  districts,  and  very  little  is  ex- 
ported. The  best  cidrt  is  said  to  be  madi- 
in  the  Province  of  Normandy,  where  it  was 
introduced  many  ages  since  by  the  Moors, 
bnt  cider  is  made  iu  no  fewer  than  fifty-fonr 
d  partraents.  About  150.000  barrels  of  cider 
and  perry  are  jinnually  made  iu  the  western 
counties  of  England,  the  sweet  in  Hereford 
and  the  rough  in  Devon,  and  a  good  deal  is 
also  madd  in  North  America.  In  the  Do- 
minion of  Canada  about  1,000,000  gallons 
are  drunk  yearly.  Chili,  after  making 
cider  and  wines  from  their  apples,  tney  ex- 
tract from  the  refuse  a  white  and  finely 
flavored  spirit,  and  by  another  process  they 
procure  a  sweet  treacle,  or,  as  they  term  it, 
honey.  When  properly  fermented  and  pre- 
pared, the  black  mulberry  yields  a  pleasant 
vinous  liquor.  In  the  cider  counties  of 
England  mulberries  are  sometimes  mixed 
with  apples  to  form  a  beverage  known  as 
mulberry  cider.  The  fishermen  of  New 
Fonndland,  Labrador,  and  the  Gulf  of  St. 
Lawrence,  drink  large  quantitiea  of  spruce 
beer.  It  is  considered  an  admirable  cor- 
rective of  their  diet,  which  consists  princi- 
pally of  fat  pork  and  salt  fish.  The  process 
of  making  it  is  simple.  A  few  black  spr\ice 
branches  are  chopped  into  small  pieces  and 
put  into  a  pot  containing  six  or  eight  gal- 
lons of  wat(r,  and  boiled  for  several  hours. 
The  liquor  is  then  strained  and  put  into 
a  cask  that  will  contain  eighteen  gallons. 
Molasses  is  added  in  the  proportion  of  one 
galion  to  eighteen  gallons;  a  pint  of  the 
grounds  of  the  last  brewing  and  a  few  hops, 
if  at  hand,  are  also  put  in,  and  the  cat-k 
filled  up  with  cold  water,  is  left  to  ferment; 
in  twenty-four  hours  it  becomes  tit  for  use. 
Spirits  are  frequently  mixed  with  spruce 
beer  to  make  the  drink  called  "callibogns." 
In  New  Zealand  a  drink  somewhat  resem- 
bling spruce  is  made  from  the  twigs  of 
Dacrydium  UurifoliKm,  and  was  used  by 
Captain  Cook. 

From  the  sap  of  the  birch  tree  some  of 
the  tribes  of  Northern  Russia  prepare  their 
ordinary  drink,  '  birkenwass.T.''  from  they 
also  make  vinegar;  and  in  some  districts 
they  boil  it  into  a  sweet  syrup,  which  serves 
them  instead  of  sugar.     For  those  who  are 


too  poor  to  drink  beer  or  mead,  this  north- 
ern wine  is  the  only  potive  drink.  A  drink 
delightfully  iicid  and  refreshing  is  made  iu 
Bnizil  from  the  pulp  of  the  capsule  which 
envelopes  the  seed  of  Cacno  thothroma. 

The  sacchuriue  liquor  extracted  from  the 
unexpuuded  flowers  of  the  Ita  palm  of  Brit- 
ish Guiana  is  suid  to  iifFord  a  liquor  resem- 
bling champagne  in  its  briskness.  Th'-  sap 
of  thi-  Sontar  palm  {linroAsns  tlabellif'iniih) 
is  obtained  from  the  stems  ol  the  bunches 
of  fruit  when  cut.  This  licpior  is  dmnk 
either  fresh  or  after  it  has  undergone  a  light 
ftrmentaiinu.  It  bears  also  the  nnuie  of 
towak  or  palm  wine.  Sometimes  a  speeies 
ot  Strychnos  is  infused  with  it.  which  pro- 
duces a  stupefying  and  intoxicant  bevenig.' 
sold  daily  in  the  bazaars  in  the  Moluccas, 
especially  at  Amboynn,  in  S'  ction:*  of  bam 
boo.  Palm  wines  are  common  in  most  warm 
climates.  In  the  Enstcru  Archipelago  it  is 
obtained  from  the  gomnti  prtlni  (Arenfja 
sacv/mrifera).  The  priucipid  production  of 
this  palm  is  toddy  (from  the  Sanscrit  trade), 
which  is  obtained  in  the  following  manner: 
One  of  the  .snadic-s  is,  on  first  appearance 
ot  the  fruit,  beaten  on  three  successive  days 
with  asrimll  stick,  with  a  view  of  determining 
thi>  sap  to  the  wounded  part.  The  spiidix  is 
tUeu  cut  a  Utile  away  from  its  root  (base), 
iiud  the  liquor  which  pours  out  is  received 
iu  pots  of  earthenware  and  sections  of  bam- 
boo or  olh.  r  vissels.  "Wheu  newly  drawn 
the  liquor  is  clear,  and  in  taste  resembles 
fresh  must.  In  a  very  short  time  it  becomes 
turbid,  whitish  and  somewhat  acid,  and 
quickly  runs  iiito  the  vinous  fermentation, 
acquiring  an  intoxicating  quality.  In  this 
state  great  quantities  are  consumed. 

Iu  Ceylon,  Madras,  and  other  parts  of 
Inditi,  toddy  is  obtained  from  the  sap  of  the 
palmyra  palm  {Borassiis jfnbelliforrnis),  and 
there  are  two  kinds,  the  uufermented  juice 
called  sweet  toddy,  and  the  fermented  or 
"culloo.'  The  sap  of  Caryota  urens  is  also 
diunk.  The  sap  of  the  wine  palm  {Raphia 
vinifera)  called  "bourdon''  and  "lope,"  is 
much  relished  by  the  savage  tribes  of  West 
Africa.  Other  of  their  favorite  inebriants 
are  "wawa,"  or  plantain  wine,  and  "bom- 
be,''  small  beer  made  of  grain.  The  latter 
is  served  in  neatly  carved  and  colored 
gourds,  and  the  contents  are  imbibed  like 
sherry  cobbler  through  a  reed.  The  cool, 
refreshing  milk  of  the  cocoa-nut  is  highly 
esteemed,  and  other  palms  are  brought  into 
requisition  for  beveragep,  such  as  Phcenix 
dactt/lifere  and  sylvestris,  A  ttalea  coh  nne, 
Eloeis  guimensis,  and  Jubea  spectablis.  In 
Siam,  China  and  Japan,  rice  is  the  princi- 
pal grain  used  for  distilling,  and  forms  the 
"Ian''  of  Siam,  the  *'shonchou''  and  "man- 
darin" wine  of  China,  the  "saxi''  of  Japan, 
and  the  '"badek"  and  "brom"  of  Java.  In 
China  the  rice  and  wine  they  us^  is  by  no 
means  agreeable;  it  isalways  taken  hot.  and 
somewhat  resembles  Madeira  in  color  and 
taste.  The  Malays  have  a  fermented  liquor 
made  from  rice  which  they  call  "gelang.  ' 
The  Japanese  beverage,  ''brom,''  is  pre- 
pared from  the  fernnntatiou  of  rice,  and  is  a 
kind  of  beer,  and  not  the  produce  of  distil, 
lation.  The  fine  arrack  (a  name  derived 
from  "arak."  Arabic  for  ardent  spirit)  is  an 
invention  and  manufacture  of  the  Chinese, 
of  which  the  materials  are  boiled  rice,  mo- 
lasses and  palm  wiue. 

Siike.  or  rice  beer,  is  thejprincipal  and  al- 
most the  only  alcoholic  beverage  of  Japiin. 
The  production  is  estimated  at  about  150, 
000,000  gallons  annually,  equal  to  about  4'; 
gallons  per  head.  Until  the  last  two  or  three 
centuries  sake  was  not  manufactured  on 
a  large  scale,  but  each  household  made  its 
own    supply.     Now    there   are   very   large 


breweries  in  different  parts  of  the  country. 
There  are  a  great  many  varieties  of  sake  to 
be  obtained  iu  commerce, differing  somewhat 
in  taste,  flavor  and  price,  and  distinguished 
by  fancy  names.  The  proportion  of  alcohol 
iu  Sdkf-  varies  fiora  5  to  15  per  cent.  The 
"sak^"  of  Japan  is  very  heating  and  heavy, 
iind  appears  to  hj  as  vinous  iu  quality  and 
str.  ngth  as  European  ale  or  beer.  It  is  fla- 
vored with  honey  or  sugar. 

The  Indians  of  Chili  make  a  drink  of 
maize.  The  grain  is  first  bak.d,  then 
steeped  in  water  for  a  certain  time,  after 
which  it  is  boil,  d  and  set  by  to  settle,  and 
wh-  n  fiui-d  is  fit  to  driuk.  Indian  corn  is 
largely  used  for  distillation  all  over  North 
America,  and  in  South  America  it  appears 
to  have  been  made  into  "chica",  or  maize 
beer,  at  a  very  remote  period ;  for  it  was  a 
common  drink  of  the  Indians  long  before 
the  Spanish  conquest.  The  liquor  is  said 
to  be  of  a  darlt  yellow  color,  with  an  agree- 
.iblo  slightly  bitter  taste.  It  is  iu  universal 
deiaand  on  the  west  coast  of  South  America 
and  is  consumed  iu  vast  quantities  by  the 
mountain  Indians.  Scarcely  a  single  hut  in 
the  interior  is  without  a  jar  of  this  favorite 
liquor.  From  the  stalks  of  the  maize  a 
beverage  is  also  obtained  in  Mexico.  In 
some  of  the  River  Platte  States,  the  inhabi- 
tants make  a  liquor  from  the  sweet  pods  of 
the  Algarrobo  (ProtiOpis  alba),  which,  when 
new,  is  refreshing,  but  becomes  alcoholized 
after  ftrmentation.  In  some  districts  this 
liquor  is  the  principal  attraction  at  sociaj 
meetings.  Sir  Joseph  Hooker  tells  us  how 
Murwa  beer  is  made  iu  the  Himalayas. 
Millet  seed  is  moistened  and  fermented  for 
two  days.  Sufficient  for  a  day's  allowance 
is  then  put  into  a  vessel  of  wickerwork 
lined  with  india  rubber  to  make  it  water 
tight,  and  boiling  water  is  poured  on  it 
with  a  ladle  or  gourd  from  a  huge  iron  caul- 
dron that  stands  all  day  over  the  fire.  The 
fluid,  when  quite  fresh,  taster  like  negus  of 
Cape  sherry,  rather  sour.  In  some  parts  Of 
the  East,  a  fiery  intoxicating  beverage  is 
made  of  jaggery  (sugar),  bhang  (hemp), 
poppy  seeds,  pepper,  cardamoms,  and 
nutmeg. 

The  fermented  fruit  of  the  peach  gives  an 
excellent  brandy,  which  is  chiefly  manufac" 
tured  in  the  United  States.  In  the  southern 
parts  of  Hungary,  the  well-known  liquor 
"  shivowitza",  is  made  from  the  shiva  plum. 
The  liquor  called  "maraschino"',  which  is 
chiefly  manufactured  in  the  Italian  State, 
and  Dalmatia,  is  prepared  from  a  variety  of 
cherry.  The  fruit  and  seed  are  crushed  to- 
gether, one  part  of  honey  to  the  hundred 
added,  and  the  whole  mass  subjected  to 
fermentation;  during  this  process  it  is  dis- 
tilled. The  kernel  of  the  cherry  contains 
the  elements  of  hydrocyanic  acid,  and  is  ac- 
cordingly much  used  for  communicating  its 
peculiar  flavor  to  brandy  and  liquors.  From 
the  succulent  peduncle  of  the  cashew-nut 
(  An'icardium  ocridenlnle) ,  an  excellent  spirit 
has  been  distilled  with  diuretic  properties' 
similar  to  the  best  Hollands.  A  wine  made 
from  it  resembles  in  taste  an  ordinary  clarft 
sweetened  with  sugar,  and  is  a  popular  bev- 
erage among  the  poorer  people  iu  South 
America.  It  ia  the  custom  of  the  Brazilians 
to  suck  a  cashew  before  breakfast,  but  at 
any  hour  of  the  day  the  juice  is  delightful. 

It  is  sweet  aud  delicious,  slightly  astring- 
ent, and  a  wonderful  allayer  of  thirst.  The 
juice  of  one  cashew  is  more  grateful  to  a 
thirsty  person  than  a  goblet  of  the  purest 
water.  The  Australian  aborigines  obtain  a 
fermented  liquor  by  soaking  the  seed  ves- 
sels of  the  Pandanns,  and  washing  oat  the 
sweet,  mealy  substance  contained  iu  the 
lower  part  between  the  fibres.    The  national 


driuk  of  the  Mexicans  is  "pulque'',  the  sap 
of  the  maguey  or  American  agave.  After 
expressing  the  juice  between  rollers,  or,  as 
was  formerly  done,  by  means  of  suction,  it 
is  carried  to  vats  (which  are  made  of  raw 
hide)  for  fermentation.  The  sap,  which 
resembles  cider,  and  has  a  verj*  disagreeable 
smell,  taken  alone  or  diluted  with  water,  is 
a  common  sweet  beverage  in  use  in  Mexico. 
When  fermented,  this  liquor  is  very  intoxi 
eating,  containing  abont  IJfi  per  cent,  of  ab- 
solute alcohol.  To  strangers,  both  the 
taste  and  smell  are  horrible,  something  of 
the  style  of  rotten  eggs;  but  people  seem  to 
get  accustomed  fo  the  flavor.  Bayard  Tay- 
lor says;  "I  can  only  liken  the  taste  of 
this  beverage  to  a  dietillatiou  of  sour  milk 
(If  there  can  be  such  a  thing),  strongly 
tinctured  with  cayenne  and  hartshorn.'' 

NECONDHAND   CORKS. 


The  Boston  JournnJ  of  Uenlih  alludes  to 
a  subject  which  was  discussed  in  the  last 
issue  of  the  American  Analyst  in  the  fol- 
lowing terms,  under  the  heading  of '  'A  Com- 
mon Abuse.'' 

We  do  not  recall  ever  having  seen  atten- 
tion drawn  to  the  fact  that  very  many  of 
the  so  called  "bottlers"  are  using  second- 
hand corks,  which  are  gathered  np  from 
saloons,  ash-barrels  at  the  "dump,''  and 
elsewhere.  These  corks  are  sold  by  scav- 
engers to  dealers,  who  in  turn  dispose  of 
them  to  bottlers.  Again  they  do  service, 
and  eventually  as  before  find  their  way  in- 
to filth  and  rubbish,  to  be  gathered  up  for 
a  second,  and  possibly  a  third  time.  Some- 
body through  whose  hands  they  pass,  of 
course  washes  them,  and  probably  in  acid, 
but  those  who  are  familar  with  the  busi- 
ness know  they  are  not  thoroughly  cleaned, 
nor  is  it  possible  to  clean  them  by  the 
means  used.  It  can  readily  be  seen  how 
much  mischief  to  health  may  be  done  in 
this  way.  During  the  summer  season, 
especially,  there  is  a  great  sale  of  carbonated 
drinks,  such  as  ginger  ale,  cider,  lemon  soda, 
"tonics,"  etc.,  and  very  many  bottlers  of 
these  beverages  use,  as  stated,  the  second- 
hand corks.  That  poisons  and  gems  of  dis- 
eaase  may  be  transmitted  by  them  all  must 
agree  who  are  familiar  with  the  ease  with 
which  such  virulent  agents  are  transported. 
Take,  for  instance,  corks  which  have  been 
used  in  bottles  containing  croton  oil  or  lini- 
ments strong  with  aconite.  Sufficient  of 
poisons  might  remain  within  corks  put  to 
such  service,  although  they  had  been  wash- 
ed in  the  way  bottlers  wash  them,  to  make 
ill  a  person  drinking  from  a  bottle  in 
which  they  had  been  used  a  second  time. 
No  one  would,  knowingly,  drink  the  con- 
tents of  a  bottle  stoppered  with  a  cork 
which  had  once  been  thrown  into  the  filth 
of  North  Street,  possibly  after  being  for 
weeks  in  a  room  in  which  a  child  had  been 
ill  and  died  with  diphtheria,  or  other  infec- 
tious disease.  Those  who  buy  bottle-goods 
from  many  dealers  are  subjected  to  just 
^uch  an  indignity.  It  is  hard  to  realize 
that  there  are  brutes  so  fiendish,  they  will 
run  the  risk  of  poisoning  there  fellow  men 
for  the  sake  of  saving  a  few  pennies.  Is 
there  no  limit  to  human  greed? 


(JDfernieuleil  Wine. 


This  recipe  is  copied  from  the  Vnion  Suj- 
unl:  Pick  the  grapes  from  the  stems  and 
wash.  Cook  with  as  little  water  as  for  jelly 
till  soft.  Strain  through  a  flannel  bag. 
To  one  quart  of  juice  add  three-quarters  of 
a  pound  of  granulated  sugar.  Let  the  juice 
boil  and  skim  it,  then  put  in  the  sugsr  and 
cook  till  dissolved.  Put  boiling  hot  iu  seH- 
sealing  jars  or   bottles  corked  and  sealed. 


SAN   I'RANCISOO    MERCHANT. 
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SAPA    VINKYAKDS. 


Rrporta  or  IIip  l-lrltl  kikI  Wine  .nnkliiE. 


TLrounlionl  Ibis  county  grape  growers  «r<- 
working  hiird.  early  nnJ  late,  in  ordor  to 
bnrvcst  as  sopn  as  possible  tbis  season's 
yield— abundiint  in  some  vineyards,  two- 
tbirds  o(  an  average  yield  in  others — but  all 
requiring  to  be  gatbered  so  speedily  as  may 
be,  wbile  wine  men  are  just  as  busy  at  every 
cellar.  According  to  Ibe  estimates  of  close 
ob8er%*ers  tbis  season's  crop  in  tbis  valley 
will  fall  sbort  about  tbirty  per  cent.  Som 
vineyards  arc  turning  out  better  than  ex- 
pectid  earlier  iu  the  season.  There  is 
general  complaint  regarding  fermentation, 
which  progresses  very  slowly,  owing,  possi- 
bly, to  an  excess  of  sugar — for  grapes  are 
very  rich  in  saccharine  matter  tbis  fail. 
Many  viueyardists  have  difl&culty  iu  secur- 
ing help — more  than  in  any  previous  year. 
It  is  almost  impossible  to  get  Chinamen. 
White  men  are  very  independent.  "Wages 
both  in  vineyard  and  cellar  are  generally 
one  dollar  per  day  and  board. 

A  represiiulativo  of  the  Register  visited 
several  of  the  wine  cellars  at  Youutville, 
Oakville  and  Rutherford  this  week  and 
fonnd  the  work  of  grape  crushing  progress- 
ing rapidly. 

AT   G.    r.BOEZISOER's 

Well-known  brick  cellar  crushing  commen- 
ced about  the  first  of  September  and  will  be 
continued  for  six  weeks  or  more.  The  ca- 
pacity of  this  cellar  is  about  750,000  gallons 
The  amount  of  wine  to  be  made  this  season 
will  vary  with  circumstances.  "Our  crop  is 
turning  out  a  great  deal  belter  than  we  ex- 
pected and  from  our  vineyard  of  600  acres 
(150  acres  of  which  ore  not  bearing  this 
year)  we  expect  to  make  about  as  much  os 
we  did  last  year,''  soid  D.  E.  Greninger, 
who  has  bad  charge  of  the  cellar  for  neorly 
three  years.  "We've  about  one  thousand 
tons  to  pick  yet.  We  have  bought  from  GOO 
to  700  tons  80  far  and  will  probably  buy 
more.  Expect  to  make  from  300,000  to 
'  600,000  gallons  of  wine.  Prices  range  from 
$10  to  $15  per  ton."  Over  forty  men  are 
employed  on  this  place— in  cellar  aud  in 
vineyard.  Help  is  unreliable.  Many  hands 
will  work  for  a  doj  or  two  and  then  resume 
their  tramps  again.  Mr.  Groezinger  has 
planted  largely  of  resistant  stock,  grofted 
upon  which  are  the  finest  varieties  of  wine 
grapes. 

"We  stem  all  our  grapes  before  we  crush 
tbcm."  said  the  foreman,  •'thinking  this  the 
better  plan.  Have  two  hand  crushers  and 
crush  about  80  tons  of  grapes  per  day." 
Three  hydroulic  presses,  which  can  be  run 
up  to  a  pressure  of  100,000  pounds  to  the 
square  inch,  are  used  to  press  the  grapes. 
.One  ond  a  half  miles  back  of  the  cellar  is 
a  reservoir  containing  one  million  gallons, 
from  which  water  is  conveyed  to  the  cellar. 
When  it  is  desired  to  use  the  presses  named 
n  section  of  the  hose  is  attached  to  the  press. 
the  water  turned  on,  aud  the  huge  piston 
deccnds  slowly,  with  tremendous  power. 
Steam  power  is  used  to  drive  much  of  the 
machinery  about  the  ostoblishment,  the  en- 
gine being  located  iu  the  distillery  building, 
a  few  rods  distant  from  the  winery.  There 
are  two  stills,  each  having  a  capacity  of  610 
gallons,  and  uo  copper  still  of  320  gallons. 
Next  week  the  work  of  the  distilling  sing, 
lings  will  be  commenced,  aud  next  spring, 
brandy  making. 

INOI.IENOOK. 

We  were  fortunate  in  finding,  at  his  large, 
substantial  and  handsome  stone  cellar,  at 
Kutherford,  Captain  O.  Niebaum.      With- 


out doubt  this  cellar  excells  all  others  in  the 
county  iu  architectural  beauty,  in  the  com. 
pleteness  of  its  every  arrangement  and  iu 
its  surroundings.  The  cellar  was  com- 
menced four  years  ago  and  is  not  yet  fin- 
ished. As  it  will  appear  when  completed 
our  reoders  can  form  an  excellent  idea  froui 
the  view  of  it  we  to-day  present.  The 
main  building  and  the  south  wing  were 
finished  previous  to  last  year  and  the  north 
wing  was  to  have  been  completed  by  Sep- 
tember 1st  of  this  year,  but  cement  could 
not  be  procurid  and  the  work  is  delayed. 
The  wnlls  of  this  wing  are  completed.  The 
stone  of  which  most  of  the  building  is  con- 
structed was  obtained  from  adjacent  hills; 
the  very  fine  dressed  brown  stone  trim- 
mings from  St.  Helena.  The  ceilings  of 
the  lower  floor,  arched  to  give  strength,  are 
supported  by  numerous  iron  pillors.  The 
floors,  except  through  the  storoge  vaults, 
ure  of  concrete.  The  roof  is  of  corrugated 
iron.  The  fermenting  casks  and  presses 
well  framed  supports  of  dressed  and  oiled 
timber,  about  four  feet  high,  water  in  abun- 
dance is  obtained  from  excellent  springs  in 
the  bills,  not  for  west  of  the  cellar,  which 
yield  from  30,000  to  40,000  gallons  of  very 
fine  water  daily.  Besides  Ibis  there  is  a  re- 
servior  100  by  400  feet  deep,  in  which  water 
from  a  creek  is  stored,  though  it  is  not  used 
at  this  season  of  the  year. 

Throughout  the  cellar  from  the  crushing 
room  to  the  storage  vault  the  greatest  clean- 
liness is  observed.  Water,  under  much 
pressure,  is  conveyed  to  every  part  of  the 
building  and  each  night  the  concrete  floors 
are  sluiced  down  and  cleansed  of  all  impur- 
ities. "A  good  wine  cellar,''  said  Capt. 
Neibaum,  "is  one  in  whidh  the  temperature 
is  even  the  year  round;  not  low  but  even. 
The  great  secret  is  cleanliness: 

As  the  grapes  are  elevated  to  the  crusher 
all  decayed  ond  imperfect  grapes  are  re- 
moved and  a  fan  blast  takes  away  dust  and 
impurities.  Many  labor  saving  applionces 
are  seen  on  every  band.  The  motive 
power  for  driving  the  machinery  is  obtoin- 
ed  from  a  25-horse  power  engine  situated 
in  a  building  three  or  four  rods  east  of  the 
cellar. 

"So  far  OS  my  observation  goes  cellars, 
in  general,  have  too  little  fermenting  room.' ' 
The  fermenting  rooms  at  this  establishment 
are  large  and  well-arranged.  "This  year, 
with  us,  white  grapes  ferment  very  well, 
but  there  is  trouble  with  red  grapes.  To 
sum  it  all  up,  generally,  the  red  grape  lacks 
something— I  know  not  what— owing  to  cli- 
matic conditions.  Nature  bos  played  a 
trick  on  us  this  season.  Some  grapes  fer- 
meut  OS  pooriy  OS  in  the  season  of  1885," 
soid  the  Captain. 

In  the  distillery,  situated  in  the  engine 
house,  from  3,000  to  4,000  gallons  of  bran- 
dy  ore  made  a  year.  A  few  feet  distant  is 
0  convenient  carpenter  shop  fitted  up  with 
machinery,  driven  by  the  engine  hereto- 
fore mentioned.  Mr.  J.  Armstrong,  who 
has  been  with  Capt.  Niebaum,  on  sea  and 
laud,  for  22  years,  is  cellar  foreman,  filliug 
the  position  formeriy  held  by  Copt.  H.  W. 
Mclntyre. 

Copt.  Niebaum  has  150  acres  of  beoring 
vineyard.  Ho  buys  very  few  grapes  out- 
side. From  eighteen  to  twenty  white  men 
are  employed  the  year  round  and  from  ten 
to  fifteen  Chinemon.  In  grape  harvest 
severol  extra  bonds  ore  engaged. 

In  the  capocious  vaults  of  this  cellar  all 
the  vintage  of  '85  '86  ore  sUll  kept  ond  a 
portion  of  thot  of  previous  years.  No  ex- 
pense has  been  spared  by  th«  wealthy  pro- 
prietor in  making  this  a  model  cellor  which, 
in  its  construction,  architecture,  fiuisb  and 


appointments,  will  rank  with  any  one — if  it 
does  not  excel  oil  in  the  Stale.  The  Cap- 
toin  is  a  genial  host  and  heartily  greets  the 
visitor. 

A  few  rods  in  the   rear  of  the  cellar  and 
.levated  obove  it,  is  situated  a  tank  housi  • 
where  20,000  gallons  of  water  ore  stored  as 
it  comes  from  the  mountain  springs.     From 
the  lop  of  this   building  is  obtained  one  of 
Ihe  finest  views  of  the  middle  portion  of  the 
volley  we  have  ever   seen.     The   beautiful 
residence  of  Capt.  Niebaum  is  located  holf 
u  mile  back  at  the  foot  of  high  wooded  hills, 
appropriately  named  Inglenook. 
TIIOS.  fawver's   celi.ab. 
We  found  Thos.  Fawvcr  very  busy  pick- 
ing  grapes  iu  his  85  acre  vineyard.     Tht 
crop  on  this  ploce  is  very  large  of  both  white 
aud  black  gropes.     The  viues  are  lit<rully 
loaded  down  with  fine  fruit.     Mr.  Fawver 
has  an  excellent  vineyard  and  gives  it  care- 
ful cultivation.     Two  or  three  months  ago 
he  built  0  wooden  wine  cellar  iu  the  midst 
of    his    vineyard,    of    a   copacity   of   abon( 
70,000   gallons.     Twenty-two  men  were  ot 
work  at  the  cellar  aud  in  the  vineyard  at  the 
time  of  our  visit. 


LA   LOMITA. 

(The  little  hill)  is  the  pretty  name  O.K. 
Drew  has  giveu  to  his  place  situated  a  sbort 
distance  north  of  Youutville.  Mr.  Drew  bos 
a  vineyard  of  40  acres,  30  ocres  of  which  ore 
plouted  to  Ziufondels,  the  bolouce  to 
mixed  varieties.  His  wine  cellar,  built  a 
year  or  two  ogo,  has  a  capacity  of  140,000 
gallons.  It  is  built  into  the  hillside  and 
mokes  a  very  fine  building.  Grapes  from 
adjoining  \'ineyords  and  from  those  at  a  dis- 
tance are  bought  by  the  proprietor,  who, 
lost  year,  mode  110,000  gallons  of  excellent 
wine.  This  was  sold  last  Spring.  Crushing 
commenced  ot  tbis  cellar  two  weeks  ago. 
"I  will  buy  in  the  neigbboorhood  of  500 
tons,''  said  Mr.  D.  "and  expect  to  crush  600 
tons  yet.  We  crash  about  20  tous  per  day ; 
employ  ten  men  in  the  cellar.  I  had  the 
best  crop  on  my  vines  this  year  that  I  have 
had  for  two  yeors. '' 

ERUN    &    CHAIX. 

A.  Eiun  &  Co.,  proprietors  of  the  Nonveou 
Medoc  wine  cellar,  ot  Oakville,  and  of  a  115- 
acre  vineyard  on  Howell  mountain,  were 
both  found  ot  their  Oakville  cellar.  Mr. 
Choix  spends  the  most  of  his  time  on  their 
Howell  mountain  property,  on  which  is 
situated  a  large  stone  cellar,  built  last  sea- 
son. They  hove  no  vineyard  in  the  valley, 
buying  all  the  gropes  they  crush  at  their 
Oakville  cellar.  This  cellar  has  o  copacity 
of  200,000  goUons.  The  proprietors  expect 
to  moke  from  40,000  to  45,000  gallons  of 
wine  here  this  year.  Crushing  commenced 
September  6th.  The  Nouveau  Medoc  rail- 
rood— narrow  gauge—  connects  this  cellar 
with  the  railroad  thot  runs  up  the  valley  ond 
which  passes  by  the  cellar  on  the  opposite 
side  of  the  county  road.  Thus  little  work 
is  necessary  to  ship  wine  to  distant  points. 

AT   BUTHEEFORD   STATION. 

At  the  large  concrete  cellars  of  Ewer  & 
Atkinson  a  few  rods  distant  from  the  rail- 
road station  at  Kutberford,  Wm.  Hamabon, 
foreman,  crushing  is  going  on  as  rapidly  os 
possible.  Forty  tons  of  grapes  are  used 
eoch  day.  Tbis  cellor  has  a  capacity  of 
180,000  gallons-  The  proprietors  hove  225 
acres  of  bearing  vineyards.  This  year  they 
have  purchased  largely  from  other  vineyards 
Last  year  176,000  gallons  were  mode,  but 
the  output  this  year  is  expected  to  be  less. 
Ten  men  ore  now  employed  in  the  cellar 
ond  about  40  in  the  vineyard.  The  season 
will  last  till  the  middle  of  November. 


TOKALON . 

H.  W.  Crabb's  well-earned  reputation  as 
a  successful  grape  grower  and  wine  maker 
is  Ihe  riBull  of  careful  study,  untiring  indus- 
try, uullaggiug  perseverance.  Crossing 
the  railroad  Iniek  iil  Oakville,  the  drive  to 
his  large  winery,  bads  along  a  wide  avenue, 
bordered  on  either  side  by  English  walnut 
trees,  the  fruit  of  which  is  now  being  gath- 
ered. Sweeping  away  to  the  north,  on 
ground  that  gently  slopes  from  the  not  far 
dislant  hills  to  the  railroad— the  eastern 
bouudery  of  this  estate-  -the  vineyard,  con- 
sisting of  over  300  acres,  forms  one  of  the 
prettiest  views  to  be  hod  iu  the  upper  volley. 
Crushing  commenced  at  the  large  cellors 
two  weeks  ago.  From  60  to  70  men  ure  em- 
ployed. Larg.'  rpiautities  of  grapes  are  pur- 
chased from  outside  parties.  The  capocity 
of  the  four  cellars  on  the  premises,  amounts 
to  450,000  gallons.  The  vintage  of  lost 
year  and  that  of  the  year  previous  is  still 
unsold. 

Mr.  Crobb  made  an  elaborate  showing  of 
his  gropes  ond  wine  at  the  Mechanics'  Fair. 
His  entire  place  consists  of  345  acres,  thot 
portion  not  plouted  to  vinas  being  sot  out  to 
fruit  and  nut  trees — wolnnts  and  almonds. 
Besides  the  cellars  mentioned  there  are  on 
the  place,  a  distillery,  cooper  shop,  three 
batns,  three  dwelling  houses  and  other 
buildings.  To  care  for  this  extensive  estate 
a  large  number  of  men  are  employed  the 
year  round.  The  seoson  ot  this  cellar  will 
last  for  about  six  weeks  or  longer. 

SHERIFF   HARRIS'   CELLAR. 

On  his  fine  farm,  one  mile  east  of  Ruther- 
ford, near  the  banks  of  Conn  creek,  H.  H. 
Horris  has.  this  seoson,  built  a  stone  wine 
cellar,  in  size  OOx  110  feel,  two  and  one- 
half  stories  high;  storage  capacity  about 
200,000  gallons.  This  cellar  is  not  yet  fin- 
ished. Carp  enters  are  busy  putting  on  a 
roof.  Mr.  Harris  pnrchoses  a  good  many 
grapes,  his  vineyard  not  yielding  all  be  de- 
sires to  crush.  Dr.  Rossi  Is  foreman  and 
eleven  men  ore  employed  in  the  cellar. 
Crushing  commeuced  on  the  13lh  of  Sep- 
tember. Forty  thousand  gallons  of  wine 
hove  been  mode.  Work  will  lost  four  or 
six  weeks  longer. 

C.  P.  Adomsou,  whose  place  is  a  few  rods 
distont  from  thot  of  Sherifi'  Horris',  has  a 
very  fine  vineyard,  consisting  of  140  acres 
of  choice  vines.  His  cellar,  built  in  '84,  is 
of  wood,  60x120  feet  in  size,  and  is  situated 
in  the  center  of  the  vineyard.  Besides 
working  up  his  own  grapes  this  year  be  has 
bought  mouy  from  ponies  living  in  Ctailes 
volley  aud  neighborhood.  He  expects  to 
make  about  125,000  gallons  this  foil.  In 
the  cellar  17  men  ore  employed,  and  20  in 
the  field,  grope  picking.  Tho  crop  in  this 
viciuity  is  about  one-third  short-  It  will 
be  two  months  or  six  weeks  before  wine 
making  is  finished  ot  this  cellar. 

Mr.  Adamsou's  form  ond  vineyard  com- 
prises 175  acres.  Eoch  year  some  hey  and 
groin  is  roised.  His  house  is  one  of  the  fin- 
est in  thot  portion  of  tho  volley .  Beneath 
an  addition  to  the  dwelling  recently  made 
he  has  0  cellor  where  his  choice  wines  ore 
bottled.  With  many  other  wine  mokers  he 
made  o  good  display  of  wines  ot  Ihe  Me- 
chanics' Foir  this  foil  aud  thinks  it  was  an 
excellent  advertisement,  in  many  ways. 


A  Company  is  said  to  be  organized  in  New 
York  for  the  purpose  of  impoitiug  and  sell- 
ing nroducts  of  Hungary,  oud  particularly 
wine's  of  thot  country  in  the  United  Slates. 
The  compouy  will  obtoin  tho  products  di- 
rect from  growers  aud  couse  them  to  become 
well  known  to  consumers;  all  over  the 
Uuited  States  guoranteeingthepurity  of  the 
goods. 
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SAE    ITRAl^CISCO    MEKCHAiTT. 


|THE    RAISIN     MABKKT. 

A  promiuent  dealer  iu  CalUoruia  dried 
fmits  has  issued  ft  circular,  in  which  he 
says: 

For  a  number  of  ymrs  Cnliforuia  raisins 
have  been  sold  East  below  their  true  value, 
but  if  packers  and  producers  of  first-chiss 
raisins  this  year   will    be   firm,    they    will 
realize  the  full  value  for^their  gouds.     The 
time  has  passed  when   raisius   from    Cali- 
fornia will  be  sold  all  the  way  from  15  to 
50  per  cent,  under  the  Malaga  raisin  that 
is  no  better — if  it  is  an  good.     We  refer,  of 
course,  to  first-class  California  raisins,  well 
graded   and   uniformly    packed.       Certain 
brands  of  California   raisins,    which   have 
already  reached  New  York  this  year,  of  the 
new  crop,  have  been  pronounced  there  by 
tht.  largt  St  dealers  far  superior  to  the  Malaga 
fruit,  and  such  brands  are  bringing  prices 
equal  to,  and  in  some  instances  above  the 
imported  goods.     Were  it  not  for  the  sense- 
less offers  of  packers  here,  who,    iu   their 
anxiety  to  sell,  deliberately  cut  prices  with- 
out any  reason,  every  good  lot  of   raisins 
packed  here  this  year  could  be  sold  up  to 
the  Malaga.     It  is  this  very  senseless  and 
indiscriminate  cutting  of  prices  that  keeps 
California  raisins  so  much   below  the  im- 
ported.    Eastern  jobbers  have  gotten   into 
the  habit  of  expecting  to  buy  raisins  from 
California  (who  even  admit  that  they  are 
equal  to  the  Spanish)  at  any  where  from 
10  to  40  per  cent,  below  the  Spanish  raisins. 
They  can  hardly  be  blamed  for  this,  as  cer- 
tain packers  here  have  educated  them  up  to 
this  belief.     Some  fine  packing  of  raisins  is 
going  on  iu  this  State  in  various  sections 
this  year,  and  California  raisin   producers 
aud  packers  all  have  the  opportunity  now 
to  insist  upon  and  maintain   their  rights. 
There  never  has  been  such  a  demand  for 
California  raisins  as  exists  this  year,   and 
all  good   packs   are  being   called    for   and 
taken  rapidly  at  full  outside  prices.     The 
market  in  Spain  is  strong  aud  tending  up- 
ward, as  they  havn  had  heavy  rains  there 
which  have  done  a  great  deal  of  damage  to 
the  crops,  and  our  latest  reports  from  New 
York  show  that  they  are  expecting  there  a 
large  amount  of  rain-damaged  fruit.     This 
will  tend  to  still  further  advance  raisins,  in 
the  estimation  of  the  entire  Eastern  trade. 
Any  packers  or  producers,  therefore,  who 
will  take   the   slightest   trouble  to   inform 
themselves  as  to  the  condition  of  the  mar- 
kets East  and  of  the  Spanish  market,  will 
see   for   themselves   that   cutting  prices  is 
only  carrying  out  the  bad  policy  here,  by 
constantly  conveying  to  the  Eastern  trade 
the  idea,  that  while  they  must  pay   fancy 
prices  for  the  Malaga,  they  must  all  neces- 
sariW  buy  the  California  raisins  at  a    low 
pnc^      We  think  it  about  time  to  put  a  stop 
to  ihis.     Our  raisins  have    merit   and   the 
best  jobbers  in  the  country  admit  it,   and 
even  go  further  aud  admit   that   our   best 
brands  here  beat  the  Spanish    in    quality, 
oiyformity  of  packing,  and  in  the  general 
style  aud  manner  in  which  they  are  gotten 

BE»     LOMONO. 


of  wine  will  be  made  the  present  season,  10 
acres  are  also  in  orchard.  The  property  is 
well  improved  with  a  cozy  cottage,  winery, 
outbuildings  and  other  conveniences.  The 
Dr.  spends  a  portion  of  each  summer  with 
his  family  on  the  place. 

Further  along  thu  ridge  L,  H.  Comstock 
has  a  nicely  improved  place  of  40  acres.  A 
thrifty  vineyard  of  six  acres  will  yield  quite 
a  crop  this  seafeon.  About  fifteen  tons  of  the 
choice  varieties  will  be  sold  to  the  Ben  Lo- 
mond Wiue  Co.  The  10  acre  orchard  is  one 
of  the  finest  on  the  mountaiu.  Mr.  Corn- 
stock  expects  to  market  about  4U0  boxes  of 
choice  winter  apples  this  season.  The 
Fleming  Bros,  of  Campbell  Statiou,  Santa 
Clara  Coiinty,  paid  him  for  his  green  fruit, 
this  season  at  their  cannery,  the  following 
prices.  Frencn  prunes  2%  cents  per  [  ound, 
silver  prunes  3%  cents,  egg  plums  1'4  cents 
and  Hungarian  prunes  1%  cents.  Mr.  Com- 
stock  is  also  drying  considerable  of  his  fruit. 
Adjoining  Harvey  Comstock  has  a  place  of 
200  acres.  He  has  an  orchard  of  ten  acres 
that  is  doiug  well.  His  place  is  well  im- 
proved and  considerable  general  farming  is 
carried  on. 

H.  L.  Beauchamp,  is  successfully  carrying 
on  the  Craghill  place,  purchased  by  him 
last  season.  The  property  consists  of  80 
acres  of  land.  Eighty  acres  of  the  timbered 
portion  of  the  ranch  having  been  sold  the 
present  season.  A  thrifty  vineyard  of  20 
acres  %vill  furnish  about  25  tons  of  grapes 
for  the  Ben  Lomond  W'iue  Co.  this  season, 
besides  several  hundred  boxes  of  table 
gi'apes  for  market.  A  fine  orchard  of  five 
acres  promises  a  good  yield  this  season. 
This  property  with  its  present  management 
is  coming  to  the  front  as  a  paying  invest- 
ment. 

On  the  road  leading  from  the  top  of  the 
mountain  to  Felton  is  the  home  of  the  old 
pioneer,  Peter  Peterson. 

Mr.  Peterson  took  up  his  place  as  Govern- 
ment land  in  1857,  and  has  made  it  his 
home  continously  since  that  time.  He  has 
now  525  acres  in  his  tract.  He  has  a  fine 
viueyard  of  20  acres,  also  a  20  acre  orchard, 
with  every  variety  of  fruit  growing  in  great 
perfection  and  profusion.  A  portion  of  the 
ranch  is  covered  with  a  heavy  and  valuable 
growth  of  redwood  and  pine  timber,  which 
finds  a  ready  market  at  the  lime  kilns, 
within  a  tew  miles  of  the  ranch. 

Further  along  the  road  in  the  direction  of 
Felton,  T.  R.  Bannerman  has  a  farm  of  160 
acres,  well  improved  with  a  cozy  cottage, 
good  barns  and  outbuildings,  and  a  10  acre 
orchard,  5  acres  which  are  in  prunes,  3  in 
apples  aud  the  balance  asserted  fruit.  The 
product  of  this  place  has,  up  to  this  time, 
found  a  local  market.  After  passing  Ban- 
nerman's,  the  road  winds  downward  through 
the  timber  belt,  by  the  I.  X.  L.  lime  kilns 
and  on  to  Felton. 


THE    PHYLLOXERA    IN    FBAXl'E. 


Prosperons    Vliipyartlistn   of 
MoiiiilHiii. 


MILES    OF    CHAMPAUNE. 


An  exchange  says  in  continuation  of  the 
Bobjeot : 

To  the  westward  of  the  property  of  the 
Ben  Lomond  Viueyard  Company,  .1.  S. 
Josselyu  has  a  pretty  place,  which  he  calls 
*'Sunny  Nook."  of  150  acres,  32  acres  of 
which  are  iu  vines,  12  acres  are  in  bearing 
vines  from  which  several  hundied  gallons 


Eperuay,  France  (BoUlers^  Gaz.),  is  a  vast 
subterranean  city  of  champagne.  For  miles 
there  are  streets  hewn  out  of  the  chalk. 
flanked  with  piles  of  bottles  with  champagne 
of  all  qualities.  The  only  light  in  this  laby- 
rinth of  streets,  crossings  aud  turnings,  is 
that  of  spluttering  candles.  They  are  dark 
aud  damp,  and  the  temperature  is  above 
zero.  The  largest  champagne  manufactu- 
rers at  Eperuay  have  underground  cellars 
which  cover  forty-five  acres  and  contain 
5,000,000  bottles  of  wine.  There  is  a  whole 
street  iu  Kpernay  of  fine  chateaux,  all  owned 
by  champagne  men. 

Fresno  has  15,000  acres  in  vines. 


The  following  article  which  I  may  say  is 
a  free  translation  of  a  recent  editorial  in 
the  MonlU-nr  Vinxwh,  can't  be  but  of  in- 
terest to  us  here  in  California,  and  I  there- 
fore render  it. 

It  may  be  said  that  the  entire  vignoble  of 
France  is"attacked  by  phylloxera,  with  the 
exceptions  of  the  districts  of  Britauny, 
Loire  luferieure,  Mayeune.  Sarthe,  Eure, 
Loire,  Aube,  Haute-Marne,  Haute-Saone, 
Voges,  Meuse  aud  Champagne.  The  in- 
sect, starting  at  the  south  of  France,  has 
gradually  extended  northward,  marching 
however  with  particular  vigor  in  the  direc- 
tion of  northeast  aud  northwest,  leaving 
Lacunae  exempt.  Thus  a  portion  of  Lo- 
zere,  Cantal,  Haute-Vienne,  Puy-De-Dome, 
Allier,  Nievre  and  Yonne  is  yet  intact. 

Having  postulated  the  extent  to  which 
the  vignoble  of  France  is  attacked,  we  may 
say  that  we  have  also  given  in  other  words 
the  extent  to  which  the  attack  is  being 
rebutted,  and  the  vignoble  of  France  recon- 
stituted, thanks  to  the  zeal  of  our  vignerous. 
The  number  of  acres  treated  by  either  in- 
secticides, or  submersion,  augments  daily: 
The  war  against  the  phylloxera  intensifies 
in  an  extraordinary  manner. 

Let  us  pass  in  rapid  review  the  means  of 
defence  put  to  use  and  the  value  of  the  re- 
sults. 

This  fact  is  eliminated  more  and  more 
from  the  practice  of  each  day,  namely:  That 
it  is  possible  to  maintain  a  vineyard  econo- 
mically even  in  mediocre  soil  through  in- 
secticides if  one  employs  these  at  the  outset 
of  the  attack.  Vines  totally  or  in  great  part 
contaminated  may  likewise  be  conserved  by 
cultural  treatments  with  carbon  bisulphide 
jn  soils  which  lend  themselves  well  to  the 
diffusion  of  the  vapors  of  the  bisulphide 
and  be  remunerative  for  all  their  additional 
expense. 

The  treatments  with  carbon  bisulphide  in 
summer  appear  superior  to  the  same  in 
winter. 

As  to  submersion,  it  remains  always  the 
remedy  infallible  when  practiced  with  intel- 
ligence. If,  witn  such  advantages,  it  has 
not  had  a  greater  extension,  the  reason  is 
plain.  The  lands  which  are  submersible 
are  not  numerous,  while  the  cost  of  sub- 
mersion is  often  extremely  high;  then  the 
carrying  out  of  submersion  gives  rise  to 
many  difficulties  and  law  suits  with  neigh- 
boring proprietors  which  are  most  dis- 
couraging. 

The  methods  of  bathing  or  washing 
against  the  winter  egg  recognized  by  M 
Balbiani  are  extensively  essayed.  The  re 
suiting  experiences  belong  to  the  most 
encouraging. 

About  planting  in  sand,  one  is  unable  to 
say  except  th  i  very  best.  The  immense 
vineyards  which  have  been  constituted  lately 
in  the  sandy  plains  on  the  banks  of  the 
Rhone,  and  the  shores  of  the  Mediterraneau 
furnish  to  our  commerce  a  considerable 
quantity  of  wines  from  the  Petit  Bouschet 
aud  Aramon,  fresh  aud  lively,  and  of  ex- 
ceeding utility  for  all  kinds  of  coupages. 

Relative  to  reconstruction  by  American 
ceapages,  the  study  of  this  question  has 
been  pushed  most  vigorously  this  year 
Despite  problems  yet  obscure,  which  are 
presented  by  the  adaptation  of  soil  and  of 
grafting,  the  results  acquired  authorize  and 
justify  amply  the  ardor  of  the  Americanists. 
These  have  definitely  laid  it  down  that  the 
American  plants  do  not  accommodate  them 
Friable,  very  much  devoid  of  calcarious 
ekments,  aud  especially  of  a  compact  cal- 
I  carious   subsoil .     It    is   recognized    on   the 


other  hand  that  the  Jacques,  the  Solonis* 
the  Riparia,  the  Taylor,  are  the  best  graft- 
bearers  or  stocks,  and  that  the  Jacques,  the 
Othello,  and  the  Herbemont  gives  the  best 
results  as  direct  producers  in  suitable  soils. 
Let  us  observe,  however,  that  neither  (or 
quality  nor  for  quantity,  do  the  American 
direct  producers  compare  to  our  own  old 
French  vines.  Grafting  therefore  imposes 
itself  as  about  to  become  the  most  general 
rule,  though  exactly  at  this  point  the  most 
m.vBterious  and  difficult  part  of  the  whole 
business  comes  in.  It  follows  then  that  the 
studies  of  all  the  specialists  must  concen- 
trate on  this  point,  which  is  the  knot  of 
reconstruction  through  American  vines. 

John  A.  Stewjlbt. 


Home  aiiul*  Wine. 


Mr.  John  Jones,  of  Moutoursville,  Pa.,  a 
very  successful  grape  grower,  recommends 
the  following  plan  for  making  wine  at 
home: 

Always  handle  your  grapes  and  wine  in 
clear  weather,    as    grapes   aud    wine   like 
human  beings,  are  subj^-ctto  disease.     Pick 
your  best  aud  ripest  grapes  off  the  stems, 
run  them  through  your  wine  mill,  or  smash 
them  in  the  bottom  of  a  clean  tub.     Theu 
put  them   in  a   clean  barrel  or  vat.     Keep 
them  covered  with  three  or  four  thickness 
table  cloth,  press  them  down  daily,  let  them 
remain   there   ten    days,     then   press  and 
strain  through  cheese  cloth.     Measure,  add 
from  two  to  five  pounds  pure  white  sugar 
to  each  gallon  of  must  or  juice.     It  should 
always  be  kept  iu  barrels  or  kegs,  aad  there 
should  be  enough  of  the  must  kept  out  to 
keep  the  barrel  filled  for  two  weeks,  theu 
there  should  be  a  bung  made  to  fit    tight 
with  a  syphon  hole  in  the  center,  aud  the 
syphon  made  to  fit  so  that  no  air  can  escape 
out  of  the   bung,  and  the  other  end  .in   a 
wide  mouth  bottle,  always  when  in  use  to 
be  kept  full  of  water.     The   syphon  should 
be  kept  in  use  about  ten  weeks.     When  you 
take  it  out  bung  air  tight.     In  March,  on  a 
clear   day,  track  off  your   wine   carefully, 
because    there   is     always    a   considerable 
amount  of  grounds  in   the    bottom  of  the 
barrel  the  first  time    ii  is  drawn  off.       It 
takes  wine  about  eighteen  months  before  it 
is  fit  for  use. 

If  you  want  a  good  article  of  wiue,  select 
your  very  best  grapes.  (Always  pick  your 
grapes  in  clear  weather.) 


Coin    Talks. 


They  do  raise  fine  fruits  in  northernJCali- 
fornia.  Everybody  admits  it  and  are  glad 
of  it  but  the  other  day  some  Tehama  coun- 
ty fruit  men  conceived  the  idea  that  they, 
as  representatives  of  the  Northern  Califor- 
nia fruit  men,  could  show  finer  fruit  than 
anybody  and  had  SiOO  worth  of  confidence 
in  their  ability  so  to  do.  Mr,  I.  H.  Thomas, 
the  well  known  fruit  man  of  Visalia  doesn't 
propose  to  allow  them  to  make  this  asser- 
tion and  then  publish  it  as  a  fact  without 
first  proving  it,  so  he  has  accepted  their 
challenge  and  with  customary  generosity 
he  said  that  the  $400  which  he  is  willing  to 
increase,  when  won  shall  go  to  the  widows 
and  orphans  of  the  county  winning  it. 
He  bars  from  the  contest  citrus  fruit,  not 
because  Southern  California  cannot  raise  as 
fine  oranges  and  lemons  as  the  northern 
section,  but  because  the  industry  in  this 
section  is  quite  young.  The  contest  is  to 
be  stone  fruits  and  grapes,  and  we  prophecy 
that  Mr.  Thomas,  as  a  reprtsentAtive  of 
this  valley,  will  bring  back  the  scalp  of 
Tehama  county  and  not  half  try. 


6i 
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THE    OI^IVK    TREE. 

CONCLUlilON. 

By  Adolphc  Kiunant. 

Id  preparing  for  the  public  this  briwf 
treatise  on  olive  cultun-,  written  from  n 
Californian  point  of  view,  it  wns  my  ubjict 
to  enable  agricuUnristH  iiml  ia|)itrtliMts.  wbo 
desire  to  avail  IheniBelvts  of  the  uniqiu 
advantages  it  has  owr  any  olber  cntlnre.  tu 
furm  a  correct  idea  of  ils  gtueral  ft  iituv.  s. 
from  the  choice  of  the  laud  most  wuitablc 
for  the  olive  tree  to  the  marketiug  of  its 
product. 

With  this  in  view  1  thought  it  better  to 
avoid  Wugthy  demouBtralioufi,  or  super- 
fluons  details,  such  as  abound  in  souu 
agricultural  publications,  the  greater  part 
of  which  is  generally  filled  with  diffuse  and 
ixtraneous  matter,  which  causes  the  readt-r 
to  glance  hurriedly  from  page  to  page,  and 
to  reach  the  last  without  having  uoticL-d 
what  there  can  be  of  real  interest  iu  them. 

I  also  found  it  necessary  to  cousnlt  the 
works  of  the  best  known  writers  on  olive 
culture,  and  to  quote  them  freely,  placing 
them  side  by  side  with  my  pi-rsonul  obser- 
vations, so  as  to  add  the  weight  of  their 
acknowledged  authority  to  my  own  wtute- 
mi-nts.  I  thus  hope  tliat  this  Ireulise, 
which  combines  the  ln-st  foreign  and  home 
experience,  and  which  1  have  endeavored  to 
make  brief,  clear  and  concise,  will  be  in- 
Btiumeutal  iu  helping,  to  a  certain  extent, 
the  developnieut  of  olive  culture  in  Cali- 
fornia, for  it  presents  advantages  that  may 
be  looked  for  iu  viiiu  in  any  other  agi'icul- 
tural  pursuit. 

Columelle  knew  what  he  was  about  when 
he  proclaimed  the  olive  tree  "the  first  of  all 
trees,"  and  Parmeutier  felt  himself  well 
justified  in  sayiug  many  generations  after, 
"of  all  trees  that  the  industry  of  mau  has 
made  profitable,  the  olive  tree  deserves, 
without  contradiction,  the  very  first  place." 
I,  therefore,  consider  it  unnecessary  to 
dwell  any  longer  on  a  point  on  which  all 
the  best  agriculturists,  ancient  and  modern, 
fully  concur,  and  I  will  confine  myself  to 
passing  briefly  iu  review  the  main  reasons, 
given  more  extensively  in  the  previous 
chapters,  that  coulribute  to  give  it  this  uni- 
versal reputation . 

In  the  first  place  the  hill,  or  mountain 
lauds,  dry  and  rocky,  which  appear  to  be 
the  most  propitious  for  the  robust  constitu- 
tionof  the  olive  tree  can  be  bought  iu  Cali- 
fornia at  prices  ranging  much  below  those 
necessary  for  the  culture  of  other  fruit  trees 
or  vines. 

The  cost  of  planting  on  such  lauds  and 
care  of  the  trees  during  the  first  year  will 
hardly  reach  $5  per  acre;  the  purchase  of 
one  year  old  rooted  cuttings  will  not  exceed 
from  $10  to  $15  per  acre,  and  the  annual 
care  will  be  less  than  $5  per  acre  until  the 
trees  come  to  bearing,  in  four  or  five  years 
after  planting  the  rooted  cutting. 

The  machinery  and  appliances  for  pick- 
ling the  olive  and  for  making  the  oil  are  of 
an  extreme  simplicity.  Both  operations  can 
be  done  in  a  very  short  time  and  they  are 
BO  easy  that  no  farmer,  with  ordinary* 
cleanliness  and  care,  cannot  fail  in  turning 
out  as  good  a  product  as  obtained  any- 
where else;  while  this  is  far  from  being  the 
case  in  wine  making  which  requires  special 
knowledge,  aa  well  as  long  and  tedious  care 
before  the  product  is  in  a  satisfactory  condi- 
tion to  be  sold. 

The  gathering  of  the  olive  berries  can  be 
done  gradually  from  November  until  March . 
By  allowing  them  to  dry  in  tb*  barn,  weeks 


can  elapse  before  extracting  the  oil  from 
them,  which  will  enable  a  farmer  to  attend 
meantime  to  more  pressing  work;  but,  if  he 
so  prefers,  ho  can  do  it  at  once.  Moreover 
if  he  has  no  oil  cnisher  and  press,  he  can 
ship  his  olives  in  sacks  or  boxes  to  any  dis- 
tance ot  a  moderate  rate  of  transportation. 
considering  the  value  of  the  product  under 
a  small  voluuie,  thus  avoiding  the  misfor- 
tune of  bi'coniiug  the  prey  of  local  monopo- 
lies. How  dittVrout  it  is  with  grapes!  They 
are  to  be  picked  hastily  when  ripe;  they 
must  be  pressed  within  a  very  short  time; 
they  cannot  remain  long,  uor  travel  far 
withtjut  experiencing  damage  and  loss;  and 
it  they  are  to  bo  shipped  to  some  distance 
to  avoid  the  tyranny  of  monopolies,  or  be- 
car.se  th<  re  is  no  wine  cellar  near  by,  the 
cost  of  freight,  ib'ayuge,  brokerage,  short 
weight,  added  to  the  cost  of  picking  and  de- 
livering absorb  a  good  part  of  the  value  of 
a  proiluet  which  sold  last  year  at  an  average 
of  f  20  per  ton,  and  which  is  most  likely  t.> 
sell  much  cheaper  this  coming  season. 

On  nu  etpnil  acr.  age,  and  when  from 
eight  to  ten  years  old,  the  product  of  an 
olive  gnive  will  be  worth  several  times  that 
of  a  vineyard;  and  under  the  same  volume 
Ihtt  oil  will  be  ten  tinn  s  mine  valuable  than 
wine,  NO  that  it  can  bi'  delivered  iu  a  more 
economical  manner.  While  with  a  four 
horse  teiim  u  farmer  will  deliver  about  GOO 
gallons  uf  wine  per  trip,  repn^senting  a 
maximum  value  of  $100,  he  can.  with  the 
same  team,  deliver  olive  oil  to  a  value  of 
over  $1000.  "What  an  economy  this  repre- 
sents. 

Much  less  cooperage,  to.  will  be  required. 
Whereas,  for  a  hnudred  acre  vineyard,  room 
for  50,000  gallons  might  be  calculated  upon, 
25,000  gallons  will  be  all  that  can  be  expect- 
ed from  a  similar  acreage  ol  olive  trees,  and 
as  tiu  tanks  and  cans  are  mostly  used,  it 
will  cost  less.  Moreover,  oil  can  be  made 
from  November  to  March,  and  sold  shortly 
afterward  to  the  merchant,  who  will  clarify 
it  himself,  so  that  by  spreading*  over  the 
time  of  makiug  it,  a  maximum  of  8,000  or 
10,000  gallons  of  such  packages  will  be 
sufficient.  And  all  this  can  be  done  and 
stored  in  wooden  buildings  of  very  moderate 
size,  while  a  wine  cellar  should  be  built 
with  stones  or  bricks,  or  be  exposed  to  the 
danger  of  having  the  wine  damaged  or 
spoiled  during  the  summer  mouths,  if  it  has 
not  been  sold  before  that  time. 

The  gathering  of  the  olive  crop,  to,  is  a 
very  easy  and  cheap  work.  The  berries 
that  have  fallen  to  the  ground  are  first 
picked,  then  the  tree  is  shaken  aud  the 
branches  struck  with  loug  poles  to  cause 
the  fall  of  the  remiiiniug  fruit.  The  few 
of  them  that  may  be  found  a  little  moulded, 
by  a  too  long  contact  with  the  earth,  though 
good  enough  to  make  good  oil,  are  generally 
set  apart  to  be  used  only  with  the  last  pres- 
sures, when  the  lower  grade  of  oil  is  made. 
Let  us  compare  this  easy  and  rapid  work, 
where  nothing  is  lost,  with  the  picking  of 
grapes,  or  tbe  product  of  most  fruit  trees, 
which  necessitates  a  certain  number  of 
hands  at  a  given  time,  and  requires  special 
care,  so  as  not  to  spoil  part  of  it,  while  the 
fruit  found  on  the  ground  is  not  marketable, 
if  not  entirely  worthless. 

When  the  oil  is  made,  the  residues,  or 
marcs,  are  used  for  fuel,  manuring,  or  feed 
for  horses  and  cattle.  There  is,  thus,  not 
a  farthing's  worth  of  value  in  the  product 
of  the  olive  tree  that  is  not  turned  to  some 
use. 

The  bitterness  of  the  fruit  of  the  olive,  of 
its  bark  and  leaves,  oflVrs  by  itself  a  eertain 
amount  of  protection  against  the  attacks  of 
insects  and  animals;  and.  when  the  tree    s 


planted  on  bills,  where  it  should  be,  far 
from  moist  places  which  eug.  iider  most  of 
thi'  diseases  of  fruit  treew,  it  has  not  to 
dread  such  terrible  enemieH  us  those  thai 
assail  the  vine,  from  the  Oidiuni  to  the 
Phylloxera,  which  ulone.  within  ihe  hint 
twenty  years,  has  brought  down  »he  French 
wine  productiuu  fmui  85.0(10  (lUO  hectolitres 
(about  '2,000,000.000  giilh-u*.)  to  25,000.000 
(about  t;25,OiiO,0()fl  g.iIh.M  )  a  .4  which 
crops  shnvly  and  relentlessly  nn  amnng  our 
California  vineyards. 

During  the  exccsKively  dry  summers 
which  are  occasionally  setu  iu  parts  of  Cali- 
fornia, when  all  the  other  iigiicultunil  pro- 
ductions are  affected  and  diminished  ir 
consequence,  the  olive  tree,  this  king  o' 
the  dry  soils,  where  it  vegetates  best,  will 
continue  to  be  loaded  with  fruits,  just  as  ii 
the  seasons  most  favorable  to  nlher  cultures 

The  spring  frosts,  so  disastrous  generally 
to  valley  land  vineyards,  seem  to  have  no 
eft",  ct  on  the  olive.  The  tree  is  uften  aff>  ci 
ed  aud  even  killed  in  the  best  oil  regions  o' 
Europe  by  excessive  cold  spells,  which  ar 
absolutely  unknown  in  our  parts  of  Ci'  ■ 
fornia,  so  th;it  its  culture,  which  ofTer; 
great  danger  there,  and  keeps  it  froiu  beiiit, 
more  devehiped,  jiresents  an  nuquestiouabh 
safety  in  Napa  Valley  and  siu-h  "ih  r  st  < - 
tions  where  there  is  no  dang.r  '^uch  ex- 
tremes of  cold  or  hot  weutln  i,  both  o! 
which  the  olive  tree  fears  to  an  eqiiai 
degree. 

Finally,  while  an  olive  grove  planted  will 
one  year  old  rooted  cuttings  pays,  when 
five  aud  six  years  old,  quite  as  much  as  a 
vineyard  of  same  age;  twice  as  much  when 
from  seven  to  eight  years  old,  and  increases 
from  year  to  year  its  annual  paying  power 
to  $300,  $400,  $500  per  acre,  and  upwards, 
until,  when  about  twelve  to  fifteen  years 
old,  the  tree  reaches  its  full  bearing  capac- 
ity, on  what  basis  shall  we  calculate  then 
the  cash  value  of  such  an  orchard  ?  Were 
I  to  mention  between  $1,500  and  $2,000 
per  acre  many  people  not  fully  acquainted 
with  this  culture  would  consider  it  a  grns^ 
exaggeration.  If  such  orchards  are  worth 
over  $1,000  per  acre  in  Europe,  where  olive 
are  liable  to  be  frozen  at  frequent  intervals, 
why  should  they  not  be  worth  more  here 
on  account  of  the  absolute  immunity  of 
those  trees  against  such  danger  ?  Do  not 
also  protective  duties  insure  us  better  prices 
for  our  tiil  as  they  dii  for  our  wines?  Should 
iuiport  duties  ever  he  abolished  on  both 
products,  which  would  suffer  most  V  The 
oil  that  pays  only  25  per  cent  on  its  value 
in  the  European  markets,  or  the  wine 
that  pays  50  ceuts  pergallon,  which  is  more 
than  double  the  value  of  the  ordinary  wines 
iu  France.  We  will  thus  see  those  prices 
of  $1,500  and  $2,000  per  acre  m  California 
when  the  young  olive  urchards  planted 
within  the  last  few  years  shall  have  given 
the  full  measure  of  their  worth.  They  will 
confirm  by  their  development  the  careful 
demonstrations  I  have  endeavored  to  make 
in  this  work. 

By  adding  to  what  precedes  the  incredible 
longevity  of  the  olive  tree  and  the  immense 
consumption  that  is  enjoyed  by  its  product 
iu  all  tbe  civilized  parts  of  the  worKl.  it  will 
be  readily  understood  why  Columelle,  Par- 
meutier, and  so  mauy  other  famous  agri- 
culturists of  past  aud  present  generations 
have  called  it  "The  first  of  all  trees."  and 
why  the  Italians,  whose  oil  production  ex- 
ceeds that  of  auy  other  country,  have  popu- 
larized the  proverb  that  we  should  never 
tire  repeating  iu  California;  "AnoUvepiwi- 
tation  is  a  'jold  »ai"«  o«  ('te  Aarfai'C  of  the 
earth. '^ 


HOW    T»     PRESKKVE    01.IVES. 

Ever  since  the  Jesuit  Fathers  established 
this  Mission  in  this  county,  says  the  San 
Luis  Obispo  ArrndUm,  tbe  I'live  has  been 
successfully  cultivated  here.  A  few  years 
ago  Higuera  street  was  lined  with  thrifty 
olive  trees,  but  the  business  necessities  of 
the  city  demanded  that  they  be  cut  down. 
Other  clusters  and  orchards  of  these  valu- 
able trees  have  hern  swept  away,  but  there 
are  still  mauy  tree.i  left  in  the  county. 
which  yield  finely,  and  mauy  persons  are 
preparing  to  plant  olve  cuttings  this  year. 
For  the  ben>  fit  of  tboM-  who  raise  the  fruit, 
the  following  hints  r>gardiu-^'  the  pickling 
«»f  olives  are  given: 

There  are  several  systems  of  pickliug  olives 
('"or  this  purpos.-  the  fruit  is  gathered  green: 
ihirt  is  particularly  the  c;ise  with  the  blg- 
^iz'<i.  fine  oliv.  s  impt>rted  from  Seville, 
dttlaga,  aud  from  Fr.  neb  and  Italian  ports. 
Other  varieties  of  small  >ize  and  nice  tast- 
ing, are  gathered  nearly  ripe  for  pickling. 
To  pickle  or  sw/eteu  th.-m  the  olives  are 
put  iu  fresh  w.it  r  for  five  or  six  days, 
i;hjinging  the  water  each  d  ly  (our  or  five 
times.  When  thus  they  have  lost  the  bit- 
■r  taste,  they  are  put  iu  a  ba^in  full  of 
brine,  keeping  them  inimrsed  fully  in  the 
jame.  Frequently  simit  fennel  is  put  on 
top.  After  sixty  days  the  olive  will  be  fit 
;'or  use  and  keep  until  next  year.  If  the 
olives  are  to  b-  used  quickly,  they  may  be 
opened,  and  the  stone  taken  out  previous 
0  being  put  in  water,  and,  after  having 
lieenkeptin  frequently  chaug'^d  water  for 
four  or  five  days,  to  be  left  in  lye  for  six  or 
eight  days,  when  they  may  be  eaten  either 
alone  or  with  oil  and  viuegar,  like  a  salad. 
Another  way  to  pickle  is  putting  the  olivea 
iu  lye,  not  long  enough  to  penetrate  the 
whole  of  the  pulp,  aud  when  appearing  to 
be  free  of  the  bitter  taste,  leaving  them  four 
or  five  days  in  water,  to  be  changed  two  or 
three  times  daily.  Th;*y  may  be  kept,  put 
iuto  salt  water.  Fennel.  Mace,  Corriander 
seed.  Rose- wood,  Cloves  and  Cinnamon, 
may  be  added  for  flavorings. 

Olives  for  drying  should  be  fully  ripe,  left 
iu  the  suu  for  fifteen  or  twenty  days,  and  a 
little  salt  be  put  on  them,  or  they  may  be 
placed  iu  a  basket  with  a  stratum  of  salt, 
where  after  a  day  the  vegetable  water 
sweats  out,  and  five  or  six  days  later  they 
may  be  eaten,  being  a  fiue  nourishing  con- 
diment of,  rather  a  substitute  for  meat. 
Tbe  dried  olives  are  kept  iu  familes  for  use 
jdl  the  year  round;  aud  by  soaking  in  water, 
after  they  are  swollen  tn  there  original  size, 
become  very  palatable. 

MANUtAerUBK    or    OMVE    oil,. 

Tbe  Templeton  Times  in  an  article  on  this 
subject  says: 

The  olives  are  sold  by  the  growers  to  the 
manufacturer,  aud  are  carried  to  the  mills 
by  the  women  who  collect  them.  The  mills 
are  usually  situated,  for  the  sake  of  wate, 
power  in  the  course  of  the  streams  which 
Jiow  through  the  valleys.  The  olives  are 
strewed  ou  the  floor,  the  different  days' 
gatherings  aud  qualities  being  separated  by 
boards  placed  edgeways,  and  the  sooner  the 
olives  are  pressed  after  they  are  collected  the 
belter  the  oil.  The  olives  are  uext  reduced 
to  a  pulp  by  means  of  a  revolving  stone,  an 
operation  which  takes  from  three  to  four 
hours;  the  pulp  is  then  taken  out  of  the  mill 
and  put  into  circular  bags,  termed  "expor- 
tiue,"  having  a  large  hole  at  the  top  and 
bottom,  and  made  of  a  very  tough  kind  of 
fiber  worked  in  meshes  like  a  net;  these, 
when  filled  are  placed  ou  the  top  of  the 
other,  to  the  number  of  ten  or  ftftfen,  under 


Oct.  28,  18873 


SAN    PRANOISCO    MERCHANT, 


a  press  which  is  almost  always  worked  by 
hand.     A   portion  of  the  oil  escapes   (rum 
the  pulp  bL-fore  any  pri.8Bure  is  applied,  and 
this  is  called  "virgin  oil;"  that  produced  by 
pressure  is  mixed  with  water  naturally  cou- 
tuinidin   the  oil,  and  the  expressed  liquid 
must  consequently  be  allowed  to  siand  for 
some  hours,  that   the   oil   may  rise  to  the 
Burfoee.     This  oil   is  called  "huile  de  see. 
onde,'"  and  is  not  so  good  or  does  not  keep 
as  well  as  the  "virgin  oil,"     It  should  b.- 
undtTstood,  however,  that  unless  by  sptciul 
orders  from  the  mtrchants  to  the  contrary, 
the  manufacturers  do  not  keep  them  separ- 
ate, they  are  mixid  togt-ther  at  once.     Aftt-r 
the  olives  are  pressed  the  pulp  is  placed  in 
large  pits  called  "fosses  a  resseuces.''  where 
it  is  left  to  be  ust-d  two,  three,  or  even  six 
months    later;   or   it   can    be   immrdiatL-ly 
placed  a  second  time  in  the  mill,  the  oil  to 
be  extracted  by  the  *'coId  process,''  as  it  is 
called.     The  mill  is  set  going  and  a  stream 
of  water  continuously  poured  on  the  pulp, 
the  water  aud  pulp  being  carried  away  by  a 
siphon  into  five  or  sis  receptacles,  all  com- 
municating with  each  other.     The  stones  of 
the  fruit  of  course  sink  to  the  bottom.     The 
pulp  and  many  parts  containing  oil  rise  to 
the  surface  in  these  receptacles.     This  is  all 
skimmed  oflf  aud  the  pulp  once  more  placed 
in  the  ''esportinse,"  which,  however  are  of 
a  mnch  closer  make  than  those  first  used* 
aud   are  called  "spagnolettes,"     They   are 
subjected  to  pressure,  as  before,  aud  an  oil 
is  obtained  which  is  used  for  burning  aud 
also  for  greasing  machinery.     In  case  the 
manufacturer  prefers  to  wait  some  mouths, 
the  pulp,  before  being  put  under  pressure, 
is  placed  iu  a  largo  ca'drou  with  one-third 
the  quantity  of  water  and  boiled  for  several 
hours.     The   contents   of   the   caldron   are 
then  put  into  the  "spaguolettes,"  which  are 
pressed,  oud  a  very  thick,  greasy  oil  is  pro- 
duced; thi'',  after  being  allowed  to  stand  for 
a  long    time  divides  into  two  qualities;  the 
upper  portion  has  a  bad  saull,  is  often  green, 
very  limpid  and  is  used  for  machinery  and 
cloth  manufactorits;  it  is  more  valuable  than 
the  other  quality  or  lower  portion,  which  is 
only  used  in  the  making  of  soap. 


PKOFl'lN    IN     OLIVES. 


When  it  comes  to  protits,  says  ihe  Tem- 
pleton  Timea,  olive  growers  can  show  figures 
that  should  satisfy  the  most  exacting. 
Major  ULt  has  an  olive  orchard  of  twenty- 
five  bearing  trees,  planted  in  orchard  seven 
years  to  include  1886;  the  product  from  ten 
of  them  last  year  was  750  gallons  of  olives. 
He  sold  the  surplus  crop  at  forty  cents  per 
gallon,  casks  furnished,  or  $12  per  tree. 
Fifty  gallons  of  average  crop  to  the  tree  at 
twelve  years  from  planting  of  tho  orchard 
would  be  a  low  estimate  and  this  amount 
would  make  six  and  a  qunrtergallons  of  oil. 
Elvood  Coophr  gets  $10  a  giillou  for  his 
oil.  Increased  production  will  lower  the 
wholesale  price  to  $4  per  gallon,  or  at  the 
lovebt  $25  per  tree,  equal  to  ?n00  per  acre. 
Allow  one-half  for  expenses  aud  interest  on 
investment,  and  you  have  the  net  sum  of 
$450  per  acre  as  net  profits.  Mr,  Loop  has 
been  offered  eighty  cents  a  gallon  for  all 
the  pickles. 


A  Kansas  paper  publishes  the  following 
unique  reminder  to  delinquent  subscribers: 
"There  iS  a  little  matter  that  Some  of  our 
Subscribers  have  $eemingly  forgotten  en- 
tirely. Some  of  them  have  made  uS  many 
promi$eS.  but  have  not  kept  them.  To  uS 
it  i$  a  very  important  matter — it'S  nee-  $$- 
ary  iu  our  buSineSS.  We  are  very  mod^St 
and  don't  like  tu  Speak  about  it."  Au  Eas- 
tern exchange  adds.  "Some  SubScriberS  in 
other  Sections  $hoald  $criou$iy  cou$ider 
thf$e  hint?. 


URAPE      VI<Vf:.S. 


SiirKestloiiH    Coiiceriiliiit:    Impcrlect 
'Fertlllxniioii. 


Grape  vines,  like  other  plants,  writes  D. 
S.  Marvin  in  the  Vineyard ist,  have  been 
subjected  to  the  changes  of  natural  develop- 
ment, caused  mainly  by  seismic  cataclysms, 
the  varying  degrees  of  solar  heat,  chauges 
of  altitude  or  local  environment.  The 
natural  causes  have  recently  been  much 
modified  by  cultivation.  One  of  the  mark- 
ed natural  changes  has  been  toward  a  separ 
ation  of  the  sexual  functions.  We  see  this 
exemplified  when  wp  examine  the  sexual 
organs,  for  no  oue  of  the  fifteen  or  twenty 
species  with  which  we  have  to  deal  is  per- 
fectly bisexual  in  all  of  their  varieties.  The 
Delaware  is,  perhaps,  as  perfect  iu  its  bi- 
Sexual  organs  as  auy  variety,  Vineyardists 
have  suffered  from  this  tendency  to  a  differ 
eutiation  of  the  sexual  fuutions,  but  the 
specialist  who  originates  new  seedlings  ob- 
serves it  most.  Our  vines  have  all  been 
selected  with  reference  to  their  dual  sequel 
organs  and  functions;  but  notwithstanding 
all  efforts  for  many  generations,  seedlings 
still  assert  a  tendency  to  a  final  separation 
of  the  sexual  functions. 

We  cannot  overcome  this  "natural  law  of 
differentiation,  then  why  should  we  con- 
tinue to  work  against  a  law  of  nature  ? 
Would  it  not  be  better  to  co-operate  and 
endeavor  to  aid  in  her  lines  of  activities  and 
see  if  we  caunot  find  a  better  way  ?  My 
idea  is  to  separate  the  sexes  and  aid  in  de- 
veloping sexual  differentiation  by  cultivat- 
ing^female  instead  of  hermaphrodite  plants, 
with  here  aud  there  a  male  plant  elevated 
upon  trees  or  on  poles  aud  wires,  ko  that 
the  male  plants  may  run  above  and  fill  the 
air  with  their  pollen  to  fertilize  the  female 
plants  below.  There  would  result  great 
economy  and  saving  of  vital  energy  that 
might  be  turned  to  the  development  of  more 
fruit.  As  it  is  now  the  pollen  is  more  or 
less  impotent,  failing  to  fcitilize  the  ovules, 
aud  the  emasculated  clusters  are  many.  I 
have  already  made  some  experiments  upon 
these  suggested  lines  of  activities,  and 
though  the  experiments  have  not  gone  far 
enough  to  determine  the  question,  yet  they 
warrant  larger  and  longer  continued  experi- 
mentation. 

In  the  absence  of  single-sexed  vines  to 
operate  upon,  we  must  utilize  such  as  we 
do  possess;  perhaps  Creveling  and  Euraelau 
will  answer  for  female  plants  as  well  as  auy, 
Delaware  and  Hartford  will  perhaps  be  the 
best  staminate  plants.  Better  ones  may 
possibly  be  found  in  the  woods  among  the 
wild  riparia  vines.  This  is  doubtless  the 
oldest  species  of  grapes,  for  it  is  found 
upon  the  gneissoidal  strata,  our  oldest  soils; 
it  certainly  is  the  hardiest,  for  when  hybrid- 
ized with  any  other  it  shows  its  vigor  and 
longevity  by  dominating  the  new  structures. 
Its  sexual  organs  are  more  differentiated  or 
specialized  than  any  other  species,  the  poll- 
en gi-ains  being  larger,  better  developed  and 
more  prepotent. 

As  you  perhaps  know,  I  am  engaged  in 
originating  new  seedling  grapes,  which  gives 
me  opportunity  to  study  this  subject.  I 
have  already  saved  a  numb;^-r  of  separate- 
sexed  vines.  6nd  have  no  doubt  of  our  abil- 
ity to  easily  separate  plenty  of  male  and 
female  vines,  I  have  not  been  able  as  yet 
to  save  an  exclusively  female  vine,  but  I 
have  male  vines— the  ones  chiefly  needed 
at  present,  True^the  ovules  are  still  pres- 
sent.  but  the  upper  part  or  stigma  is  entire- 
ly aborted.  These  vines  develop  and  scat- 
ter upon  the  air  a  largely  inoreased  amount 
of  propotpnt  pollen. 


Two  crops  a  year — one  of  pollen  in  the 
spring,  another  of  fruit  in  the  fall,  each  of 
them  containing  large  amounts  of  nitrogen 
and  other  costly  germ  elements — exhaust 
the  vital  energies  of  the  vine  and  invite  thi 
attacks  of  sporadic  diseases.  Whatever 
former  conditions  may  have  prevailed,  na- 
ture seems  to  be  curing  those  inherent  de- 
fects by  specializing  sexuality  to  avoid  this 
exhaustion. 

There  will  have  to  be  some  nice  little 
adjustment  in  blos.4oming  time  to  accommo- 
date the  different  species  and  varieties. 
Kiparia  vines  blossom  too  early  for  most 
other  species;  their  hybrids  will  have  to  be 
chosen  for  later  kinds.  I  think  that  I  can 
already  accommodate  the  early  and  medium 
varieties;  those  later  iu  blossoming  will  need 
oth-'r  male  vines. 

The  economies  subserved  will  be  putting 
our  practices  iuto  a  fuller  accord  with  the 
tendencies  of  natural  development,  wherein 
tho  functions  of  fertilization,  ovule  de- 
velopment aud  fruit  production  will  all  be 
carried  on  by  the  plant  in  a  more  natural 
manner,  accommodating  sexual  tendencies 
in  the  tlirection  of  a  higher  order  of  plants. 
The  production  of  pollen  as  now  carried  on 
is  burdensome  to  the  plant  and  exhausts  its 
energies  at  the  conmiencement  of  the  sea- 
son, while  if  this  work  were  performed  by 
separate  plants  all  the  energies  would  be 
saved  and  utilized  for  maturing  a  fuller 
crop  of  fruit  in  the  fall,  while  the  male  vines 
would  have  the  rest  of  the  season  to  recruit 
^nd  yield  a  fuller  aud  more  vigorous  crop 
of  pollen  for  the  coming  springtime.  The 
tendency  to  a  separation  of  sexual  fuustions 
is  so  general  in  all  organic  structures,  ani- 
mal and  vegetable,  that  we  ought  to  test  its 
applicability  to  the  vine  by  selecting  and 
cultivating  single  instead  of  double  sexed 
varieties,  not  acting  as  if  we  knew  more 
about  her  laws  than  nature  herself,  or  seem- 
ing to  accuse  her  of  vain  and  idle  work. 
Why  are  separatesexed  vines  developed  if 
we  are  to  discard  aud  throw  them  away? 

Let  us  compai-e  Vitis  riparia  and  vinifera 
in  iheir  reproductive  organs  and  functions, 
their  health  and  vitality.  Upon  the  dis- 
covery of  America  the  former  was  found 
from  Ottawa  in  Canada,  to  San  Antonio  in 
Texas,  the  verge  of  the  frigid  to  the  border 
of  the  torrid  zone.  The  latter  was  found  in 
the  Carolinas,  and  there  only  as  a  hybrid 
with  labruska.  Iu  sexuality  riparia  is  the 
most  specialized  species  we  know  of,  while 
vinifera  is  perhaps  the  least;  one  had  vigor 
enough  to  spread  itself  over  the  major  por- 
tions of  the  Atlantic  seaboard,  the  other 
still  remaining  about  its  center  of  introduc- 
tion. How  will  we  be  able  to  account  for 
this  diS"erence,  unless  upon  the  theory  of 
the  superiority  of  single  over  double  sexed 
vines?  True,  vinifera  was  probably  a  later 
introduction,  but  no  one  knows  this  to  be 
the  case.  What  is  it  that  has  weakened  its 
vital  energies  so  that  it  seems  te  be  a  failing 
plant  all  over  Europe  aud  the  Atlantic  sea- 
board, if  we  are  not  to  attribute  its  low 
vitality  to  a  constant  selection  of  doubted 
sexed  plants?  Extensive  hybridizing  with 
other  more  northern  species  of  both  Europe 
and  America  has  only  proved  palliative. 
The  way  out  of  the  difficulties  seems  to  lie 
through  a  reversal  of  this  practice,  of  sav- 
ing instead  of  throwing  away  single-sexed 
vines. 

ilany  viticalturists  have  studied  the 
causes  of  failure,  and  various  remedies 
have  been  suggested,  but  no  one  heretofore 
seems  to  have  attributed  the  difficulties  to 
their  probable  true  cause,  that  of  virtually 
double-cropping  the  vines,  a  violation  of 
»hp  lawn  of  natnral  deTelopm«pt 


Biuce  writing  the  above  I  observe  that 
the  horticulturist  of  the  Agricultural  College 
of  Iowa  has  been  studying  this  question. 
He  finds  that  the  pollen  grains  of  the  male 
flowers  of  tho  wild  Vitis  riparui  are  about 
one-fourth  larger  than  the  h-rmaphrodite 
flowers,  and  that  much  of  the  pollen  from 
the  hitter  is  flaceid  and  will  not  swell  in 
water,  as  the  pollen  from  male  flowers  does. 
This  is  because  it  is  impoteut.  These  im- 
portant studies  go  to  coufirm  my  own  views. 
I  do  not  assert  that  diflVMentiatiou  of  the 
sexual  functions  will  cure  all  the  ills  of  the 
vine,  but  that  a  return  to  nature's  methods 
may  restore  lost  vital  energies.  _  Certainly 
there  will  be  no  harm  in  testing  the  question 
by  actual  experiment  in  the  vineyard. 

The  subject  has  its  practical  side,  even 
though  it  may  not  result  in  restoring  the 
failing  health  of  the  vine.  For  every  one 
has  observed  the  poverty  of  the  pollen  of 
many  of  our  cultivated  varieties,  their  fail- 
ure to  set  a  crop  of  fruit,  and  the  .increase 
of  the  crop  whenever  the  stigmas  have 
happened  to  become  fertilized  with  more 
prepotent  pollen  from  adjoining  vines.  I 
am  satisfied  that  there  is  no  exception  iu 
the  case  of  the  vine  to  the  great  law  de- 
veloped by  Mr.  Darwin,  that  plants  do 
really  abhor  self-fertilization,  and  that  suf- 
ficient male  vines,  elevated  above  the  ordin- 
ary vineyard,  would  prove  a  paying  in- 
vestment. 


OIK     FKUIT    ARROAU. 


The  Amjlo  American  Times  stiys:  "Califor- 
nia can  unquestionably  scud  fruit  to  Eng- 
land in  fine  condition  if  the  growers  will 
properly  organize.  The  fruit  that  is  reach- 
ing New  York  from  California  is  coming 
quicker  and  in  better  condition,  and  rising 
in  the  market  yearly.  An  immense  quantity 
of  grapes  reach  England  packed  iu  saw- 
dust aud  California  "beats  creation"  as  a 
grape  grower.  The  waste  of  fine  fruit  iu 
California  is  shocking,  considering  there 
are  so  many  consumers,  aud  to  this  subject 
at  the  American  exhibition  iu  London, 
Chicago  should  devote  the  closest  attention. 
London  is  the  best  market  for  fruit;  for 
grapes,  peaches,  nectarines,  fine  pears,  and 
the  sort  of  fruit  California  produces  to  per- 
fection, and  the  carriage  across  the  Conti- 
nent is  now  so  rapid  and  by  a  system  so 
perfect'  as  well  as  across  theoceau,  that  the 
productive  gardens  of  California  should 
never  be  at  a  loss  for  sale.  The  fruit  gar- 
dens of  Califoruia  are  a  far  better  invest- 
ment than  cattle  ranches;  indeed,  wtf  are 
now  only  being  educated  ap  to  the  fruit  con- 
suming point  which  any  nation  will  be  sure 
to  reach,  given  the  opportunity  of  a  full 
cheap  and  continuous  supply. 


kresuo    Tiiiiase. 


The  vintage  of  Fresno  county  last  season 
amounted  to  about  1,500,01)0  gallons  of 
wine,  nearly  all  of  which  has  been  sold  at 
remunerative  prices.  The  vintage  of  this 
year  will  be  much  heavier  as  a  large  acreage 
of  young  vines  will  be  in  bearing.  A  large 
part  of  the  young  plant  is  devoted  exclu- 
sively to  Port,  Sherry  and  Brandy  varieties, 
it  being  generally  conceded  that  the  San 
Joaquin  valley  will  excel  in  these  products. 
Fresno  is  already  the  banner  county  for 
raisins. 

The  best  grapes  in  the  New  York  market 
will  not  make  even  a  claret  without  the 
addition  of  sugar,  and  the  ordinary  rate  for 
Concord  grapes  is  from  ttro  to  three  poundo 
tn  tb«  gallon. 


8 


SAN    FllANClSOO    MEKOHANT. 


Oct.  28.  18  8V 


B.^^^'^^m 


E.   »'.   lli'.ii>:»   .V   I  "..      -     -     1  -!•'■■  '■"■»• 
onic.  SI  I  s.i,«>m.  ntrecL Portodloe  Box.  a:)«li 

TEBMS-1'AVABl.E  IN  ADVANCE. 

On<rory  one  year 'Y  ~^ 

One  copy  <ix  months 

oeludlnKcityd.livory,  Unilod  St»to..  or  CnrriLr, 
PoflUKC- 

Entered  •!  the  J-ortolBcc  u  locoiiJ  cl«»ii  matter. 

AGENTS. 

,K»iii.|M  M*X  NEBKUNC. 

CLOVEKOAl-E.  SonoiM  Co "^l    i,   sSmv 

DIXON.  Sol.n.)  lo ?■?  JioAN 

DUNCANS  MILLS.  Sonom.  Co  ■  ■-■^f^l^'^§;^'' 

FRESNO (Golden  Rule  liHm-ir 

3EVSERVILLE,SonoinaCo »•  u!-,t5i.'m 

HEALDSBCBG,  Sonora.  Co \,    vVtii  VN 

MAX W ELL.  CoUina  Co ■  ■  «■  ,^^™. f.Q. 

SANTA  ANA "■/•«!  KWIS 

li^TA"  KiisA*'""  "^       ■ ;: :  i.-.-.-.x^^kkmi't 

CTlV^KTOS WM.  H.  ROBINSON 

WINDSOR  Sonoma  Co! LIN  DSAY  *  WKI.rll 

WOODLAND.  Yolo  Co ■•  v.-niV    ,,    t  i"; 

IIONOI.ILC   J-  M-  0.\1,  Jr.  A.10 

J-HIP AY   0CT013EK  2IS.  1887 


NEW     ZEALAND 

Loan  and  Mercantile  AEency 

COMPANY. 

(Lliuittd.) 


CAPITAL 
RESERVE  FUND 


SI  7, BOO  000. 
$I,3S0,000. 


San  FBANrisro  Oriut:, 

314   California    Street. 

Rccoives  CONSIONMENTS  tor  9«U  in  AUSTRALIA 
and  NEW  ZEALAND.  COLLECTS  Bills  and  buys 
ftod  Bella  E.XfllANGE  on  tliohe  Colonies.  Orders 
lor  Au«tr»liaii  SEED  WHEAT,  New  Zealnnil  ORCH. 
ARD  and  UYE  OKASSES.  ote.. etc..  promptly  exeented. 
WALTER  K.  LAWRY,  Masaokr. 

MiRBKRT  FuLOKH,  Accountftnt. 


Thr  Land  boom  has  died  out  throughaut 
the  northern  counties.  Its  end  was  untime- 
ly and  as  sudden  as  its  development.  The 
reason  is  too  plainly  apparent.  Bred  and 
fostered  by  speculators,  it  was  supported  as 
long  as  a  customer  could  bo  found,  and 
while  money  came  flowing  into  the  treasur- 
ies of  the  various  syndicates  which  cropped 
up  like  mushrooms  in  the  leading  centers 
of  the  favorite  counties. 

The  merits  of  the  diffei-eut  sections  were 
sung  far  and  loud  by  the  press  lit  so  umch 
an  inch,  and  in  response  the  thrifty  soul 
drew|forth  the  careful  hoard  from  the  family 
stocking  and  with  the  intent  of  making  it 
go  as  far  as  possible  spread  it  in  deposits 
over  50  vara  corner  lots  and  acreage  of 
ranches,  until  at  last  the  originally  small 
amount  swelled  into  proportions  on  paper 
of  a  princely  fortune.  Buyers  were  fore 
shadowed  by  the  mellow-voiced  agent  as  he 
blandly  held  forth  on  the  high  advance 
which  must  be  immediately  obtained  from 
the  incoming  multitude — more  numerous 
than  the  Kansas  grassboper.  But  they 
cftmc  not,  they  are  still  coming  and  in  the 
mean  time  land  has  dropped  back  to  its 
original  value,  the  term  of  the  contracts  has 
expired  and  the  marginal  deposits  have  been 
swept  into  the  ,  pockets  of  sharpers.  In 
other  and  more  civilized  portions  of  the 
world  the  term  swindle  would  be  applictd  to 
this  system  of  operations,  here  however  it 
passes  under  the  name  of  business.  The 
opportunity   offered    «  rare   chance   for  a 


jumble,  and  it  was  jumped  at  by  a  hungarv 
ii.rdo  of  peopl.'  in  hastn  to  get  rich. 

(lambling,  or  more  politely  speaking 
speculating,  is  the  moving  spirit  among 
Ciiliforuians.  Any  proposition,  no  matter 
how  wild  it  may  be,  that  promises  a  large 
return  will  excite;ihe  cupidity,  and  open  the 
purse  strings  of  all  ranks  and  conditions 
of  men  from  Ihedivine  wboauthemalizisthe 
sporting  world,  ilown  to  the  shelblack,  who 
blasphemously  condemns  the  parson  for  a 
hypocrite  mean  enough  to  shine  his  own 
hoots.  Men,  women  and  children  gamble 
in  anything  and  everything  that  offers  a 
chance  to  make  a  winning  as  it  is  graphi- 
cally termi'd.  Respectability  must  be 
maintained,  however,  by  the  thinest  of  a 
thin  veneer  of  moralit>'.  Some  line  of  dis- 
tinction must  be  drawn  between  the  iinnsi 
respectabli'  sheep  of  the  upper  tendomsjand 
the  degraded  goats  of  the  sporting  fraternity. 
The  suggestion  to  establish  a  State  Lot- 
tery in  California  would  provoke  a  storm  of 
virtuous  indignation,  and  the  strongest  de 
nuneiation  of  the  scheme  would  come 
from  the  people,  who  contribute  on  the  sly 
to  the  sack  of  over  $100,000,  which  leaves 
this  State  regularly  every  month  for  New 
Orleans.  Over  a  million  a  year  paid  as  a 
premium  on  morality,  by  a  community  of 
gamblers. 

To  gamble  successfully  requires  pluck  as 
well  as  capital,  and  the  lack  of  this  most 
essential  element  nmoug  the  manipulators, 
was  the  cause  of  the  fiasco  in  the  land 
boom.  .lust  so  long  as  the  prices  conld  be 
raised  without  loss  of  capital,  and  a  profit 
raked  in  from  forfeited  contracts,  the  game 
went  merrily  on. 

But  when  the  time  came  to  get  under  the 
market  and  try  keep  up  prices  to  sustain 
the  drooping  confidence  of  outside  dealers, 
the  ring  wilted  and  the  game  went  by  de- 
fault. There  was  little  ligitimate  trading 
done  at  any  period  of  the  boom,  unless  by 
some  strangers  who  did  not  understand  th 
ropes.  This  nbortiye  attempt  to  make 
money  without  asking  a  dollar  of  the  syn 
dicate  fund,  has  dealt  a  severe  blow  to  the 
real  estate  business  from  which  it  will  not 
recover  for  months.  Prices  have  been' un 
settled,  and  the  valuation  of  property  has 
been  inflated  by  excited  owners  to  an  un- 
reasonabble  pitch  from  which  they  are 
loath  to  recede.  The  price  of  a  sand  bank 
jumped  in  a  few  weeks  from  a  few  hundred 
dollars  to  as  many  thousands  looks  to  much 
like  jobbing,  to  attract  the  attention  of 
legitimate  purchasers.  The  rai)id  increase 
of  value  in  the  Southern  counties  was  caused 
by  the  growth  of  population,  which  must 
sooner  make  itself  felt  up  here.  So  far 
there  has  been  no  niovementin  immigration 
to  justify  boom  prices.  The  movement  has 
been  sonlly  artificial  aud  until  it  becomes 
natural  and  regulated  on  the  basis  of  sup- 
ply and  demandinrtationjis  a  prejudicial  aud 
injurious  policy. 


u'asters,  sbould  bo  protected  against  the  iu- 
roads  of  foreign  capital  and  enterprise. 

The  Loudon  papers,  as  a  general  rule, 
sneer  at  the  demonistratiou,  aud  opfnl; 
assert  that  it  was  chiefly  composed  of  men 
to  whom  labor  was  a  second  consideratiini. 
and  who  showed  their  sympathy  for  light 
fingered  industry,  by  concealing  wilhii. 
their  ranks  thieves,   who   had    surrounded 


and  robbed  unsuspecting  locdiers  lui.  leitli 
on  the  route  and  in  the  park.    The  opmini^ 
sentence  of  a  demagogue  "fellow  working 
man,''  produced  yells  of  laughter  from  th. 
motly  audience,    who   lislemd   during  the 
peaceful    periods,     which    intervened    be 
tweon  a  free  fight  on  one  side  and  the  chas» 
of    a    pick-pocket    on    the    other.       Aftei 
thoroughly    berating    the   Prince  Miuiatei 
and  Chancellor  of  the  Eschecquer,  and  dis 
eussing   the   suppression   of   for.-igii    Statt 
t)0untii!8  in  the  highest  interests  of  BritisL 
labor  and   commerce   from   a   Hyde  Park 
standpoint,  the  speakers  howled  Ihemselvet 
hoarse,  and  the  police  di'petsed  the  assem 
Wage.     The  position  iu  wbieh  this  ill  aii- 
vised  demonstration  places  the  sugar  manu 
facturers,  must  be  accepted  as  proof  of  th 
serious  predicament  in  which  they  find  them 
selves,  face  to  face  with  their  ecouomieii 
aud  properous  brethem   in    the  Contineii' 
No  other  commercial  interest  in  Europ,'  to 
day  is  in  a  more  fiourishiug  condition,  tlir-i 
that  of  the  beet  sugar  manufacture  in  Ger. 
many.       The    income    derived   from    thi- 
source  is  immense,  and  every  one  connected 
with  the  business  is  wealthy.     What  can  b. 
effected  in  Germany,  can  be  carried  out  ti. 
far   greater  advantage  iu  California.     The' 
enterprise  has  attracted  the  serious  atten- 
tion of  our  local  capitalists.     A  corporation 
has  been  lately  organized  to  carry  out  the 
plans,  of  the  most  prominent  manufacturer 
iu   America,    devised   after  the   experience 
gained  by  mouths  of  travel  aud  research  iu 
Germany.     That  a  grand  success  may  be 
anticipated,    goes  without  saying,  and  the 
prospects  for  the  opening   up   of    another 
source  of    unlimited  wealtn  in  this  favored 
State  must  be  considered  assured. 


After  the  song  Mr.  Jas.  A.  White  will 
dance  his  $10,000  pas  seal  to  an  accompani- 
ment bv  Judge  Walker. 

Sketch,  "  Harshaw.  the  defective."  by 
Mr.  Henry  Jnuiu,  assisted  by  L.  Gilson, 
Dan  Gillette,  .Ir..  and  E.  G.  De  Crano. 

Song,  "Esmeralda,''  Geo.  C.  Coulter, 
accompanied  by  Gov.  Blaisdell. 

Paper.  "The  Photographic  Examination 
of  Mines."  by  Charlie  Hamilton. 

Song,  "Way  down  the  Colorado  Kiver,'' 
General  Aiidrado,  obligato  accompaniment 
Mr.  .1.  A,  Wright. 

'Swinging  the  Clubs."  by  Sydney  Johns. 

Farcical  Comedy  entitled  "  Cold  Bluffs'', 

in  which  Edsou  Adams.  James  H  Crossman, 

nd  A.  J.   Bowie  will    sustain    the   leading 

parts. 

The  rc-markablo  feat  of  turning  the  point 
of  a  diamond  drill  with  no  other  assistance 
than  his  cheek  will  be  performed  by  Alex- 
ander Del  Mar. 

Whilst  this  performance  is  going  on  Mr. 
J.  W.  Pearson  will  amuse  the  audience  by 
assessing  Phil  Sheridan. 

Song.  "  Beautiful  Lyle  of  the  C.  T.&  C." 
Geo.  Wells. 

The  entertainment  to  conclude  with  a  Trio, 
•Sweet  Spirit  hear  me  S.vcar.''  as  specially 
irrangcd  by  Geo.  L.  Brauder.  Messrs. 
"lood  (tenor).  Mackey  (baritone),  anil 
Fair  (bass). 

Duett.  "  In  This  Wheat  I'.yeand  Bye."  by 
Iresbach  k  Ros  nf.ld.  acsistcd  in  the 
■horns  bv  the  Bim mzi  liio. 


Thk  Suoab  Manufacturers  of  Great  Bri- 
tain, driven  by  desperation,  are  now  at- 
tempting to  reach  a  stony  hearted  ministry, 
by  popular  clamor.  The  beet  sugar  of  Ger- 
many is  becoming  too  powerful  a  competi- 
tor to  the  cane  product,  to  enable  the  Eng- 
lish factories  to  run  aud  pay  expenses,  let 
alono  make  a  profit  on  the  plant. 

In  the  early  part  of  the  month,  a  noisy 
crowd  marched  from  Whitechapel  and  the 
far  east  of  the  Metropolis  to  Hyde  Park, 
and  there  to  demonstrate  to  the  powers, 
that  be  in  Englaud,  that  for  once  in  the 
historical  records  of  tho  county,  the  British 
workingmen  were  determined  to  see  that 
the  financial  interests  of  their  slave-driving 


A  COKEESPONDENT,  who  complains  that 
he  hos  vainly  attempted  to  have  the  follow- 
ing original  sketch  produced  iu  any  of  the 
daily  or  weekly  papers  of  this  city,  on  ac- 
count of  the  disastrous  effect  it  might  have 
on  their  advertising  columus,  begs  the 
charity  of  a  column  in  the  MEReHANT,  to 
air  his  newly  developed  genius.  We  extend 
our  fraternal  paw  coldly,  as  is  our  wout  to 
all  unknown  authors,  but  as  the  hidden 
jokes  which  are  to  be  read  between  lines 
by  the  local  mining  savants,  savor  of  no 
malicious  seutiment,  the  favor  will  be 
granted.  The  skittish  hind  hoof  of  the 
festive  mule,  shows  not,  in  the  alleged  play- 
ful satire  of  the  lines.  "  It  is  only  a  joke, 
you  know,  and  the  man  who  cannot  smile 
at  one,  even  if  he  be  the  snbjeet  of  it,  is  too 
small-minded  to  live  iu  this  enlightened 
community.''  So  say  we  all,  but  to  our 
sheepshead. 

In  view  of  the  recent  misfortunes  of  the 
Bonanza  firm  iu  their  wheat  venture,  it  has 
beeu  suggested  that  a  benefit  entertainment 
be  tendered  upon  their  behalf,  more  to  show 
sympathy  than  for  any  monetary  aid  that  it 
is  likely  may  result. 

The  following  programme  has  besn  sug- 
gested, and  if  the  gentlemen  whose  names 
appear  can  be  got  together,  tho  entertain- 
ment would  be  profoundly  interesting  and 
successful. 

PROOBAMME.' 

Song,  "  My  Bonnie  Blue  Jacket"  by  th 
Hon.  Philip  A.  Eoaoh. 


TnK  Latest  reports  of  the  foreign  vintage 
roin  the  correspondence  of  Bonfort'scircniar 
ire  generally  more  satisfactorily  than  might 
have  been  expected,  earlier  iu  the  season. 
In  the  Medoc  the  vintage  commenced  about 
^he  20  th  of  the  month  and  in  districts  not 
ift'ected  by  hail,  everything  presented  the 
best  possible  appearance.  In  many  districts 
the  grapes  were  looking  better  than  they 
have  before  for  several  yerrs .  In  Burgundy, 
the  vintage  began  about  the  same  time  and 
everything  tends  to  a  fair  result.  The 
gl-apes  were  generally  two  thick  on  the 
clusters,  but  as  they  opened  this  Was  reme- 
died to  to  a  certain  extent  by  dropping 
which  gave  the  remaining  berries  a  better 
opportunity  to  ripen.  The  mildew  has  but 
an  iusignificent  effect.  Opinions  in  regard 
to  quanity  and  quality  seem  divided,  but  it 
is  probably  the  quantity  of  the  more  ordinary 
wines  will  be  small,  but  abundant  among 
finer  qualities.  The  quality  is  expected  to 
be  good. 

The  vintage  in  champagne  began  about 
the  end  of  the  month.  The  vines  looked 
well,  and  the  mildew  has  done  little  harm, 
aud  with  exception  of  jittile  ^[ontll^|nc  tha 
quantity  will  be  larger  than  anticipated  aud 
it  is  probable  that  the  dread  of  not  finding 
buyers  will  decide  many  growers  iu  the 
valley,  to  make  red  wine.  Good  shipments 
arc  noted  to  America  In  the  south  of 
France  tho  picking  of  grapes  was  begun 
somewhat  too  soon  aud  in  consequence  the 
wines  show  a  very  mediocre  result,  especi- 
ally in  regard  to  alcoholic  strength. 

The  results  of  planting  with  -American 
stocks  during  the  last  four  years  are  begin- 
ning to  be  felt  very  advantogeously.  The 
vintage  began  iu  Germany  about  the  end  of 
the  month  and  there  is  little  to  report  until 
the  result  is  made  known.  In  Hungary  the 
prospects  for  a  good  vintage  are  very  favor^ 
able,  and  a  fair  average  crop  of  good  qual_ 
ity  may  be  expected.  Stocks  of  1886  winej 
are  small  ifud  higher  prices  may  therefore 
be  anticipated. 

In  Italy  the  vintage  is  about  finished,  and 
the  quantities  of  old  wine  at  the  vineyards, 
have  forced  a  further  fall  in  quotations  in 
order  to  clear  the  casks  for  tho  new  wines. 
This  will  have  the  effect  of  making  two 
figures  for  the  vintage  wines  which  will  be 
much  superior  iu  quality  aud  quantity  to 
those  of  last  year. 
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The   Condition   of   the    vineyardists  of 
this  State  is  not  bo  flourishing  as    outHid'- 
appearances     miybt   had   ouf    to    bcli'Vc. 
While  there  are  many  rich  and  prospiTous 
men  iu  the  business,  there  are  ou  the  other 
side   a    greit   number,    who    barely  main 
expenses.     This  fact  cannot  be  denied,  and 
there  is  no  use  in  mincing  mattei-s  iu  dis- 
cussing the  subject.  The  small  growers  suf- 
fer to  a  proportionately  large    extreut  by  a 
fall  in  prices,  or  by  any  untoward  circum- 
stances which  may  temporarily   efiV-ct   the 
industry.     The  present   season  will   result 
most  disiistrousiy  for   many   of   the   sauili 
growers  who  have  to  depend   for  their  pro- 
fits on  tht)  sale  of  thi  ir  gnipeM,  to  the  wine 
maker.     The  delay  causf-d  by  imperfect  fer- 
mentation, which    entailed  so   much   addi- 
tional   work    of   ihe  wine  makers,  was  ur.- 
avoidnbly  prolonged  at  the  expense   of  the 
grape  grower,  who   was  compelled  to  stand 
by  and  see  his  grapes  rapidly  ripening  on 
the  vine,  without  a  chance  to  market  them- 
Such   a    condition   of  affairs  is   most    dis- 
heartening.    The  whole  profits  of  a  season 
wiped  out  through  a  lack  of  sufficeutwine 
miking   facilities.     It    is    high    time    that 
some  remedy   should   bd    divised    to   over 
come  this  difficulty   iu  the   future.     What 
is  required  in  California  grape  growing  dis- 
tricts  is  some   large   wiue     majiufactuies, 
backen  by  snffient  capital  and  able  to  hand- 
le the  crop  of  the  district  in  which  it  is  loca- 
ted.    The  number  of  vineyards  is  in  excess 
of  the  facilities  offering  for  a  profitable  dis- 
posal of  their  products,    we   require    more 
wineries.     The    must  condensing  process,, 
if  necessary,  will  undoubtedly  iu  the  future, 
aflford  a  great  relief  to  growers  and  tend  to 
restore  the  business  of  the  producer,  to  tlu- 
profitable  basis,  ou  which  it  ought  to   rest 
at  all  times.     Then  again  when   low  prices 
prevail  for  wines,  the  small  manufacturer 
is  the  heaviest   loser.     The   wealthy     pro- 
prietor with  cellarage,  can  afford  to  store  his 
wines  and  hold  for  higher  prices  and  if  he 
does  sell  the  loss  in  price    is   hardly    felt. 
To  the  man  of  smaller  means  the  often- 
times unreasonable  depreciation  means  ruin. 
A  system  of  combination  among  producers 
and  manufacturers  would  soon  put  a  stop 
to  this  trouble.     The  issues  of  all  if  pooled 
in  a  common  inteiest,  would  tend  to  pre- 
vent the  depreciation  which  must  result  in 
a  market,  where  the  weaker  sellers  can  be 
Bubjected  to  the  thumb-screws  at  the  will 
of  8ome  powerful  and  unscrupulous  dealer. 
The  production  of  wiue  in  California  is  still 
light  in  comparison  with  the  demand  which 
could  be  built  up  iu  foreign  markets. 

Our  clarets  and  wines  are  equal  to  any  of 
the  brands  which  to-day  carry  the  palm 
'for  superiority,  iu  a  market  where  they 
I  have  hitherto  had  uo  competition.  The 
trouble  aud  responsibility  for  the  present 
^  unsatisfactory  condition  of  the  business, 
jrests  on  the  gi'owers  aud  manufacturers 
themselves.  They  are  inclined  to  trust  too 
much  the  chances  of  the  future,  at  a  time 
when  the  future  prosperity  of  the  industry 
depends  upon  the  increasing  energy  aud 
active  enterprise  of  every  one  connected 
with  it. 


preferable  for  the  culture  of  this  hardy  and 
extremely  profitable  tree.  The  cost  of  this 
laud  is  iu  many  instauces  trifling.  A  few 
dollars  an  acre  at  the  outside.  The  plant- 
ing of  an  orchard  is  cheap  in  comparison 
with  other  fruit-bearing  trees.  The  culti- 
viitiou  and  care  is  only  necessary  for  the 
first  two  years,  and  will  not,  it  is  said,  ex 
eeed  $5  an  acre  at  the  outside.  After  that, 
and  for  centuries  to  come,  the  trees  will 
take  care  of  themselves  and  produce,  after 
the  third  or  fourth  year,  an  income  for  the 
fortunate  owner,  which,  at  maturity,  is 
reckoned  at  $4iOl),  even  allowing  a  deprecia- 
tion of  50  per  cent,  from  present  jirices, 
which  would  inevitably  result  from  an  in- 
creased production  of  oil.  The  samples  Of 
California  olive  oil  exhibited  at  the  late 
fair,  show  what  can  be  done  in  the  way  of 
manufacture  of  an  article  which  can  com- 
|ji  te  with  the  finest  product  of  Europe.  The 
operation  is  simple  and  inexpensive,  and 
every  atom  of  the  fruit  can  be  utilized  after 
the  extraction  of  the  valuable  oil.  At  least 
two-thirds  of  imported  article  at  present 
dealt  iu  throughout  America,  is  a  base 
adulteration.  The  field  for  the  California 
producer  is  practically  unlimited,  and  the 
natural  oil  with  its  reputation  for  purity 
uusuUied,  would  speedily  drive  the  spurious 
cotton-seed  iiuitations  which  now  flood  the 
market.  The  advice  given  by  these  disin- 
terested and  experienced  gentlemen,  should 
be  followed.  It  will  not  cost  much  to  try 
the  experiment,  and  every  land  owuer  in 
the  State,  who  will  take  the  trouble  to  plant 
a  few  trees  in  waste  places,  will  reap  the 
benefit  in  years  to  come. 


Thk  dkmand  for  the  deep  tinted  vinous 
aud  alcoholically  rich  blending  wines  that 
grow  on  the  steep  coast  of  Dalmatia,  has 
been  feeble.  To  the  stock  of  18Hi;,  held  by 
the  gi-owers,  a  good  new  crop  is  now  addi  d. 
The  reason  of  the  neglect  of  these  wines, 
which  have  occupied  one  of  the  first  places 
for  the  French  markets,  is  the  high  ^gure 
asked  for  the  IHSO's,  namely  from  52  to  57 
fr.iucs  per  hectoliter — above  111  cents  per 
gallon. 

While  ou  their  way  to  the  Adriatic  the 
French  purchasers  find  ou  the  Mediter- 
ranean coa>t  more  congenial  markt  t  fea- 
tures, tho  Dalmutine  growers  will  have  to 
lower  their  pretensions. 

In  Geuova  prices  for  the  Italian  bU-iuling 
winey  of  Scoglietto,  Riposta  are  qiiot-d  from 
■JO  to  27  francs.  Calabriau  wines  of  (iioj.i 
and  Pulmi  30  to  31  francs.  These  quota- 
tions, which  are  similar  to  those  in  Catalo- 
uiaii  aud  other  markets  of  Mediterraueau, 
Spain  must  certainly  influence  the  absence 
of  demand  for  the  highest  class  of  the  types, 
such  as  Dalmatia  furnishes  them.  Italy, 
Portugal  aud  Spain  have  plenty  of  bleudin;^ 
wines  to  ofl'er,  aud  are  nearer  to  the  coun- 
try that  most  needs  them,  France. 


The  Earnest  endeavor  of  a  few  far-seeing 
wd  experienced  men,  backed  by  a  limited 
lajiber  of  the  county  journals,  is  directed 
.ow.irds  creating  an  interest  among  the 
JBople  of  California  iu  the  development  of 
he  olive  growing  industry.  This  State  is 
■aid  by  men  who  speak  from  experience 
ind  not  on  theories,  to  be  peculiarly  adapt. 
4  to  the  enterprise.  The  thousands  of  acres 
f    barren  hillside,    which   are   unavailable 


The  Wine  trade  of  France  iu  search  of 
I  roper  wiues  for  combining  with  detective 
wines  aud  to  fill  the  gap  of  home  produc- 
tion; have  of  late  discovered  that  Servia 
has  very  valuable  material,  and  we  read  the 
statement  that  of  the  Servian  crop  of  1S8(! 
nearly  800.000  gallons  have  found  a  place  iu 
French  wine  cellars. 

The  Servian  wines  are  of  an  alcoholicity 
of  from  10  to  13  p.  c,  have  in  their  ma- 
jority a  deep  red  color,  are  astringent  like 
Sicilian  wines,  aud  difl'er  from  the  latter  by 
a  less  acid  taste  and  a  less  proportion  of 
free  acids. 

Statistics  of  production  of  wines  are  not 
gathered  or  published  by  the  Government 
of  Servia. 

The  white  wiues  are  of  uo  use  for  France, 
as  they  are  not  fermented  out,  and  have 
from  red  grapes  promiscuously  mixed  with 
white  ones  a  reddish  tinge. 

Very  deep  tinted  reds  are  producod  in 
Japa,  aud  the  province  of  Cruchevatz. 
These  wines  are  very  astringent  aud  for 
this  reason  more  useful  fot  blending  than 
the  wines  of  Chumadia,  but  the  latter  are 
alcoholically  stronger. 

The  best  drinking  white  wiues  come  from 
Morava. 

The  wine  of  Semendria  is  of  gold  color 
and  after  three  or  four  years  keeping  of  a 
very  rich  perfume. 

Ordinary  and  very  potable  red  wines  are 
grown  in  Tugodina  and  Svibaiuitza. 

Full  bodied,  but  not  very  deep  tint<d  red 
wines  come  from  Nisch  auil  Toplilzn, 

The  prices  of  the  wines  in  Servia  are 
very  low.  Heuce  there  are  French  mer- 
chants ou  the  sjjot,  who  at  the  present  vin- 
tage make  wi'^es  by  their  own  method  from 
grapes  purchased. 


The  oldest    wiues  of  Baron   Zwierltiu. 

were  sold  recentlyby  auction  at  Geiseuheim. 

They  were  bottled  aud  of  th«>   vintages   of 

1748- (5(51  liters),  1783  (598  liters)  and  1801 

(100  liters).     Off^-rs  not  reaching  the  de^r 

ed  height,  the  wines  were  bought  in  as  such 

old  wines  are  not  frequently  sold,  it  may  be 

of  interest  to  kiiow  something  of  the  bids 

made  at  the  sale. 

25  bottles  1788 ¥8.:W  per  bottle. 

■'lO       •'  '■  ,. S'2  G!)    "      " 

1'25     '■  "  "'iJ.^n     "       ■' 

2.5       "        1748     ^l.OII     •'      •' 

2.>      "         ■'         ii'^.'.}r^    ■ 

The  lowest  oflVrs  were  81  cents  per  botile. 

The  1804  was  not  at  all  put  up  for  bids. 


The  crop  of  currant  grapes  iu  Greece 
has  been  secured  under  favorable  conditions. 
The  quantity  is  somewhat  less  than  the 
preceeding  year.  Little  1886  crop  is  left  in 
growers  and  merchants  hands.  Prices  for 
first  quality  currants  200  to  250  francs  per 
1000  Neuctiau  pounds;  Volona  UO  to  120 
francs. 


of  vines,  which  have  brought  California 
white  wiue  so  favorably  before  the  world. 
Other  pioneer  viueynrdi><ts  propagated  many 
varieties  of  German  and  French  vines.  The 
number  of  acres  iu  this  S;ate  set  out  in 
vines  is  placed  at  230.000.  This  aggregate, 
however,  is  uut  entirely  of  mature  vine- 
yards. Of  this  number  140. OOO  acres  are  in 
five  year  and  upward  vines— it  takes  three 
years  for  vines  to  reach  their  productive 
state.  Of  ^the  vines  about  sixty  per  cent 
are  wine  graijes.  And  the  balance  table 
aud  raisins  grapes.  It  is  roughly  stated 
that  there  are  a  little  over  four  thousand 
vineyards  iu  the  State,  which  are  being 
iidded  to  each  year. 

The  vintages  of  the  last  ten   years   have 
been  as  follows. 


l.S7fi 

1877 

1.S78 

1^70 

18H0 


Malaga  kepobts  state  that  the  ouiput  of 
the  Muscatel  vineyards,  which  have  suttered 
from  phylloxera  invasion,  has  still  betu 
diminished  by  hot  winds  that  prevailed  al 
the  end  of  the  summer.  Hence  the  raisin 
crop  in  that  district  is  nut  an  abundant  one. 


4AMFORKIA     WINE    INDUSTRY. 


California  raieius  have  won  favor  iu  the 
New  York  market  and  the  demand  will  now 
Dr    any   other   use     are    recommended    as  '  be  perpetual. 


From  the  Grocer  and  Country  Mt'rch>f,d, 
we  gather  the  following  facts  relative  to  that, 
which  we  believe  is  destined  to  be  Califor- 
uia's  leading  industry:  The  wine  industry 
of  this  State  promises  large  developments 
owing  to  the  adaptability  of  several  section.^ 
of  the  State  to  the  growing  of  wine  grap<  s. 
The  first  wine  grape  vine  was  propagat-  d 
by  the  Franciscan  Friars  who  founded  the 
Mission  of  San  l>iego  in  1769.  It  is  claimed 
that  the  vine  came  originally  frt)m  ilexicu, 
aiul  owing  to  its  successful  cultivation  was 
propagated  at  all  the  Missions,  and  hi  uce 
came  the  name  Mission  grapes.  This  va- 
riety was  the  only  one  cultivated  up  to  the 
time  Col.  Haraszthy  aud  the  late  Chas. 
Kohler  went  into  tho  industry.  They  im- 
ported vines  from  European  wine  di.stricts, 
the  first  being  Zinfandel,  The  successful 
introduction  aud  cultivation  of  them  attract- 
ed attention  to  the  adaptability  of  the  Stale 
for  the  production  of  clarets.    The  German 


3,750,000 

4.000.000 

5.000,000 

5.000,000 

8  5(0,000 

!**«!  7,000,000 

1882 10.000.000 

l'^*^3 8.500.000 

1884 15.000,000 

1885 0,000,000 

1«86 18,000.000 

This  year's  production  is  variously  esti- 
mated at  from  15,000,000  to  20.000,000  gal- 
lous.  Had  the  vines  escaped  the  climatic 
ehaugis  iu  the  forepart  of  the  fruitage  s-a- 
son,  the  yield  would  uudouhtubly  have  gone 
as  high  as  30,000  000  gallons.  It  is  not 
at  all  unlikely  that  the  iutroduction  of  con- 
densing must  machines  will  aid  very  ma- 
terially in  increasing  the  output  as  wiue. 
for  by  them  many  thousand  tons  of  grapes 
can  be  secured  that  go  to  waste  owing  to 
wine  mauufactures  not  being  able  to  care 
lor  the  fruit  during   the  heaviest  picking. 

"A  well  known  authority  on  California 
wine  wrote  about  two  years  ago  that  it 
would  be  scarcely  possible  to  si)eak  of  all 
thrt  diflereut  varieties  of  giapes  by  name 
that  are  used  in  the  manufature  of  the  va- 
rious products.  There  are  over  250  varie- 
tie  of  vines  now  b^'ing  grown  in  the  differ* 
eut  parts  of  tue  State,  while  there  are  no 
fewer  thau  three  hundred  varieties  in 
Crabb's  experimeutal  patch  at  Oakville  iu 
Napa  county.  Generally  it  may  be  said 
that  for  the  best  grades  will  be  the  same  as 
chose  grown  near  Bordaux,  Burgundy,  Hun- 
gary, aud  the  North  of  Spain  and  the 
South  of  France.  For  our  white  wines  the 
selection  will  be  those  that  have  made  such 
a  name  for  the  Rhine,  Sauterne  and  Span- 
ish districts.  The  port  wines  with  modifi- 
cations of  the  Black  Burgundy  and  Trous- 
seau, will  be  those  of  Portugal.  For  bran- 
dy the  grape  principally  cultivated  will  be 
ihose  of  the  Cognac  varieties,  especially  th« 
Folle  Blanche  and  Columbara.  Iu  fast  ss 
■tdmirabiy  provided  is  California  with  evei-y 
variety  of  climate,  that  it  contains  within 
its  borders  the  same  climatic  characteristics 
which  obtain  iu  France,  Italy,  Spain, Ger- 
many and  Hungary." 


navisvllle    Raiftlns. 


vineyardists  adhered  to  the  Khiue  varieties    ^^sin  crop, 


Kaisin  curing  at  Davisville  is  progressing 
rapidly  with  favorable  weather,  and  exten- 
sive shipments  are  made  almost  daily  from 
I  lie  vineyards  adjoining  the  town.  The 
crop  is  large  aud  of  superior  quality.  Ship- 
ments of  pears  still  continue  to  the  easteru 
markets,  aud  will  probably  reach  seventy- 
five  or  eighty  carloads  for  the  season.  Large 
hoides  of  chinamen  are  engaged  iu  picking 
the  fruit  and  packing  it  for  shipment  east. 
The  Utile  town  is  quite  lively  and  quite  a 
number  of  people  are  in  town  continually, 
they    being   interested    iu    the    grape   and 
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All    Kx|H>rl'M   4»pliiloii    «>■! 
iMtliiHlry. 


4  Hllforiilii 


OustoT  Ei8*'U  u  couiiuti'iit  uutbority  i»u 
the  BubJDCt,  discusses  tbe  (fntiiro  of  the 
r&iiuu  iuiluslry  in  the  following  iqipeartHl  io 
ft  late  iBHUe  of  thf  CitHfontian . 

Tho  Viticulturiil  CoinmiHmontr  fur  tbt- 
Sftn  .loiKiuic  Viilley  District,  Mr.  Gcorm> 
Wfst  of  Stucktou,  in  hi«  hiBt  npovt  to  the 
State  Uoanl  of  Viticulture,  pvcilictK  uii- 
hesitatinftly  that  Fn  sno  county  will  un- 
doubttdly  be  tbe  banner  raisin  proilneint; 
connty  of  the  State,  No  doubt  Mr.  West 
WR8  movfd  to  this  prediction  from  tho  pre- 
sent state  of  the  raisin  industry  in  that 
connty.  Fresno  connty  is  undonbtedly  to- 
day the  largest  rsieiu  produ.-ing  eonimuuity 
in  the  State,  but  if  it  f<irfVi-r  will  rt-niain  so, 
will  in  no  way  be  deptndent  upon  the  pre- 
sent industry,  but  upon  the  question  if  that 
county  is  the  most  suitable  place  for  raisin 
vineyards  in  the  State.  The  suitability 
again  is  depending  entirely  upon  climatic 
conditions  and  upon  tbe  feasibility  to  irri- 
gate. As  (ucilities  to  irrigate  are  now  de- 
veloping all  over  this  State,  and  as  the 
landn  in  many  other  counties  are  as  sus- 
ceptible to  be  irrigated  as  those  of  Fresno 
county,  it  is  with  the  climatic  conditions 
alone  that  we  have  to  deal.  A  search  into 
these  conditions,  the  conditions  most  favor- 
able to  raisin  culture,  and  the  locality 
where  such  conditions  are  found,  would 
then  determine  with  some  degree  of  relia- 
bility where  th'' future  principal  raisin  dis- 
tricts of  the  State  will  be  fouud.  The  con- 
ditions for  successful  raisin  culture  are  as 
follows: 

1, ^Uninterrupted  sunshine,  and  absence 
of  fog  or  rain  during  the  ripening  and  cur- 
ing season. 

2. — A  rich,  alluvial  soil,  with  moisture 
safficient  to  keep  the  vines  growing  until 
the  grapes  begin  to  ripen. 

3. — Absence  of  late  spring  frosts. 
The  first  of  the  above  conditions  is  the 
essential  one.  It  is  the  one  that  more  than 
any  other  determines  the  profit  of  the  gross 
labor  and  investment.  A  September  rain 
will  materially  lower  the  protit,  and  several 
snccessivc  showers  will  wipe  it  out  entirely. 
Since  raisin  culture  begun  the  yearly  cry 
all  over  the  State  has  been,  the  early  show- 
ers damaged  the  raisin  grapes,  washi  d  th^ 
bloom  off  the  drying  grapes  and  covered 
them  with  sand.  A  few  more  showers  will 
monid  the  raisins  or  rot  tiu-m.  But.  be- 
siOes  this  injury,  the  early  rains  retard  the 
coming  of  the  grapes  and  delay  the  de- 
livery of  the  crop,  all  of  the  greatest  im- 
portance to  the  grower  and  packer. 

It  is  evident  then,  that  the  freer  a  locality 
is  from  early  rains  the  more  adapted  it  is  to 
raisin  culture,  all  other  conditions  being 
favorable.  Now,  the  atutistics  show  that 
the  northern  part  of  the  great  interior  val- 
ley of  California  is  the  one  most  frecpiented 
by  heavy  early  rains,  and  the  further  south 
we  go  tho  less  frequent  they  become,  until 
in  the  r-  gion  so\ith  and  e  Lst  of  Tulare  Ijake 
they  diminish  down  to  a  niiuimuni. 

The  Srptember  ruins  which  this  year 
greatly  injured  the  exposed  raisins  in  so 
many  parts  of  tbe  State,  did  not  extend  to 
this  region,  except  as  the  lightest  sprinkle, 
whih'  as  a  rule  the  yearly  early  rains  are  in 
this  region  a  month  later  than  a  hundred 
miles  further  north.  The  great  advantage 
of  this  is  evident. 

The  raisin  growers  of  Fresno  county  con- 
sider that  if  Ihey  succeed  in  xecnring  their 
Bccfind  crop,  th.-y  would  ordinaiily  dntililr 


their  profits.  It  is  only  tbe  early  rainH 
thiit  prevent  them  from  doing  this.  In  the 
vtgion  mentioned,  around  Tulare  Lake, 
there  is  little  to  prevent  the  raisin  grower 
from  doing  this  yearly,  and  n  corresponding 
a-uount  of  profit  must  be  the  result.  And 
if  grt  ater  jtiotits  will  bo  the  result  in  this 
region,  surely  the  raisin  grape  will  be  grown 
there  in*preference  to  other  less  favored 
localities,  as  everything  is  most  likely  to  be 
grown  there  where  it  will  pay  the  best. 

As  regards  soil  and  moisture,  the  lake 
region  is  just  as  favored  as  any  other  part 
of  the  State.  It  would  be  nearer  the  truth 
tu  say  th'it  it  is  more  so. 

Artesian  wells  arc  also  a  gr  at  improve- 
ment upon  itpen  ditches.  Each  vimyardist 
having  his  own  water  supply  is  freed  from 
many  annoyances.  Each  one  is  master 
over  his  own  well  and  can  cap  the  same 
when  water  is  not  needed.  It  is  this  ex- 
cessive irrigation,  which  is  unavoidable 
where  there  are  irrigating  canals,  which 
not  only  delays  the  ripenirg  of  the  grapes, 
but  in  many  places  stops  the  ripening  of 
the  8.  eond  crop  entirely. 

As  to  the  last  condition.  th«  absence  of 
late  spring  frosts,  no  reliable  statistics  are 
at  hand,  but  it  is  pretty  gen-rally  known 
that  the  further  we  go  south  in  the  great 
interior  valley  of  California,  the  less  are  the 
late  frosts  likely  to  occur,  aud  as  they  seldom 
do  any  damage  in  l-resno  county  we  may. 
with  full  confidence,  expect  that  they  will 
do  still  less  a  hundred  miles  further  south. 
Such  is  also  the  experience  of  the  grape 
growers  in  this  region.  • 

Bat  another  great  advantage  of  this  lake 
region  is  the  earliuess  of  tho  season.  Grapes 
ripen  here  one  month  earlier  thtiu  in  the 
San  Joaquin  Valley,  and  thus  it  is  possible 
to  bring  the  raisins  produced  here  so  much 
earlier  in  the  market,  aud  fully  compete 
with  the  early  Spanish  raisins.  This  year 
the  Ziufaudel  gnipes  around  D'lano  were 
fully  ripe  in  the  beginning  of  -Inly,  and  wine 
was  made  from  them  at  that  time.  This 
wine,  which  I  have  tasted  several  times, 
clearly  shows  that  the  grapes  from  which 
it  was  made  were  overripe,  the  body  of  the 
wine  being  too  full  and  heady.  What  do 
you  think  of  over  ripe  grapes  tbe  first  week 
in  JulyV 

Ttiken  all  in  all,  I  consider  that  the 
southern  part  of  Tulare  county  aud  the 
northern  part"of  Kern  county  constitute  a 
region  where  the  conditions  for  a  successful 
aud  profitable  raisin  industry  are  superior 
to  those  anywhere  else,  and  if  any  predic- 
tions as  to  the  future  banner  county  in 
raisin  culture  are  in  order,  I  think  this  re- 
gion is  entitled  to  a  full  consideration  of  its 
many  advantages,  even  before  localities 
which  now  make  a  remarkable  showing. 


<-AMFOK9fIA     RAlhlNS. 


A  Promliifiit  mill  I'reinlslnff  Induhtry. 

The  raisin  industry  in  this  State,  says  the 
'iroceranrl  Country  Mfn^hf nit,  although  still 
in  its  infancy,  has  attained  a  position  wliieh 
entitles  it  to  be  regarded  as  one  of  the  most 
prominent  and  promising  in  the  fruit  inter- 
est. Steady  growth  has-  been  experienced 
yearly.  Experience  in  curing  and  hand- 
ling this  product  lias  continued  to  elevate 
the  standard  of  quality,  until  California 
roisius  now  average  bettter  than  the  im- 
ported product.  It  was  thought  that  the 
quality  of  last  season's  crop  would  fairly 
represent  that  of  succeeding  years;  but 
careful  examination  of  the  fruit  coming  into 
market  give  evidence  of  better  quality  this 
season.     In    fjunniily    IIh>    crop    this   yetu 


promises  to  largely  exceed  that  of  last  year  ^ 
and  some  authorities  estimate  that  the  pack 
will  closely  iipproximate  1,000,000  boxes  of 
twenty  [lounds  ( ach.     Eastern  buyers  who 
have   been    on    the   coast   during   the   last 
month  admit  that  the  Dehesa  clusters,  Lon- 
don layers  and  loose  muscatels  average  bet- 
ter   in    appearance,    style   of    packing— in 
fact,  in  every  feature  that  gives  conumrcial 
value     than  the  Spanish  fruit.     This  posi- 
tion is  supported  by  liberal  imrehases.     II 
is    worthy   of   remark   that  buyers    in    Ihr 
Eastern    States    appear    to    ai>i)reciate    the 
California  fruit  more  than  merchants  doing 
business   in  the  large   cities   of    the    west. 
There  is  one  feature,  however,  which  is  not 
easily    explained,  viz:  that  the  product  of 
this  coast  does  not  command  prices  on  an 
eipial  basis  with  the  imported  fruit.     This 
may  in   part   be  due  to  compel  ition  whieli 
prevails  here.     It  is  an  established  princi- 
ple in  trade  that  prices  for  any  cnmmodiiy 
are  more  apt  to  be  regulated  with  refirence 
to  average  grade  than  by  highest  standard. 
The  fact  that  greater  discrimination  is  not 
made  in  quality  of  the  California  product  is 
no  doubt  due   in  some  measure    to  lack  of 
information  on  the  part  of  buyers  with  re- 
spect to  thM  variation  in  quality  recognized 
here,     Spanish  raisins  have   generally   not 
varied  greatly  in  this  regard,  hence  a  box  of 
imported  raisins  of  any  established   brand 
was  supposed  to  fairly  represent  tho    pack 
for  a  given  season.     The  difference  at  most 
was  only  sufficient  to  warrant  a  preference. 
With  respect  to  California  raisins  a  wider 
range  obtains.    A  quotation  for  this  product 
without  mentioning  brands  is  really  but  a 
poor  reflection    of   the   market.     This  dif- 
ference   in   commercial    value  often  places 
packers  of   high   grade   goods    at   a   great 
disadvantage,  for  it  is  apparent  that  care  in 
sorting  aud  packing,  as  well  as  the  manner 
of  dressing,  enters    largely   into   the   cost. 
The    difference  of  25  cents' per  box,  which 
in  M  xlaga    raisins   would   be   regarded    as 
large,  is  but  a  small  variation  in  Ciiljfornia 
fruit.     A  wider  difference  is  very  common. 
This  accounts  for  the  variation  in   quota- 
tions in  this  as  well  as  in  eastern  markets. 
We  are  reliably  informed  that  in  Boston. 
New  York,  Philadelphia   and   some   other 
Atlantic  coast  markets  the  position  we  have 
here  stated  is  fully  appreciated,  while  with 
the  western  trade  the  disposition  appears  to 
be  to  purchase  quite  generally  the  medium 
grade    goods,    and   as   distribute    them    as 
standard    California   raisins.     Last   season 
high  grade  raisins  were  sought  after  when 
medium    and    low   grades    were   neglected. 
That  the  same  rule  will  apply  this  year  is 
more  than  probable. 

There  is  an  evident  injustice  to  producers 
in  the  preference  shown  in  price  to  foreign 
raisins  in  eastern  and  western  markets  when 
the  fact  is  admitted  that  the  home  product 
is  superior  in  all  essential  respects.  Itsecms 
as  though  the  fault  lay,  somewhat  at  least, 
with  those  here  who  handle  the  California 
product.  It  may  not  be  practicable  to  form 
a  combination  in  prices  here,  for  the  reasons 
stated  in  respect  to  quality,  but  abetter 
under.staudiug  on  the  jjavt  of  tbe  tnide,  tind 
a  little  joint  effort  would  no  doubt  tend  to 
place  values  on  a  more  equitable  basis. 


H.M.NEWHALL 

cfcOO- 

OFPICE:  :iO!)  &  311  Sansonie  St. 

SAN  FUANCISCO.  CAL. 

Shipping  iiiKl  Commission 
Merchiinls 

AKonts  for  Growers  aud  lUaiiiii'HC- 
tnrcrs. 


Charterers  of  Vessels  for  all  Tradt'S 

Agents  for  the  Mexican  Phosphate 
and  Sulphur  I'o's  Products. 

General  Insurance  Agents. 


^^Huvv  eorrc8pond<;iiU  in  all '•he  Chief  Citiv.  of 
the  United  States,  Kurope,  Australia,  India.  (  hina, 
nnd  the  principal  iHlandB  of  th^  Pacific;  purchaae 
k'oods  and  Kell  California  I'rodncts  in  those  countries. 


ijencrnl  Ageutm  for  tlie  Pacific  i'oiuit 

.    ..OK 

National  AssuranceCompany 

IIF   I11KI,.\NI>, 
t'npllHl 89,000.000 

Atlas   Assurance    Company, 

OK  I.O.MMIN, 
4'iipllal 86,000.000 

Boylston  Insurance  Company 

OK  BOSTON,  MASS. 
4'npltal  an<l  |iiiir|iliiN 8716.809 


CHOICE 

OLD  WHISKIES 

PURE  AND  UNADULTERATED. 

We  Offer  (or  sale  on  Favorable  TL-rma  to  the  Trad* 

CATHERWOOD'S 

Celebrated  Pine  Old  Whiskies, 

OF  THE  FOLtOWING  BRANDS.  NAMELY: 

"CRANSTON   CABINET" 
'A. A. A."  "CENTURY" 
"OLD    STOCK" 

"HENRY    LULL" 
"DOUBLE  B" 

"MONOGRAM" 

VERY  OLD    AND    CIIOR'E.   IN      CASES  OF    ONE 

nozEN  yi'Aur  bottles  each, 

"BRUNSWICK    CLUB"    I-tire    Old    Ry. 

And   "UPPER  TEN." 

For  Excellence,  I'iirit>  nml  Kvenness  of  Quality  th« 
above  ftre  unsurpassed  by  any  Wbii^kicH  imported. 
Tho  only  objection  ever  made  to  ihein  hv  the  mani- 
piilatine  dealer  beinp  tliat  tlicy  cannot  be  improved 
upon. 

Dickson,  De  Wolf  &  Go, 

SOLE    AGENTS, 

N    FRANCISCO,  CAL 


We  trust  that  the  renders  of  the  Mekchant 
will  not  fox'get  that  its  columns  me  always 
open  to  thorn  for  an  expression  of  tlifir 
views  on  any  topic  couuectod  with  the  viti- 
eultural  or  other  industrial  and  commercial 
iuterests  of  the  Pacific  Coast.  The  varied 
expressions  of  thought  aud  opinion,  devel- 
oped in  a  public  discussion,  throws  the 
slrnngest  light  on  any  question  or  subject. 
In  the  inultittifle  of  rounsrllors   is  wifldotn. 


HENRY  WAAS,  Wood  Turner. 


-MAM  PAOTURRB   OF— 

Wooden    Bunt'S.  Taps,  Plugs,  etc.,   Ook  BunirH,  Soft 

and    Hard    Wine   lMng8,  Soft  and    Hard  Tap 

r1u(r«,  Wliio  Saniplers.  Rtiiig  Startcrt,  etc. 

702  MINNA  ST.,  btt.  Eighth  and  Ninth,  S.  F 
I  Katablllhtil:SlnoCil8Be. 
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WM.    T.    COLEMAN    &   CO. 

SHIPPING  AND  COMMISSION  MERCHANTS. 


SAN  FRANCISCO  OFFICE: 


NEW  YORK  OFFICE: 


MARKET  AND  MAIN  STREETS. 


NO.  71  HUDSON  STREET. 


AGENCIES    AT 


91    MICHIGAN    AVENUE,        FLAVEL    WAREHOUSE,        NO.    75    NORTH    SPRING    ST.,        54    DRURY    BUILDINGS, 

CHICAGO,    ILL.  ASTORIA,    OR.  LOS    ANGELES,    CAL.  LIVERPOOL. 

NO.   4    BISHOPSGATE   STREET,    Within    E.   C.,    LONDON. 


Sole   and   Exclusive   Agents  for  following  Brands   of  Salmon: 

COLUMBIA     RIVER. 

Booth  &  Co,  Black   Diamond,   Coleman  Flag,  McG-owan  Bros'  "Trap"  Brand,  Fisher- 
man's Pkg  Co,  Aberdeen  Pkg  Co,  White  Star  Pkg  Co,  Jas.  Williams  &  Co,  Thistle 
Pkg  Co,  Columbia  Canning  Co,  McGowan  &  Sons'  ''Keystone"  brand.  Sea- 
side  Pkg   Co,  J.   W.   Hume   "Autograph"   brand. 


OUTSIDE     RIVERS. 


WACHUSETTS    PKG    CO, 

"SILVERSIDE"    BRAND, 

BATH    CANNING    CO, 

GARDINER    PKC    CO, 
HERA    PKG    CO, 

"TOMAHAWK"    BRAND,! 

SUNNYSIDE    PKC    CO. 


FRASER      RIVER. 

BRITISH    AMERICAN    PACKING    CO., 

BRITISH    COLUMBIA    PACKING    CO., 

ENGLISH    i    COMPANY 

SKEEjyiA     RIVER. 

BRITISH    AMERICAN    PACKING    COMPANY 

SACRAMENTO     RIVER. 

COURTLAND    PACKI.C    CO..    JONES    &    ANDERSON. 


We  also  ofter  For  Sale  of  Other  Columbia,  Sacramento  a,nd  Eraser  River  Salmon : 


Geo.  W.  Hume's  "Flag"  brand, 

HaDgood    &   Co., 

I    X    L, 

Pillar   Rock   Pkg  Co., 

Geo.    T.    Meyers, 

Ocean    Canning  Co. 

Badolett  &  Co.,  ^Flats  , 


Washington    Pkg   Go's   "Favorite" 

Brand, 
"Epicure"  brand. 
Pacific  Union  Pkg  Co.; 
Cutting  Pkg  Go's   "Cocktail"    Flats' 
A.  Lusk  &  Go's  pack, 
"Mermaid"   brand, 


Scandinavian  Pkg  Co.j 
West  Coast  Pkg  Co., 
Warren  &  Co-, 
"Carquinez"  brand; 
Point  Adams, 
Wadham's   Fraser   River, 


ALASKA     FISH. 

Karluk  Pkg  Co.,  "Challenge"  brand.  Arctic  Pkg  Co.,  Arctic  Pkg  Go's  "King'  Salmon. 

We  also  have  the  "  O  &  O  "  brand,   an  outside  river  fish,  and  many  other  brands,  that 

can  be  had  on  application, 


WE     ARE     SOLE     AGENTS     FOR     THE     CELEBRATED 

Golden  Gate  Packing  Co,  *'Black  Diamond"  brand  of  fruits, 
Barbour  &  McMurtry's  fruits  in  g-lass,  Coleman's  "Fiag*" 
brand  of  fruit,  San  Lorenzo  Pkg*  Co,  Riverside  Fruit  Co, 

Col  ton  Cannery,  J.  Lusk  Canning  Co,  San  Mateo  Pkg  Co, 

Sierra    Madre    Packing    Co,    Santa    Clara    Packing    Co. 


3ur  lines  of  Canned    Fruits    and  Canned  Salmon  are  inc'tiniparable,  and   we  will    make  price-s  F.O.Ii.    or    C.I.F.    for   Great 

Britain,  Au.stralia  and  the  Colonies. 
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OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 

PER  STEAMER  COLIMA,  OCT.   15th,  1887 


TO  NEW   YOKK. 


FM.. 
QM. 

JC. 
BB  . 
JK  . 


CFtCo 

H  V  B 

K  W  B 

K&H 

A  VOo 

EIIF 

BB&Co 

JOJ 

FA 

E  V  B  la  (llamood 

A  W 

9  in  diamflntl 

S  io  diamond 

L  in  diamond        

J  B  In  diamond,  B  B.. 

AH 

Of  

UaiBB 


CCarpy  &  <'o 


Kohlvr  &  Van  Bcrgun. 


CSdiilllniti  Co.... 

K  Oamior  ....    

It  Dreyfus  &  Co  

W  4  J  sloano  &  Co  . 
Lachniau  Jc  Jacobi . . 


FACEAOBS  1»D  OOWMTft. 


IB  barrels  Wine 

I  :i  Imrrflt  Wliio 

I  liall  harri-U  Brandy 

ir>  InrtoUWn  u  

-i  liair  barrvix  Brandy.... 

l.s  liarrcbi  Wine 

■2  barrol  lirundy 

'iTi  I'ntks  WIno 

•.>  barrel- Wine 

t{  Imlf  biirruN  Brandy 

in  ImrrulH  Wine 

I  liurrul  Win" 

ll>.5  barrels  Wine 

."»  barrel*  Wine 

■j;H)  barrels  Wine 

f»  Imrrels  Wine 

'J  10  liatreU  Wine 

•2H  cagoa  Wine 

■25  barrels  Wine 

^O  l}arru|H  Wine 

'JO  barrels  Wine  

IJ^Ijarrols  Wino 

'25  liiirrels  Wiuc 

^2'^  barrels  Wine 

."iO  barrels  Wine 

■>S  barrels  Wine 

'2((  barrels  Wine  

lo  harrula  Wine 

I  barrel  Brandy  ...     ... 


Toul  amount  o(  Wine.  25  cases  and '"''nS? 

Total  amount  of  brands •*"'* 


720 
8»0 

■26 

720 

.'.0 

.>,3R.-i 

as 

155 

.111.'! 

49 

>'201 

•216 
),H5.1 

•214 
1,885 


$300 

'250 

«►      50 

aoo 

100 

2,.1H5 
1011 

2,7^1 

ain 

4tl!t 

49 

G.^201 

•246 

4,:t40 

08 

i!,^2(l(l 

3.SH 
705 

:!:ki 

•2.5.') 
3(12 

a.5i) 

7H2 
500 
11.-. 
5(i 
10(1 

S23,5:W 
7.-.(i 


TO   CENTRAL  .\MERICA. 


LA  F,  Puntas  Arenas 

A  B  Co,  Amapala 

P  H  Co,  Ainapala 

U  H,  Acajutia 

L  S  H,  San  JoBO  de  Guatemala. 

J  Pn,Cotlnto 

1  S,  Guatemala 


<;  M.  rbamperico 

M  M,  La  I'liiOD     

K(}.  Corinto 

J  K,  Amapala    

R  0,  Corinto  ...      . . 
b  BCo,  La  Liberlad.. 


.1  11  P,  (Guatemala. . 


n  K,  Guatemala 

J  II  P.  Cuatemala. .. 
G  M,  Cbamperlco.... 
8  dc  L,  ChaniperiiO. 
KCit  Co.  LaUniOL  . . 


C  G,  Guatemala 

0  B,  Guatemala  

Q  L,  Guatemala 

C  N,  La  Libertad      .... 
Aio  diamond,  Corinto. 


J  Caire 

W  Loaiza  . . 


Urruela  &  ('rlogte  . 
B  Dreyfus  ,<iCo — 


Kohler  .t  FrohliuB . , 


Bloom,  Baruch  &  Co . 


Bloom  Bros 

K  Lilieuthal  &  Co. 


E  A  Uenieke 

Harrison  jt  Co 

1.  F  Lftstr  to 

WiliiierUinK  &  Co. 


JohnT  Wriglit.  .. 
J  Gundlaeh  SCKio. 


1  ease  Wine 

12  kees  Wine  . 

2  barrels  Wine 

'i  kees  Wine  

10  eaues  Wine 

DO  cases  Winei 

IS  eises  Wine 

I  lialf-barrel  Wine 

(»  keira  Wine 

■Uives  Wine 

1  :J  eases  Wine 

'2  barrels  Wine 

4  eases  Brandy 

40  eases  Wine ... 

1  kei.' Whiskey 

I  keg  Wine 

1  barrel  Whiskey 

1  key  Brandy 

1  iiarrel  Wino 

ease*  Whiskey 

ke;,'s  Wine 

barrels  Wine 

lo  ca  es  Wine 

1  hajrel  Whiskey 

'2  barrels  Whiskey 

1  barrel  Wtiiskey 

3  cases  Wine  - 

I  barrel  Wine  

L  half.barrel  and  3  kegs  Wine 


TotAl  amount  of  Wine.  190|ease8  and. 

rotol  amount  of  Whiskey  

Total  amount  of  Kraiiily,  4  eases  and  . 


214 

102 

80 


27 

«0 

104 


20 
20 
42 
'20 
20 
i4 
20 
123 


057 

233 

20 


1S)3 
(in 

"iO 
40 

452 
85 
30 
SO 
<52 
52 
45 
32 

]'20 


35 

10 

54 

15 

68 

411 

137 

273 

14 

38 


81.568 


TO  MEXICO. 


B  T,  San  Benito  . 
I'  K,  Maiizaiiiilo  . 
.1  A  A.  San  Bias... 
T  de  R,  .Mazatlan. 
A  B  H.  San  Bias.. 
O  8,  Manzanllla  .. 
T  B,  Manzanillo-. 


A  N  U,  Manianillo 

Total  amount  of  Wine. 


ThannhauEor  &  Co . . 


Cabrera,  Roma  &  Co  . 

.1  H  Doekmann 

Langley  &  Mlcbaela.  . 


H  keys  Wine 

'2  barrels  Wine  . 
4  barrels  Wine., 
4  kejfs  Wine  . . . 
14  kcLTS  Wine 

3  barrels  Wine. 

4  kens  Win-.... 
4  liarreis  Wine. 
1  ke>,'  Wine 


134 
102 
206 

60 
224 
143 

50 
100 

20 


8101 

66 
134 

62 
236 
138 

56 
100 

20 


$910 


TO  PANAMA. 


.  I  Cabrera,  Kouia  &  Co.  |  '2  casks  Wine., 


TO  GEKMANY. 


MI80ELLANEOCS  SHIPMENTS. 


IIRSTlNAriON. 


Nanainio. . 

('hliia    

Japan  

Victoria... 
Honolulu. 
Victoria. . . 


Empire 

Oceanic 

Mokijo 

Mar  poaa 

Geo  W  Kldor. . 


Steamer.. 
Steamer., 
Steamer.. 
Steamer  . 
Steamer.. 
jSteamer., 


30 

100 

1,050 

2-22 

59 

1.'241 

2,710 


8:iu 
100 
710 
176 
2.'> 
835 


Total  shipments  by  Panama  Bteamcra. . 
Tola!  M  iseellaneons  sbipmonttf. ........ 


. . .    72,631  gallooa 
...103,911      " 


Grand  totals ■  176,512 


168,661 


A    NEW    URAI'E 


Messrs.  Elwanger  &  Barrj,  of  Ilocheslor, 

tlip  fiimmiB  uursei-ymen,  huvii  ii  uew  giiipc 
which  Ihpy  call  Sultuiia.  It  ia  a  cross  of  a 
tiiriigii  viiriely.  Mill  Hill  Hnniburgh.  upon 
our  CreveliiiR.  It  has  the  lai-KC  size,  the 
tough  skin,  the  foreigu  flavor,  th(^  solijity 
of  the  Hamburg  with  the  red  pulp,  the 
juiciness,  the  sprightly  sweetness  of  the 
native  variety.  The  vine  is  vigorous,  ap- 
parently quite  healthful,  heavily  loaded 
with  iiuuiense,  compact  bunches  of  large, 
very  solid  blue-black  berries  of  an  exceed- 
ingly rich,  sprightly  aromatic  flavor.  As 
would  naturally  bo  expected  from  the  text- 
ure of  the  grain,  it  is  a  good  keeper,  and 
was  shown  at  the  horticultural  meeting  last 
January  in  an  excellent  state  of  preserva- 
tion. 


Roslstftnt  Vines. 


John  H.  Wheeler,  Chief  Viticultaral  officer 
of  the  State,  in  company  with  Chas.  Krng 
of  St.  Helena,  one  of  the  most  noted  viti. 
culturists  in  California,  lately  paid  an  of- 
ficial visit  to  the  vineyard  of  Mr.  J.  Dresel, 


one  mile  east  of  Sonoma.  The  object  of 
th<'  visit  was  to  examine  the  resistant  vines 
on  the  place  and  report  ou  the  same.  Mr. 
Dressel's  vineyard,  one  of  the  finest  and 
most  thrifty  in  tlie  State,  is  grafted  almost 
entirely  ou  Ripiiria  roots  to  resist  phyllox- 
era, and  is  the  earliest  effort  conducted  on 
an  extensive  scale  made  this  State.  The 
committee,  Mr.  Wheeler  states,  is  able  to  re- 
port a  perfect  success  for  Mr.  Dresel  and  in 
their  report  will  cull  the  attention  of  the 
viticultural  public  to  his  generous  example, 
as  that  gentleman  has  spared  neither  time 
nor  money  in  successfully  demonstrating 
that  phylloxera,  can  be  resisted.  Mr. 
Dresel'fl  vineyard'  the  committee  says,  is 
Hot  only  notable  for  its  resistance,  but  also 
the  large  crop  which  it  has  produced  since 
coming  into  bearing.  A  visit  was  made  to 
the  cellars  of  Messrs.  Drssel,  Gundlaeh  and 
Winkle,  they  being  but  a  short  distance 
apart.  Here  was  tasted  some  of  the  finest 
wines  in  the  State,  which  still  further  at- 
tested the  success  of  the  labors  of  Mr. 
Dresel  and  bis  neighbors. 


Subscribe  for  the  MnncnAST. 


M  B&Cj,  Hamburg I  6  lire>fus  ^  Co.. 


, I        150  1 


PER  STEAMER  SAN  BLAS,  OCT-  24th,   1887. 


BDkCo.. 

BPy 

BB.  .   ., 
r.  A  s    ... 
K&VB 
L  Mil  Co.. 
AlVCo... 
00 


B  Dre.\fu3  k  Co. . . 
Lenormand  Bros.. 


Heathcote. Dexter  A:  C, 
Kohler  &  Van  Bergen 


CSclilllin^&  Co.. 


MT 

AS 

ALkCo.. 


AB.. 
LO.. 
AF.. 
F  Z.. 


4760 

2817 

J  403 

31 

24S5 

247 

7,087 

164 

26 

9 

49 

2,47S 

92 

S28 

720 

480 

720 

48 

Total  amount  of  Wine 24,021 

T(>ul  amount  of  Brandy 166 


Trapolli,  Berges  1l  Co' 
C  Carpy  i  Co 


100  barrels  Wino  . 
GUb.'iri'cIa  Wine..  . 

30  barrels  Wine. . . 

31  gallons  Wine... 
>0  biirreis  Wine  . . 

•5  barrels  Wine 

150  barrels  Wine.. 
6  oetivea  Wine  ... 
1  oetavofBrandy. . 
'2  barrels  Wine.... 

I  barrel  Wine 

51  barrels  Wine 

'2  barrel*  Wine 

II  barrels  Wine  . 
15  barro's  Wine  .. 
lOliiiriels  Wine.. 
li>  barrels  Wine. 
1  barrel  Brandy... 


8,1930 

888 

428 

40 

2.456 

247 

3,187 

S9 

59 

70 

40 

1,1 '23 

161 

2(10 

3O0 

•200 

300 

100 

3ll,«94 
310 


VINEYARDISTS    AND    ORCHARDISTS. 

WE  CALL  YOUE  ATTENTION  TO  OUR 

Celebrated  Gale  Chilled  Plows, 

ffliicli  are  the  Hardest  Chilled  Iron  Plow  Ever  Manufactured, 

Ami  the  I,l£hte!il  »r«ft  Plows  Ever  l'»eil.  Will  Seonr  lu  Hny  Klurt  of  Soli. 

Prices  Reduced  for  Fall  Trade,  1887. 


TO  NEW  YORK— Feb  Ship  Steeling,  Oct.  23. 


G  AM 

.?  W*  B... 

O 

K4F     ... 


W  B  W... 
BOftOo.. 
O 


U  Schmidt. -  

Downinc  &  Sebmidt  . , 

J  (tu.idlaeb  &  (.'o 

Kohl  r  &  Frohlini.' 

Whittier,  Fuller  k  Co. 

B  DreylusiCo  

J  Gundlaeh  &  O) 


2.54  paekajres  Wine. 

5*2  liarreh  Wine 

•250  b;trr<'ls  Wine. .. 
3.")()  l-iirrcis  Wine  .... 

2.'»0  barrels  Wine 

1  biirr.l  Win" 

375  barrels  Wine — 

3*2  puncheons  Wine.. 


Tot«1  amount  of  Wino.. 


33170 
2421 
12146 
17588 
1'2674 
50 
17812 
6'242 

101201 


S13,38S 

06» 

4,H58 

12,104 

•20 

7,045 

2,097 

>40,480 


^rx'^^^:^0>-'- 


(No.  26.     Two-Horse  Plow.     Capacity  7%  by  1.5  inches.) 

GALE'S    CHILLED    METAL 

Presents  itself  as  the  important,  feature,  btiiif;  biinler  thun  any  other  plow  metal  and 
so  fin(^  in  fiber  that  it  will  nceivy  a  polish  almost  equal  to  a  mirror.  Its  fiber  does  uot 
run  parallel  with  the  surface  of  the  casting,  us  with  cast  iron  auil  steel;  but  its  ilircctiou 
is  through  the  mold-boartl,  thus  bringing  the  friction  of  the  soil  ou  the  end  of  the  fiber 
or  grain.  This  feature  avoids  all  reasonable  possibility  of  imperf  actio  us  being  hidden 
b.^low  the  surface. 

The  wood-work  of  the  Gale's  is  ma(fe  from  the  best  quality  of  White  Oak  timber. 
carefully  selected  with  reference  to  the  use  intended.  The  Beam  is  placed  in  the  center 
of  its  work,  thus  securing  a  center  draught  undor  all  ciicumstances.  It  is  secured  to  the 
plow  by  two  bolts — one  through  the  slotted  standard  head  in  the  center  of  the  beam, 
and  the  other  through  the  handle  brace  at  its  rear  end. 

We  guarantee  our  trV//<  r/o7W  /^/(Jir  to  do  as  good  or  better  work  than  any  chilled 
plow  in  the  market.  If  after  two  day's  trial,  any  of  our  Gale's  Plows  should  not  giTe 
perfect  satisfaction,  it  can  be  return  d  to  us  and  we  will  refund  the  money. 

15^ ^oi"  pnces  and  other  informtiti<in  address 


SAN  FRANCISCO. 


BAKER  &  HAMILTON.  1  sa<^kamento. 


Oct.  28,  1887 


SAN   EKANCISCO    MERCHANT. 
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THE    CAI^IFORMA     ORIF.R. 


ItM     <'oii:mriic(loii.     Operation     an*! 

i'lRilllN. 


In  our  last  issiii'  we  made  ft  few  introduc- 
tory remarks  about  this  Drier,  and,  as  then 
promised,  we  now  resume  the  subject  and 
give  our  readera  the  benefit  of  our  investi- 
gation. 

One  or  two  typographical  errors  crept  in- 
to that  notice,  although  slight,  and  nlmost 
self-explftuatory.  We  will  just  refer  to  one 
of  them,  in  order  to  avoid,  if  possible,  what 
might  otherwise  appear  to  be  contradictor^v 
language.  In  line  eight,  from  the  end 
which  refers  to  the  absence  of  chemicals,  or 
the  need  of  the  sweat  hnuse  iu  drying  raisin; 
by  this  process,  the  word  "avoided"  must 
be  read  nrj-ivetl  <it. 

Vie  will  now  endeavor,  with  the  assist- 
ftuce  of  some  drawing.s,  to  give  a  popular 
description  of  the  apparatus,  keeping  clear 
of  unnecessary  technicalities,  as  far  as  possi 
ble,  because  we  know  that  many  of  our 
readers  interested  in  this  subject  cannot  be 
engiiieers.  On  the  other  hand,  we  can 
safely  say,  that  drawin^-s,  necessarily  more 
or  less  intricate  where  anything  mechanical 
is  to  be  described,  are  often  more  formid- 
able than  the  subject  in  material  form,  and 
that  the  present  is  a  case  of  the  kind.  So 
simple  did  we  find  the  apparatus  in  its  con- 
struction and  operation,  that  no  ordinary 
intelligence  need  be  taxed  in  trying  to  un- 
derstand it.  And  here  we  may  as  well  say 
that  the  Calif ornin  Driej'  is  no  "family 
evaporator,' '  but  something  designed  for 
working  on  a  largo  and  the  largest  scale. 

Those  with  the  most  elementary  knowl- 
edge of  physics,  are  aware,  that  hot  air  is 
lighter  than  cold  air.  Hot  air  then  always 
seeks  to  escape  by  apertures  near  the  top 
of  a  chamber.  If  hot  air  be  forced  into  a 
moderately  heated  chamber,  by  pipes  near 
the  level  of  the  floor,  the  air  will  naturally 
take  the  most  direct,  and,  of  course,  the 
shortest  line  for  the  outlet,  consequently, 
all  the  space  not  in  the  direct  line  remains 
nearly  undisturbed  and  uninfluenced.  This 
was  the  plan  adopted  by  all  the  inventors 
of  drying  houses,  which  has  ended  in  dis- 
appointment, not  only  to  those  who  have 
sufl'ertd  by  the  useless  expenditure  of  large 
sums  of  money  in  constructing  and  working 
these  Driers,  but  to  many  who  sufi'er  indi- 
rectly by  the  want  of  the  proper  outlet  for 
their  crops  of  raisin  grapes.  These  repeat- 
ed failures  called  the  attention  of  Mr.  C. 
F.  Butte-Caspari  to  the  subject,  and  he 
brought  his  thorough  knowledge  of  m^^- 
chanics  and  physics  to  bear  upon  an  esten 
give  and  varied  special  familiarity[|with  the 
subject  of  fruit  drying.  The  apparatus  now 
under  notice,  is  the  result,  in  which  he  in- 
troduces the  warm  dry  air  at  the  top,  and  by 
creating  a  vacuum,  compels  it  to  pass 
through  outlets  at  the  bottom.  He  has 
secured  patents,  the  strength  of  which  he 
Xas  already  been  forced  to  test,  much  to  the 
discomfiture  of  the  infringers.  By  the  in- 
discretion, or  over  confidence  of  the  inven- 
tor, part  of  the  principles  he  applies  were 
taken  advantage  of,  and  several  large  driers 
were  hurrieiHy  built,  partly  embodying  his 
ideas,  but  it  was  the  play  of  Hamlet  again 
without  the  Prince  of  Denmark.  The 
adapter  tried  the  imposssible  and  failed. 
We  arrived  at  this  information  when  pat- 
ting the  natural  question,  "why  have  you 
not  built  a  l^ger  house  than  this  30-foot 
affair?  The  answer  was,  "there  is  no 
huiTy ;  when  all  obstacles  are  out  of  my  way, 
you  will  find  me  ready.  The  legal  decisions 
are  now  made  irrevocally  in  my  favor. 


have  proved  on  a  sufficiently  large  scale 
what  I  can  do.  I  can  jifford  tu  wait  till  an- 
other season  if  everybody  else  can." 

In  order  the  better  to  appreciate  the 
principles  and  the  worUings  involved  iu  Ibis 
process,  it  is  necessary  to  point  out,  and  as 
necessary,  to  bear  iu  mind  that  every  par 
of  the  drying  house  is  equally  reached,  con- 
stquently,  everything  to  be  treated  is  equal- 
ly afi'ected,  by  the  currents  of  air  which, 
entering  by  various  inlets,  have  their  special 
and  particular  regulated  outlets.  In  other 
words,  each  pile  of  fruit-trays  has  its  own 
separate  double  supply  of  air,  the  strong 
feature  of  this  apparatus,  (over  and  above 
the  novelty  of  admitting  the  drj"  air  from 
above),  is  the  application  of  a  rtfctrse  irur- 
rent,  by  which  means,  that  which  is  the 
face  or  top  one  minute,  becomes  the  back 
or  bottom  in  the  next,  so  that  tht*  fruit  has 
the  same  treatment  all  over  its  surface. 

The  drawiuga  which  we  now  give  were 
prepared  for  a  house  with  a  capacity  of  40 
tons  of  fresh  grapes,  to  which  reference  will 
now  be  given. 

THE    CALIFORNIA   DRIER  CONSISTS  OF 

1st.  The  chimneys  E  through  which  at- 
mospheric air  is  drawn  from  a  height  into 

2d.  Thedessicating  chamber  £'in  which 
the  air  can  be  deprived  of  part  of  the  mois- 
ture it  contains.  This  is  done  either  by 
briugiug  the  air  in  contact  with  cold  sur- 


faces pi-eeipitating  the  moisture  as  a  dew, 
or  by  having  the  air  pass  over  a  series  of 
trays  containing  deliquescent  salts,  which 
cf'UJjti  1^  it  to  give  up  its  moisture  and  thus 
prepares  it  for 

3rd.  The  furnace  chamber  D  i>rovided 
with  a  suitable  heating  apparatus.  Two 
flues  run  from  here  under  the  drying  house, 
giving  ofi"  the  heat  they  may  carry  to  warm 
its  floor,  ending  in  a  chimney  awuy  from 
the  housr.     From  there  it  passes  into 

_4th.  The  hot  air  chamber  C  whtre  the 
hot  air  is  stored,  and  its  temperature  can 
be  regulated. 

5th.  The  two  chambers  .Y  are  arranged 
in  which  can  be  introduced  for  dispersion 
for  any  special  purpose  demanded,  gases 
such  as  might  create  an  antiseptic  efTi-ct. 
but  which  need  not  be  used  in  fruit  drying. 
The  ground  plan,  (Fig.  2),  shows  more 
distinctly  the  diaphragm  or  partition  which 
partially  divides  the  drying  house  into  two 
chambers  H  and  /V,  wl.ii  li  ;>ii' connected 
by  a  passage  near  the  doors.  This  then 
constitutes  a  chamber  which  returns  upon 
itself,  forming  in  effect  a  horse  shoe  shape. 
On  one  end  are  two  doors  for  admitting  the 
fruit,  and  the  other  end  communiciites  with 
the  exhaust  chamber  F.  That  chamber 
has  converging  walls,  the  small  opening  in- 
to the  exhaust  of  the  fun-wheel.  In  the 
wall  communicating  with  the  drying  cham- 


bers H  and  H',  are  two  opening;;,  the  open- 
ing a  leading  out  of  IP  and  n  out  of  B.  Be- 
low th'-se  and  under  the  flooring,  are  situ- 
ated the  ends  of  the  exhaust  pipes  /(.  com- 
ing from  the  opL-nings  o  and  o'.  In  ibe  o\  - 
haust  chamber  F  is  a  swinging  door,  mov- 
ing in  a  perpendicular  abaft,  which,  endicg 
iu  a  pulley,  produces  the  mechanical  power 
to  open  and  close  the  hot  air  pipes  uutom- 
atically. 

The  warm  air  is  now  ready  to  enter  the 
supply  pipes  of  which  there  Jire  two  sys- 
tems, with  separate  inlets  \i  u  and  v  v, 
(Fig.  1.)  The  drawings  show  the  door  v  v 
open  and  u  u  closed.  Each  pipe  supplies 
only  one  pile  of  trays,  and  it  ttids  in  an  a'r 
lurhine  directly  above  the  fruit.  The  action 
of  this  turbine  scatters  the  air  all  over  the 
space  meant  to  be  affected. 

The  air  now  is  in  the  drying  house. 
After  it  has  passed  over  the  fruit  and  per- 
formed its  special  mission,  it  is  drawn  off 
through  the  outlets  0  and  0*  on  the  floor 
into  the  exhausted  chamber  F.  and  then 
passes  through  the  fan-wheel  which  creates 
the  suction  through  the  whole  apparatus. 

This  fan-wheel  A'  is  of  sufficient  power, 
that  using  only  25  per  cent,  of  its  capacity^ 
it  will  empty  the  house  twirp  every  minute. 
One-horse  pcwer  is  enough  to  operate  this 
volume  of  air  required  for  a  house  equal  to 
drying  40  tons  of  fresh  grapes. 

[to    be    CONTINTEn.] 


T^:Z.  PtanofeAe  AiP^j^crofh^^idf/i^^ 


S 


cfe^K^  /^i^O 


Iiff:ll  Gb^^)^l■?^cl/yloc-n.      j^,^  /.  i 


F^  m.  Jjof^itcfdlnctl'  cfeci:vo?^    *^^  ^-'  -^^f* 


Oro^^ifeo^A*   j'My(«,/:/so 


f^^^mM%msmmmm 


(Fig.  1.)  Plan  of  the  hot  air  pipes  on  the  ceiling  of  the  drying  house— showing  the  distributing  inlets.  (Fig.  2.)  Gronnd  plar 
of  the  drying  house— with  the  partition  and  the  exhaust  chambers,  with  the  door  ./,  by  which  the  current  in  the  house  can  be  re- 
versed.    (Fig.  3.)     Longitudinal  section  of  the  drying  chamber  W.  the  circulation  of  the  hot  air  from  the  desiccating  rooms  to  thl 

fan-wheel  is  indicated  by  arrows,  and  the  resnltent  average  lines  of  the  currents  are  shown  in  full and  dotted 

lines.         (Fig.  4.)     Cross  section  of  the  drying  house— with   the  position  of  the   elevated  track,  and  the  manner  the  trsjs  ar 
fastened  aud'shifted,  exposing  half  of  the  material  under  treatment  to  the  influence  of  the  drying  current,  while  the  other  half 
recuperating  or  resting. 
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SAN    FRANCISCO    SfERCHANT. 


Oct.  28,  1887 


CHAI-LENOE 

DOUBLE  ACTING  HORIZONTAL  WINE  FORCE  PUMP. 

ON  I'LANK.  WITH  liKASS  LINKI)  tVl.lNl>i:il,  AlULSTABM-l  LEVEK. 


TIUs  cut  re|trt'itciit>i  our  HorlfoiiUtl  Chatlenfre 
Wine  i  iiiDp,  lit  iffuit  vonipuftitviM  and  powur, 
tor  II  f  111  iMiif  crllorH  for  ixiaipintc  from  onv 
Uiik  into  nnothur.  The  Cylin.lurK  of  our  Iron 
I'liinpK  nrv  lirafH  lined,  the  piston  rod.  valvv^i  uiid 
\iilvc  i«<.-Ht<«  arc  lirow.  The  nut^  on  the  ro>l8  oi 
cither  Hide  of  |iunip  rxpom- 1  1o  the  artioti  ol 
nnlur  or  uliic,  mi.'  non-torridivi'.  Our  all  Hnwt 
lumps  titv  tn»>  u  cntirlv  of  hrAsa,  with  the  e\ 
itioti  of  tilt*  IvMii,  and  Bt  an  evtra  chartct:  uc 
will  (urnlHh  (hum  alfo  with  at)  n'Vlallle  valves. 

Xhv  wftU'r-wnyi*  ar*-  lan.'e  nnd  very  dirett,  and 
ihe  wl'ol**  pump  Is  bo  simple  thit  thert  in  no 
liability  to  ifct  out  of  ordtr,  und  so  ttubntJiiitial 
aa  lo  be  viTV  eiiiliiring.  This  I'lriip  is  extfin.ivel\ 
UMii  by  Wine  Men.  Betn>:  coi'pact  it  in  easily 
reniovoJ  from  place  to  placu.  The  arruni;eiiient 
of  the  lever  make«  It  less  laborious  to  work 
than  the  ordinary  lever.  We  recommend  th»ii 
Cump  to  wine  dealers  an  the  most  aiTV  ice  able 
I'liinp  (iir  their  requirenienl^,  and  yiiaraiitct 
them  eiiiml  in  every  reupoct  to  any  I'unip  foi 
tliiH  purpose  in  the  market.  It  is  simple  in  it." 
L-on^itrucHoii,  and  i^n  be  taken  apart  and  piil 
liu'cther  with  an  ordinary  wrench.  We  yuaran 
tec  ihis  pump  to  work  one- '-bird  easier  than  unv 
other  Pump  wc  know  of,  and  tn  pump  onc-thirJ 
more  wine  with  the  same  amount  of  labor  in  the 
tiaiDt;  uivi!ii  time.  Vou  will  Hee  by  tostiinoniub 
that  we  ilo  not  claim  one-hu'f  what  thepartlet! 
wboare  mir-e  them  do.  e.%C'fHI  PI'MF  I« 
IdliAltANl'KRIK  Ifthvydoiot  l-ouiu  up  to 
our  guarantee  vou  may  return  I.  and  wc  will 
;ill  elmivi--. 


Send  for  Special  Prices. 

We  cony  tht-  most  conipli  t»^   line  of  Wine  Hose,  Wine  Cocks,  Wiue  Pres) , 
Cruiiliers,  etc.,  to  lie  found  ou  tin-  Pmitic  Coast, 

£^S«iid  ft>r  Wine  MakerN'  Catalog: no. i^^^ 

WOODIN&  LITTLE, 


Grape 


0OOand5ll    MARKET  STREE  T, 


SAN    F'/WCISCO 


HORSE  POWEIIK,  WIMDMIM.M. 
TAiiks,  and  all  kinds  of  I'uinpini.'  .Miii.hiuer>  built 
tu  order.  Awurilfd  Dipluinu  for  WIikUuIUh 
at  Mecliaillr*«  Fair.  1885.  Windmills  from 
•05.  Hon>e  Powers  fK.-mi  *r,0.  F.  W.  <iR1»4>H 
A  4'l>.,  51  Beale  Ntreet,  Hnn  Francl^tco. 


THE     VITICULTURE 

OLARET. 

Treatise  on  the  inakinj^,  maturing  and  keeping 
of  L'laret  wines,  by  the  \'i9count  Villa  Maior.  Trana- 
atod  by  Rev.  John  J.  Bleasdalc,  D.  D.,  organic  ana 
lys'.  oiuoloifist,  etc. 

Price  76  cents;    hy  mail  SO  cents.     For  saie  by 

"THE  SAN  FRANCISCO  MERCHANT.' 

IJOX  •I'.Hiii,  San  Francisco,  Cal 


MESSRS.  A.  BOAKE  &  GO'S 

LlQUm    ALBUMENS, 
FOR   CLARIFYING    AND    PRESERVING    WINES. 

The  UDdersinned  having  been  appointed  Sole  Agent*  on  the  Pacific  Coast  by  Messrs.  A.  BdAKE  i  CO. 
STRATFORP,  Eiig.,  for  their  renowned 

LIQUID   ALBUMENS, 

Bejr  tooail  the  attention  of  Wine  Gr^'wera  tvnd  Wine  Merchant**  to  the  followinic  articles,  the  superior  merit  of 
which  ha*  heen  confirmed  hy  Silver  Medals,  the  hiirhest  awards  tfivcn  at  llie  Inleriiational  Exhibition  of  Paris 
1878.  Boii'eaux  ltiH'2,  and  Amsterdam  1HH3,  viz; 

T  LIQUID    ALBUMEN    FOR    RED    WINES, 

Clitrot,  liiir;^'uiitly  and  l*urt. 

T         LIQUID    ALBUMEN    FOR    WHITE    WINES, 
SautmirH,  Shi-riy  mul  Miuleira,  fllwo  for  distilled  liquors;  Whiskoy, 
Gin,  etc.,  etc. 

WINE    PRESERVER, 

For  Pri'si-rving  tho  liiiliiiiuoy  o(  tbf  Wines. 

WINE    CORRECTOR, 

For  Correcting  the  Roughnesa  of  Young  Wines. 

WINE    RESTORER, 

For  Restoring  Bitdly  Mtuk-  or  liiully  Trotited,   Htirtth  and  Tart  Win<?s. 

A  trial  acoordliig  to  dlrectlonn  will  prove  the  Snperlor  (Qualities  of  these  Finings. 

For  sale  in  i]nnntitieH  to  nuit  h\ 

CHARLES  MEINECKE  &  CO.,  Sole  Agents, 

314  SACRAMENTO  STREET,  SAN  FRANCISCO. 


"COLD  SEAL" 

t'ur    Snl<'    by    All     ■><'iil('ri. 


THE  OLIVE. 

A  Practical  Treatite  on  Olive  Cul- 
ture, Oil  Making  and  Olive 
Pickling, 


Clothing,  Boots  and  Shoes. 
GOODYEAR   RUBBER  CO., 

l;,  II    I'KASK.  .I»    I 

S.  M.  Ill  NVIIN,      1  ■^'"^l"- 

.577  iiiKl  .170  Miirkot  Ml.,  .San  Fka.\i-!sco 

Diet  ert  Myers  SiljliiirCo. 

MINE  &  WORKS,  COVE  CREEK,  U.  T. 

Sublimed  Sulphur, 
Fine  Grouud  Sulphur, 
Roll  Sulphur. 
■Virgin  Rock  Sulphur 

-. AND 

Lump  Sulphur  for  Acid  &  Powder 
Works. 

;  #^Gimiantced  Puvev  aud  Fiber  than  any 
ill  tliis  Miirket. 

For  SHie  ill  I.<»i<«  tu  Niilt. 

JAMES  LINFORTH,     -     Agent, 

I20  Front  St-,  San  Francisco. 


Adolpli   K.   Flamant, 

«>r  .\ii|>n.  (Hi. 

Price,  One  Dollar. 


For   Sale  at  Office  of  the  Saw  Francisco 
Mbkchant. 


A.  1870  S.  I.  III. 
1.8.  1888  Q. 

The  Indaitrlini  oiTcr  SIiL 


CROSSE    &    GARDNER, 

BROKERS   IN   REAL   ESTATE. 


[tanchcfi.    H«sitlencc>,    ItuHincvH    and    Manufacturing 

Projicrty  Bought  und  Sold  on  L'>  niniiH-ioii. 

Anil  Piihlishere  of  •'rioiioma  County  Land    K<'i(iBtcr 

and  Snnta  Ko8a  Buainesa  Directory." 


OFFICE 


Saxta  Kosa,   Cii 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

Importers  nnd  Deiilera  in 
CORES,    BREWERS'    AND     BOTTLERS'     SUPPLIES, 

SODA   WATER  AND  WINE  DEALERS'   MATERIALS. 

ALEX.  FRIES'  &  BROS.  COGNAC  OILS* 
ESSENCES  AND  FLAVORS. 


313  SACKAMENTO  ST. 


San  Francisco. 


THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS 

Cor.  B«Hle  A  Howard  Stw..  S.  F.| 

W.  H.  TAYLOR.  Prmt.  R.  S.  MOORE,  Supl 

BUILDERS  OF  STEAM  MACHINERY 

IS    ALL    ITU    KKANCIIKH. 

Steamboat,  Steamship,  LandEngiDes 

and  BOILERS,  High  Pressure  or  Oompoimd. 


STEAM  VESSEL.'^  of  all  kindii   built  complete,   wiu. 

Hulls  of  Wood,  Iron  or  Composite. 
STEAM  BOILERS.     Fartiuulur  attention  given  to  llic 

quality  of  the  material  and  workmanship,  and  none 

but  first-clofts  work  pro«luced. 

SUGAR  MILLS  AND  SL'OARMAKINa  MACHINERY 

made  after  the  most  approved  plana.  Also,  all 
Boiler  Iron  Work  connected  therewith, 

HL'MPS.  Direct  Acting  Pumptt,  for  irriKation  or  City 
Water  Works  purposes,  built  with   the  celebrated 

Davy  Valve  Motion,  superior  to  any  other  **ump. 


LACHMAN  &  JACOBI, 

California  Wines  and  Brandie^ 

BRYANT  AND  SECOND   STS. 

SAN   FRANCISCO. 


ALFRED  GREENEBAUM  &  CO., 

Sl3.1pp>ex*s    of   Oa,lil"omla.   "V\7"lnos, 

51   &  53  FIRST  STREET, 

Union  Foundry  Hlock,  SAN  FRANCISCO. 

160  Greenwich  Street,  New  York  City. 


Oct,  28,  1887 
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A     PHOMINIAiU     KNTKKPRISE. 


In  discussing  the  must  comlensing  plaiit, 
located  at  Geysurville,  up  the  vallt-y  from 
Healdsburg,  the  Enterprise  says  it  prouiist.s 
to  be-  the  necleus  of  a  future  grt- at  industry. 
lu  couvereatiou  reci.'UtIy  with  a  g6iitleiuau 
ooDuected  with  the  company,  he  informed 
us  that  whilt  the  coudenBiug  of  must  is  not 
experimeulal,  the  operation  of  the  Ge-yser- 
ville  plant,  being  the  first  one  ever  set  U|i 
in  this  country,  has  been  atteudt-d  with 
some  dthjys  and  disappointments,  all  of 
which  will  be  remedied  before  another  sea- 
son. He  also  said  that  next  season  the 
company  would  pay  more  for  grapes,  be- 
cause they  could  then  well  afford  to.  The 
condensing  of  must,  however,  is  by  no 
means  likely  to  be  the  limit  of  operations. 
The  machinery  employed  is  adapted  to  all 
kinds  of  condensing,  and  it  is  the  legitimate 
object  of  the  company  to  put  it  to  all  pro- 
fitable uses.  To  that  end  it  is  proposed  to 
condense  the  extract  of  tanbark,  a  great 
article  of  commerce,  and  at  present  entirely 
imported,  so  far  as  this  coast  is  concerned. 
From  5,000  to  15,000  cords  of  tanbark  will 
be  annually  rt  quired,  if  the  condensing  of 
such  extract  iscoucluded  upon.  Then,  also, 
condensed  milk  off.-rs  a  great  tield  for  pro- 
fitable industry,  and  our  informant  says 
that  so  far  as  capacity  goes  and  the  supply 
of  demand,  the  company  could  use  the  milk 
product  of  from  1,000  to  3,000  cows.  He 
further  stated  that  with  the  admirable 
water  supply  afforded  by  the  inesaustable 
wells  sunk  in  the  river  bottom  land,  a  large 
area  can  be  cheaply  irrigated  and  made 
to  produce  contiuuuus  crops  of  alfalfa,  for 
feeding  dairy  cows.  Fuithermore,  fruit 
juices,  lime  juices,  etc.,  can  and  may  be 
condensed.  Of  course  all  these  auxiliary 
industries  are  problematical,  and  as  we  say 
the  present  condensing  plant  promises  to  be 
the  nucleus  for  a  great  manufacturing  busi- 
ness that  will  bring  unbounded  prosperity 
to  all  this  section. 


The  Olive  near  Jnllaii. 


The  Kiverside  Fress  says: — A  few  weeks 
ago  we  gave  an  article  on  the  profits  in  the 
culture  of  the  olive,  and  suggested  that 
some  one  should  try  them  to  see  if  they 
would  not  do  well  in  some  of  our  sheltered 
valleys.  A  few  days  ago  while  visiting  the 
Wilcox  place,  near  the  Ella  mine,  we  noticed 
the  thriftiest  and  cleanest  looking  olive 
tree  that  we  ever  saw.  This  tree  is  about 
3500  feet  above  sea-level,  and  proves  con- 
clusively that  we  have  thousands  of  acres 
of  land  within  ten  miles  of  Julian  that  is 
worth  $500  an  acre,  for  the  production  of 
this  profitable  fruit. 


00  TO  THE  OLOEST  AND  THE  BEsn 


Life  Scholarship,  $75. 

FULL    BUSINESS    COURSE. 


Brnnchesi  THiiKrht  —  Bookkeeping,  Penman- 
«hip,  Commercial  Arithmetic,  Business  Oorrespond- 
«nce,  Meroantile  Law,  .Xcatlc-uiio  Branchea,  Short- 
hand, Tjpe  Wtiliiig,  Modern  LanL,'ua^ie8,  etc. 

NO    VACATIONS. 

DAT    AND    EVEjaNO    SES■^IONS. 

lADIES  ADMITTED    INTO   ALL  DEPARTMENTS. 

erFoT  further  particulare  caH  at  the  Collej^e  Office" 
«r>ddres9  T,  A.  ROBINSON,  M.A.,  Preslileut 


VINEYARD    PROPRIETORS 


-AND- 


SHIPPERS  OF  CALIFORNIA  WINES. 

530  Washington  Street,  San  Francisco,  Cal. 


INSURANCE 


o:e^    S.A.IU- 


CAPITAL. 

JANUARY  1,  1875 «;    3110,000 

JANUARY  1,   1880 750,000 

JANUARY  1,  1887 1,000,000 


COMPANY. 


ASSETS. 

*    717,488  ir, 

l,ll'.0.017  00 
•2,052,262  00 


Losses  Paid  in  Twenty-four  Years,  $7,()00,()0(»  ()0. 

D.  J.  STAPLES,  President,  WJI.  J.  BUTTON,  Seci-.liiiy 

ALPHEUS  BULL,  Vice-President,         B.  FAYIIONVILLE,  Asst.  Seeietm-y, 
N.  T.  JAMES,  Mavine  Secretary. 


CALIFORNIA     VINEYARDS. 


I.'-KI'U    OHAKLES, 


Kl 
Ktuh  StJition,  St.  Helena,  Napa  Co.,  Cal. 
Producer  of  fine  Wines  and  Brandies. 

HW.  CKABB,  Wine  Cellar  and  Distillery,  Oakville, 
a     Napa  County . 


mm 


BUSINESS 
COLLEGE, 

24  Post  St.  S  F. 

Send  for  Circular. 

;  Shoil-hanii,  Type  Writiny,  Teleiinyihy,  Single  and 
I  Double  Entry  Bookkeej  ini;.  Commercial  Arithmetic, 
]  BuHiiit^s  Penmanship,  Mepjuiitiie  Law,  Business  Cor- 
1  rcspoiidence.  Lectures  on  Law,  Actn&l  Biiainess  Prac- 
;  tice;  importing,  Brokera^ie  and  Bankini;,  Eni^lish 
I  Branches.  Drawinn,  the  Modern  Lani.'Uayes,  all'  for 
I  S7o  per  tei-m  of  6  months. 


Chas.  Bl'ndschu. 


J.  GrNDL.\rH. 


J.   GUNDLACH   &   CO. 

Vine  &rowers  and  Shippers  op 

CALIFORNIA 

WINES  AND  BRANDIES. 

SAN    FRANCISCO    OFFICE: 

CORNER    MARKET    AND    SECOND    STS. 

NEW    YORK    OFFICE: 

52    WARREN    STREET. 


RUPTURE 


....       Jtlet>nilt^ 
I'lLKCKSl'ATENT 

"MACNtTIC  ELASTIC  TRUSS 

Ctrjk'iQa!  and  Oni  y  Genuine 

ElectrlcTruss.  Perffci  hfiwicer 

li  1'F.milil^.l  Nol- 

,  ^,„„  'JACNETICELASTICTRUSSCO., 
t  NORTH  SIXTH  STREET.  ST.  LOTHB,  MO 
t  BACMENTO  ST..  BAN  FRANCrsCO  CAX 


A  MEMJ.!ll  ON  OLIVE  GR0WIN8 

WITH     ILLDSTRAriONa. 

Bead    Before  tbe    Minie   Hovtlcaltaral 
Society,  FebriiRrj  29,  1884.  hj 

FRED     POHNDORFF. 


Will  bi  mklled  >)y  ttie  S.  P  ^iircbant  od  raoilpl^ 
60  OHita  lo  00*  **'  two-cent  iKMtaxe  ■tunoa. 


DR.  JORD.\>'S 

Museum  of  Anatomy ! 

',^>l  .Markt-t  St.,  San  Francisco, 
/to  an)  learn  how  to  avoid  diciea^e  and 
*^  how  wonderfullv  von  wre  made. 
f'rivuU:i.tti.c' 211  Oiarfc-  street.  Con- 
■■ultation  on  l06l  manhood  and  at]  dis- 
•'iinvH  of  men.  Urieht's  Uiseate  aod 
Dial'i-tts  cure<L     Send  for  book' 


LOMA  PRIETA  LUMBER  CO. 

SUCCESSORS    TO 

Watsonville  M.  &  L.  Co. 


H 


AVE   ON    HAND    A    FILL  SUPPLY  OF  THE 
following  size 


CALIFORNIA    WINERY    AND    SECURITY    COMPANY. 

Wines  Stored  and  Loans  Negrotiated  on  Pure  Somid  Wines  Only. 

H.  A.  PELLET  of  St.  Hrlena  will  superintend  the  careful  treatment  of  the  Wines  stored,  an.l  will  issu 
ctrtilicates  on  maturity  of  their  genumeness.  D.  M.  CAK1II!V.  Secretnry. 

WAREHOUSES- Formerly  sutrar  refiniries,  Eighth  and  Brunnan  Sts.     OFFICE -M0:{  Bulterj  St.  '  Or  at  NORTH  PORK  MILL,  Humboldt  Co. ,  0»1. 


GRAPE   STAKES, 

2X2-4  FEET  LONG. 

2X2    5  FEET  LONG, 

2X2-6  FEET  LONG. 

H'bH-h     will      be     mo1i(     rI     reiM«uable 

raten. 

.address  all  communicationa  to 

LOMlPRIETi  LUMBER  CO, 

LOMA  PRIETA. 

SHutK  frill  I'oanly.  «"I. 

R^aOD  TANKS 


F.KC  REEL  &  BROS. 

772    BRYANT    ST.,  S.  F., 
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HONOLULU. 

WM.  G.  IRWm  &  CO 

SlliAK   l'A(|l>l;S   AXIi 

COMMISSION   AGENTS 

lloiiolnlu.  II.  I. 

— AoRxn  Km— 

IIAKAL.M-  rl.A.NTKTlON "a"*' 

NAAl.EllL-  PLANTATION ...lla««li 

IIDSIAI'O  eLANTATlON Hmvail 

IIILEA  l-LASTATION  llo»»li 

SIVIl  MILLS Ilaiv.n 

HAWAIIAN  COM'L*  SUGAR  CO M.111I 

MAKKK  I'LANTATION >l»'ii 

WAlllKKl'LASrATION »'••"■! 

MAKKE  SlliAK  CO '*■""' 

KKAI.IA  PLANTATION '<'""" 

DCEAWIC      STEAMSHIP     COMPANY. 

A.  ZELLERBACH, 

IMlolirKll   AMI   HK.M.Ki;   IN 

BOOK,   NEWS,    FLAT,    WRITING 
Paper. 

MANlLrA,  WRAPWUO  and  STRAW  PAPER, 

Oolorsd,  Poster   md  Tissue  Paper    Also  En- 
■    velopes  and  Twine/. 
419  &  421  CLAY   STREET. 

A  few  doora  below  Sansome  San  Francisco,  Cal . 

E.  L  G.  STEELE  &  CO. 

Siic'C^sors  to  

C.  ADOLPHE  LOWE  &  CO. 

COMMISSION  MERCHANTS, 

Accents    Aoiericftn  Sugar   Hefuiery    an*l  Waaliinutoii 
Salmon  C'aniicrv. 

Paul  0.  Burns  Wine  Co. 

I*r<»i»rielorM 

VERBA  BUENA  VINEYARD. 

Distillers  of  Grape  aud  Fruit  Brandies . 

San  Jose  Vaults, 

7th,  8th,  San  Siilviidor  &  Witlifim  Sts., 

SAN    .lOSE.  P-  "■  Box,  13«K 

JoHK  T.  Cutting  Co.,  Sole  Ag;n  s, 

Mini    t"rl»iicii€f<i. 


BAN    FRANOTSCO    MERCHANT. 


Oct.  28,  188? 


(HE  SOUTHERN  PACIFIC  CO., 

i:,-l'u.lfullv  !ii\  ilea  llic  allciiUoii  of  TOL'KISTS  AM' 
II.KA-.IKK  SKKKKHSU)  thosCPEKIOK  F.U'ILIT 

I K-i  u(T,Jr-tu.l  f,\    Ihi- "N'jrthcTii    l.ivi.ioii  "  of  its  lint 
l.,r  r...,-   Ii..-tl.c  ,.nn.  ,i.al 

30HMEE  AMD  WINTEB  BESOSTS  Of  CALIfOBKIA 

WITH   SPKKU.  SAFKTV  AXU  i:0MFOltT. 

l^.'Hf'n'loro.  Mfilln  I'lirk.  MHiiln  ('iiirii. 
S;«ii  Ji.Hr.  .HHtlf4»ii.>  .Mlii«>riil  NlirliiK... 
Iiilr«»>'  Il*.t  Nprlii;;... 

-3M  o  isr  T  e:  n.  :e3  tt- 

"  THE   QU££N  OF   AMiRiCiN   WATERING   PLACES  '■ 

t'lkiiip  l.tKkiliill.  A|>t4i*«,  l.oiiin  I*rl4>la. 
,Y|oiil«>  ViMiii.  .\<*H  llrl;rliluii.  S(ii|ii4*l. 
4'iiiii|>  <'ii|»lt«tlii,  and 

PARAiSO  HOT  SPRINGS. 
EL     PASO       DE       ROBLES 

HOT   AND  COlO  SULPHUR  SPRINGS, 
And    till-  only  Natunil    Mud    liiitim    in    the    World. 

This  Road  runs  through  one  of  the  richest  and 
in'>4t  ft-rtile  eections  of  California,  and  ie  the  only  line 
n  r..  f-Miin  the  faniouB  Santa  Clara  Valley,  celcorau-d 
i.'i  Its  c'CKiiiotivuneiis,  and  th>.'  pictiiresriiie  and  park- 
like  .liLiriflcr  of  its  euoiiury:  as  also  the  beautiful  San 
I'.iTiilo;  I'ajaro  and  Salinas  Valltyu,  the  most  flourish- 
iii^  a^ric'.iltural  sections  of  the  I'ueifle  Coast. 

Alonif  the  entire  route  of  the  "Northern  Divjaion" 
thftoiirist  will  meet  with  a  8Uci".^i4sion  of  Kxtenuive 
Kuni"*.  li-liL'hlful  Suburhaii  Homes.  BeautifiirCJur- 
liciis,  liiiiuinLraldc  Orchards  and  Vineyarde,  and  Lux- 
uriant Kieldn  nf  Grain;  indeed  a  continnuue  panorama 
«(  eiiehaiitin;,' .Mountain,  Valley  and  Coast  aeenery  is 
presented  to  the  view. 


4'hnraetoriNti<>.<«  of  this  l.liie  : 


GOOD  fiOAO-BEO. 
LOW  RATES, 


STEEL  RAILS, 
FA3T'tiME. 


FLFGANT  CARS, 
FNE  SCENERY. 


8.    P.    COMPANY. 


QUICK   TIME   AND   CHEAP  ^ARES 

To  E&aterD  and  Garopcin  Cities 

V]atheOrv«tl>.ijj«-i-ontitti)ntnl  All  i:ail  Koulva 

--  OV   TIIH  — 

SOUTHERN  1>ACIFK^ 

IP  .til  IC    FVhTItU  ). 

Iiaili  Kxprerf  ond  KmiKruul  Tiaina  make  prompt  con- 
;necUoiiBwithtliti8overAl  ItAllua>  I.ineoin  the  KmC, 

COK.VKUtlKO   AT 

NEW  YORK   AND  NEW  ORLEAKS 

with  the  fieverul  Steamer  Linei«  to 

ALL    EUROPEAN     PORTS. 

PULLMAN  PALACE   SLEEPING    CARS 

;Ul:i' li..d  to  i)\crland  KvpreKh  Trainw 

rilIKI>  .  4I.ANN      SLEEPINfS     CABS 

arc  run  daily  with  Overland  Kniigrant  Trains. 

No  additional  charge  for  Bertha  in  Third-class  Cars. 

45r  Tickets  sold.  Sleeping-car  Bertha  aocured.  and 
other  infrrmation  given  upon  application  at  th«  Coui- 
pany'8  Offices,  where  passengers  calling  ic  person  can 
aecure  choice  of  routeu.  etc. 


SHIPPING. 


OCEANIC      STEAMSHIP     COMPANY. 


c 


TicKRT  Okkicks— Paaaenuer  Dppot,  TownsenJ  street, 
Valffiela  St.  station.  No.  til3  Market  Street, 
liraiid  Hotel,  and  Kotunda,  Baldwin  Hotel. 

A.  C.  BASSETT,  H.  R.  JfDAH, 

Superintcnde:it.  A.»st,  Pass,  and  Tkt.  A^'t. 


nailroaca.   Ija.ixca.is 

FOR  8ALK  ON  KKASOSAJILF.  TKBM8, 
Appl.v  to,  or  address, 
W.  II.  MILLS,  JEROMK  MADDF.N,    ' 

Land  Acent,  Land  Aitcnt, 

C   P.  B.  R.    S«N  FR»»C1SC0.  S.  P.  R,  R.  SAN  FR>NCISCO 


A.  N.TOWME.  T.  H.  OOOUMASr, 

General  ManaBcr.  Gen.  Pats,  j!  Tkt.  Agt. 

SAN  FBANCISCO.  CAL. 


1856. 


PAPER. 


1886. 


js.    3P.    Tja.-x'XiOit    ess    go. 

Manufacturers   t-f    and   Dealers   in   Paper   of  all   kinds. 


FRUIT  AND  GRAPE  GROWER 

»  A  16  PACK  MllNTIIl.T. 

Publuhetl  at  CItarloltesvillr,  ■  1  'iri/ni  in . 
in  the  great  grape  and  fruii-grovri;i',  bi!t  of 
Virginia,  at  81.  Ten  experienced,  :riictical 
pomologiatn  ou  the  editorial  staff.  Ac  ex- 
cellent grade  and  text  book  tor  tne  fruit- 
grower. Official  organ  of  the  Monlicello 
Orape  and  Fruit  Growera'  Aseooiation. 
AitontA  wanted. 

DIIBflDG    FOR    IRRIGATION 

rXJfWlr  Kt    AND  RECLAMATION 
Itcam  Eucloril,  Borac  PoMera  A;  M'ind  M'Ua 

Complete  Pumping  outfits— all  size.?— fo. 
orery  purpose.    The  iatoat.  b€»i 
f  and  cbenprat.    If  you  uecd  aiu 
^  thing  In  this  Hue,  write  to 

.Byeon  Jacsson 

625  eth  Nt.  San  Fraicisct. 


.Manila 


:e=>  ^^:f>ez^ 


lAKIlYI-NU  THE  I  NMTEI)   STATES,   HAWAIIAN 

and  IVli.itial  mail,  for 

-lONOLULU, 

AUCKLAND. 

and  SYDNEY, 

wmmtT  ciiANcK. 

Titv  apiondid  new  S.OUO.toii  buaiurlti|i 


MARIFOSA.  \ ; 

Will  leavi-    the    Coinputi)  n  wharf,  corner   Sleumrt      | 
md  FolfOm  streets, 

FKIPAY.  Wet.  SiHl.  1S87.  nt  2  P.  M> 

Or  inuiiediatcK  on  arrival  of  the  Engllih  maiU.     ^  ^ 

«fc 

For  Honolulu  niitl  Reliiro. 

AUSTRALIA. 

Tuesday   Nov.  Hlli.  al  2  P.  M. 

For  frcijiht  or  pajtsace  apply  al  office,  327  Market  tt. 

.lOIIIV  l>.  SPRECKELS  A  BROH., 

Ucnfral   A|C<'nlH. 


OCCISENTAL  &  ORIENTAL  STEAMSHIP 

««>»!•*  XV. 

for  JAPAN  and  CHINA. 

Steamers  leave  Wliarf  corner  First  and  Br«nnan  st«. 

at  '2  o'clock,  P.  M.,  for 

YOKOIIAlll.\    and   noNUKONU. 

Connecting  at  Yokohama  w  itli  steamer*  for  Shanghac 

1887. 

STRAMKR  PKOM  HAS  rRANaSCO. 

GAELIC WED.NKSIIAY,  NOV.  t)th 

BEI.GIl- TIESDAY,  NOV.  OTUl 

.SAN  PAULO WKUNESDAY,  DBG.  'Jilt 

ISHS 

ili'EANIC WEDNESDAY,  JAN.  lllh 

CiAKI.IC WEUNESPAV.  FER.l.t 

HEUjIC Tl'ESDAY,  FEB.  21lit 

SAN  PABLO TUESDAY,  MAR.  13ih 

OCEANIC TUESDAY,  APRIL  Sd 

(;AKLIC SATIKDAY,  APRIL,  21»t 

RELGIC SATIKDAV,  MAY,  12th 

SAN  PABLO SATIRDAY.  .IL'NE.  2d 

OCEANIC THURSDAY,  J  GNE,  21«l 

EXCURSION  TICKETS  to  Yokoliania  and  return 
at  reduced  rates. 

Cabin  plans  on  cxhiljition  and  Passage  Ticket*  for 
sale  at  C.  P.  K.  Company's  General  Offlee«,  Room  74, 
corner  Fonrtli  and  TownNend  streets. 

For  freielit  apply  to  GEO  H.  RICE,  Freight  Agent, 
at  the  P,acihc  .Mail '  Steamship  Company's  Wharf,  or 
at  No.  •20-2  .Market  street.  Union  Block. 

T.  H,  GOODMAN  Gen.  Passenger  Agtni. 

LEI.AND  STANFORD   President 


I  to. 


I»a,]poi:"    ^Ass,    T-«;\7-ln©s,   X3to., 

PRINTED    WRAPPERS    A    SPECIALTY- 

Proprietors  Pioneer  and  San  Gercnimo  Milln.         Ageut.s  for  South  Const  (Straw)  Millf 

'414  and  416  CLAY  ST.,  SAN  FRANCISCO. 
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Propagation  of  the  Vine. 
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For  Nisle  at 

THE     "MERCHANT"     OFFICE. 
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Notes    on    Vineyards 
in  Europe. 

UIONO  THE  SHEBEY  MAKERS  OF  XERE3. 

{By  Thomas  Uardy.) 
We  left  Seville  iu  the  afternoon  forXeres. 
Much  of  the  land  we   passed   is   a   strong 
black  clay  full  of  large  cracks.     The  stubble 
left  is  very  strong.     In  some  parts  we  came 
on   limestone   country  very  similar  to  the 
hilU  about  Noarlnnga,  and  generally  planted 
with  olive-trees;  the  country  very  open  an^ 
no  fences  and  the  people  all  living  in  villages, 
which  are  generally  on  the   tops   of   hills. 
We  arrived  at  Xeres  at  7  p.  m.,  and  a  portet 
at  the  station,  who  spoke  a  little  French, 
seized   our   portmanteaus,    and  we   had   to 
follow   him   to  the  Xeres  Hotel,  wbich  wti 
found  a   good   distance   from   the   station. 
Our  landlord   spoke  French,  and  some  of 
the   guests  were  Euglisb,  and  we  met  here 
Mr.  Ferguson,  manager  for  Mackenzie  &  Co., 
who  invited  us  to  their  "bodega,"  as   the 
wine-cellars  are  called  here.    The  wine  put 
on  the  table  here  is  the  Val  de  Penaa,  and 
is  not  charged  for.     We   found   the   table 
well  supplied,  and  the  currie  chicken  and 
rice  and    the  tortillas,  or  omelettes,  good. 
A  very  large  prawn  is  considered  a  dflicacy, 
but  we  did  not  like  them.     We  got  very  fine 
grapes  ftu<l  pears  for  desert.     In  the  evening 
we  had  a  walk  about  town.     A  large  square 
in  the  center   of  the  town,  with  fountains 
and  tall  palms,  was  full  of  people,  and  the 
c&iis  round  about  were  filled.     Orange  and 
lemon  trees  were  planted  in  the  streets  as 
ornamental  trees,  but  do  not  answer  well  for 
a  street  tree.     On  September  25,  after  break- 
fast, we  went  to  the  office  of  Forrester  &  Co., 
in  the  outskirts  of  the  town.     At  11  a.  m. 
,  the  manager   (Seuor   Cayetauo   Custelluu) 
*>V.  '     oame   and   received   us    very   kindly,    and 
showed  us  over  the  extensive  bodega  of  the 
firm.     It  is  a  fine  buildiug,  the   roof  sup' 
ported  by  three  rows  of  lofty  arches.     The 
walls   are  nearly  thirty  feet  high,  and  both 
them  and  the  arches  are  kept  whitewashed 
and  the  whole  placj  looks  clean  and  whole 
some — very  different  to  the  old  black  walls 
of  the  wine  lodges  at  Oporto.     This  bodega 
contains  when  full  1,80U  butts  of  wine,  each 
;  butt  108  gallons.     The  roof  is  of  red  tiles 
laid  on  battens.     A  fiat  tile  with  turned-up 
edges  is   laid  first,  then  a  half  round  tile 
covers  the  joint,  and  over  that  again  a  fiat 


tile  is  laid  iu  mortar,  covering  the  half, 
round  ones,  and  forming  a  complete  doublf 
roof  with  good  air  space  between,  and  must 
be  a  very  cool  roof.  A  broad  cross  alley 
lea  Is  to  large  doors,  out[iide  of  which  is  the 
railway,  wbich  runs  quite  round  the  town, 
and  accommodates  nearly  all  the  large 
bodegas.  At  the  opposite  end  is  the  walled- 
in  courtyard,  entered  from  the  street  by 
massive  doors,  and  planted  with  shade  trees 
and  shrubs;  also  vim-strained  over  skeleton 
verandahs  for  shade.  Here  is  an  entrance- 
lodge  and  the  ofiices  of  the  bodega.  The 
bodega  is  well  ventilated  and  lighted  from 
windows  high  up  the  walls.  They  are  lat- 
ticed on  the  outside  and  have  a  wooden 
shutter  on  the  inside,  which  is  closed  when 
a  hot  wind  blows  from  the  east.  The  heat 
in  the  sun  was  74*^  Fahrenheit,  but  the 
bodega  was  delightfully  cool.  The  butts 
are  generally  three  tiers  in  height,  and  all 
loosely  bunged  with  cork  bungs,  and  all  on 
ullage  one-ninth  of  the  contents.  The  bung 
is  merely  laid  on  to  keep  out  the  dust,  and 
uot  to  excludu  the  air.  The  floor  is  of  earth 
well  trodden,  and  kept  very  clean.  Many 
of  the  new  wines  are  covered  with  a  thick 
white  scum,  and  this  is  looked  upon  as  a 
sure  sign  that  wine  is  improving.  It  has  a 
very  different  appearance  to  the  "flowers" 
on  a  wine  which  is  turning  sour .  We  tasted 
a  good  many  wines  which  were  given  to  us 
to  show  the  different  types  of  sherry.  We 
were  also  shown  many  of  the  old  solera 
wines,  which  are  kept  to  flavour  wines  for 
sale  or  shipment;  also  a  sherry  said  to  be 
unfortified,  but  we  found  it  very  strong  in 
alcohol;  then  Pedro  Ximenes,  made  from 
partiuUy  dried  grapes,  very  dark  iu  colour 
sweet  and  highly  flavoured;  also  Muscat 
wine,  made  in  the  same  way,  very  clean, 
and  good  of  flavour. 

The  samples  are  all  taken  from  the  bung 
in  a  small  silver  cup,  lashed  to  a  whaleboni 
handle  about  two  feet  long.  The  cellar-man 
lets  the  wine  fall  into  a  glass  from  consider- 
able height  without  spilling  a  drop.  Sam- 
ples of  every  wine  sent  out  are  kept  the 
same  as  at  Oporto,  and  a  complete  record  of 
the  blends  made  for  reference.  Seuor  Gas. 
tello  then  took  us  to  the  bodega  of  Mr.  W. 
G.  Sutter,  who  is  the  British  Consul  here 
He  is  a  fine  hale  old  man  of  75  years.  He 
was  glad  to  see  a  vinegrower  from  Australia, 
and  told  us  that  he  helped  to  pack  and  dis- 
patch the  vines  that  Busby  collected  fifty 
years  ago,  and  was  greatly  pleased  to  hear 
from  us  of  what  great  value  they  had  been 


to  Australia.  His  bodega  is  a  fine  building 
in  the  same  style  as  those  already  described. 
The  floors  are  all  paved  with  the  ends  of 
pipe  staves.  They  are  not  troubled  here 
with  white  ants,  or  they  would  not  have 
lasted  long.  We  drank  a  glass  of  fine  old 
Amontillado  witli  him,  and  he  promised  to 
send  me  a  mnp  of  the  sherry  district  made 
by  hira  many  years  ago,  and  which  promise 
be  fulfilled  the  same  day. 

Septemuee  26. — Got  up  early,  and  found 
several  of  the  caf^s  already  open.  Got 
coffee  and  milk  and  sponge  cakes.  They 
always  put  a  tumbler  of  cold  water  on  the 
table  with  it.  Then  took  a  walk  southwards 
out  of  the  town,  crossed  Several  vegetable 
gardens  with  rich  black  soil,  and  watered 
with  the  waste  water  from  the  fonutains  iu 
the  town.  The  principal  things  now  growing 
are  a  loose-growing  cabbage,  beets,  capsi- 
cums, and  both  yellow  and  red  tomatoes. 
The  capsicums  are  very  large  and  haudsome. 
Then  over  a  plain  of  light-coloured  clayey 
soil,  very  full  of  large  and  deep  cracks,  to 
the  nearest  vineyard  we  could  see.  It  was 
fenced  with  a  tall  hedge  of  the  prickly  pear, 
and  we  found  a  woman  gathering  the  fruit 
for  sale  with  a  long  bamboo  split  at  the  end. 
We  got  some  from  her,  and  found  then  very 
cool  and  juicy,  and  much  larger  than  any 
we  have  in  Australia.  Whilst  we  were 
eating  them  a  woman  came  out  from  the 
vineyard  and  invited  us  to  enter,  which  we 
did,  and  went  into  the  press  house.  There 
were  a  few  men  about.  They  had  just 
finiohed  paring  down  the  "cheese"  and  get- 
ting it  under  press  again,  and  were  about  to 
have  their  breakfast.  They  offered  us  bread 
and  grapes;  we  took  the  grapes,  but  declined 
the  bread.  A  very  ugly  old  woman  cooking 
something  in  an  earthenware  pot  over  a  few 
coals  on  the  floor  of  the  presahouse.  A 
quantity  of  grapes  were  spread  on  mats  in 
front,  and  butts  of  juice  just  pressed  oft"  and 
not  yet  begun  to  ferment.  There  were  only 
two  lagars,  or  treadiug-boxes  of  wood,  with 
wooden  screws  in  the  centre.  The  empty 
one  was  left  dirty,  and  tne  whole  place  was 
dirty  iu  the  extreme.  They  gave  us  permis- 
sion to  go  over  to  the  vineyard.  It  was  on 
a  hillside  and  closely  planted,  the  soil  a 
white  clay  and  looking  like  old  mortar,  and 
where  holes  had  been  dug  to  layer  vines  we 
SAW  that  the  subsoil  was  nearly  the  same  as 
the  surface.  We  afterwards  found  that  this 
was  one  of»the  second  class  vineyards,  and 
they  are  called  "barros.''  Our  walk  back 
I  to  the  town  was  a  hot  and  dusty  one.     The 


ountry  looks  as  if  there  had  been  no  rain 
for  mouths,  and  the  roads  ankle-deep  in 
dust.  After  breakfast  visited  the  bodegas  of 
Messrs.  Mackenzie,  near  the  railway  station. 
Mr.  Ferguson  kindly  showed  us  round,  and 
gave  us  a  great  variety  of  wines  to  taste, 
among  them  Pedro  Ximenes  and  Muscat 
wines,  both  very  old  and  highly  flavoured; 
Rota  Tent,  made  from  the  Tinto  grape,  very 
luscious;  also  boiled  must,  used  for  blending, 
aud  all  the  different  types  of  sherry.  They 
ship  some  sherries  as  low  as  £16  a  butt,  and 
some  firms  doit  as  low  as  .€12.  The  bodega 
IS  very  clean  and  well  kept,  the  roof  lofty, 
itnd  supported  by  brick  arches,  wbich  cover 
over  an  acre  of  ground.  A  light  is  constan- 
tly kept  burning  in  a  dark  lantern  on  a  stand 
to  examine  the  condition  of  the  wines  by. 
Tall,  straight-sided  glasses  are  used  to  com- 
[jare  wines  for  colour  and  condition.  Gela- 
tine is  much  used  for  fining,  and  is  pre- 
pared for  the  wine  merchants  as  they  want 
it,  and  supplied  to  them  ready  for  use  in  a 
semi-liqijid  state,  aud  looks  like  starch. 
Clay  and  white  eggs  are  also  used  for  fining 
the  wines. 

A   SHEERY    VINEYARD 

Punctually  at  1  p.  m.,  as  arranged,  Senor 
Castillou  called  for  us  with  a  covered  coach 
drawn  by  three  mules.  We  were  driven  out 
of  town  past  the  beautiful  garden,  and 
bodegas  of  Gonzalez,  Byass  &  Co.,  and  for 
-iome  distance  along  the  road  we  travelled 
over  in  the  morning.  We  then  turned  off, 
;iud  at  about  two  miles  from  the  town  came 
upon  vineyards  on  both  sides  of  the  road; 
no  trees  except  a  few  pines  near  the  cellars 
At  four  and  a  half  miles  we  cumj  to  the  La 
Coutossa  Viueyard,  owned  by  Seuor  Don 
Antonio  de  Beerio,  who  is  an  old  bachelor 
and  a  great  friend  of  the  Forresters.  The 
vintage  was  in  full  swing  here,  and  the 
])hice  very  well  arranged  aud  kept,  and  the 
proprietor  very  hearty  and  willing  to  answer 
the  numerous  questions  we  put  to  him 
The  viueyard  is  eighty  acres,  aud  issitaated 
on  a  bill;  the  soil  a  calcareous  loam,  and 
has  nearly  the  appearance  of  old  mortar. 
It  is  one  of  the  "alfura"  or  chalk  viueyards, 
and  of  the  first-class  for  fine  sherries. 

The  vines  are  pretty  regular  aud  about 
five  feet  ap&rt,  aud  appear  very  old.  Many 
of  them  are  a  mere  shell,  the  stock  being 
quite  hollow,  and  yet  they  bear  good  wood 
and  fine  fruit.  There  is  a  tank  iu  front  of 
the  cellars  with  the  date  172i!  on  it,  and  the 
viueyards  is  said  to  be  older  than  that,  but 
lall  the  vineyards  are  being  constantly  re- 
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uewtil  by  lii^iug  tlowQ  old  viueit  ami  urn  king 
iHytTH  to  fill  up  whtTti  viuiu  Luvo  ilieil  out 
ur  becoiuf  iiupruiluciive. 

Tbu  kind  growQ  are,  firbt,  the  Pulomiuo 
Blanco,  which  we  bavt*  in  AuKtralia.  It  id 
thu  viuf  tuoHt  like  the  8wei'twitlcr  of  all  the 
tipauitih  kiuils  both  iu  Ibt-  wuuU  uud  leaf. 
Tbu  ut'Xt  iu  imj>ortiiucu  it*  the  Mautiu  Cii8- 
ti'IIuuo  Bluuco.  It  ia  very  much  like  tbo 
Paloiiiiuo.  We  also  fouud  the  Dorudillu 
uudiT  tbo  uuiue  of  the  Moutuu  de  Pihi,  uud 
we  Were  ulito  glad  to  find  tbf  giuiiy  grown 
BO  extensively  about  Angauton  und  eulbd 
the  Hherry  grape.  It  in  the  Albilto,  mid  is 
ouusidt-red  to  be  oue  of  thi-  bent  of  the  shirry 
grupeH,  and  is  gruwu  more  or  leus  iu  all  the 
viueyards.  We  saw  very  few  of  the  Pedro 
XimiueH  iu  this  viueyurd. 

All  (he  kinds  named  are  growu  without 
K'ly  altiutpt  to  koep  them  separute,  and  th<- 
crop  is  gathered  altogether. 

The  TiDeH  are  all  growu  to  u  stem  about 
fourteen  or  fif  teeu  iuches  high,  and  car..fuUy 
truiued  to  oue  rod  of  from  five  to  eight  eyes, 
and  this  rod  is  often  bent  aud  twisted  ruuud 
and  made  to  lie  across  the  stump,  and  uouu'- 
times  pro]>pi'd  with  a  short  piece  of  bamboo 
to  keep  them  off  the  grouud;  another  shoot 
is  allowed  to  grow  at  full  bngth  withuut 
fruit  to  give  the  rod  for  next  year;  we  some- 
times saw  a  third  branch  but  not  frequently. 
The  crop  is  said  to  be  good  this  year,  aud 
appeared  to  us  like  200  guUous  to  the  acre. 
We  passed  a  piece  of  ground  that  was  beiug 
treuched  to  about  eighteen  iuches  iu  depth. 
We  saw  that  the  subsoil  was  all  chalk,  easily 
broken  up.  We  asked  what  they  trenched 
for.  and  the  answer  was  to  bury  the  seeds 
and  weeds.  The  cultivation  is  all  by  baud 
labour,  and  is  very  thorough,  and  is  said  to 
cost  £10  per  acre.  The  tool  used  both  here 
and  iu  Portugal  is  a  heavy  hoe  with  a  long 
blade,  aud  set  at  a  very  small  angle  in  the 
handle.  The  labourer  has  to  stoop  very 
low  to  use  it,  but  they  will  not  use  any 
other,  and  do  all  sorts  of  work  with  it. 

The  preeshouse  is  a  large  building  with  a 
broad  verandah  iu  front,  and  situated  on  u 
bill,  from  whence  a  finw  view  of  the  country, 
which  is  nearly  all  iu  vineyards,  js  obtained. 
At  one  cud  of  the  veiandah  arc  the  rooms 
used  by  the  proprietor  when  here,  aud 
between  them  and  the  presshouse  are  the 
kitchen,  office,  and  other  rooms.  There  is 
also  a  small  chapel,  which  the  proprietor 
said  was  ranly  used  since  the  peasants  had 
taken  to  reud  the  cheap  newspapers.  In 
front  of  the  presshouse  is  a  yard  ot  fully 
half  an  acre  in  extent,  levelled  aud  gravelled. 
Here  the  grapes  are  brought  from  the  vine- 
yatd  and  luid  out  on  round  mats  made  of 
esparto  grass  to  get  the  sun  for  at  least 
twenty-four  hours.  The  men  who  were 
gathering  were  coming  in  in  Indian  file, 
with  a  square  box.  broad  at  the  top,  on  the 
head  of  each.  A  boxful  is  spread  im  each 
mat,  which  ia  about  thirty  inches  in  diam- 
eter. 

For  Pedro  Ximenes  and  other  sweet  wines 
the  grapes  are  allowed  to  lie  from  eight  to 
twenty  days.  They  were  also  briugiug  in 
grapes  fr'om  a  distant  part  of  the  property 
with  bullock-drays,  in  deep  tubs  holding 
about  100  lbs.  each.  They  had  already 
been  laid  out  on  mats  near  where  they  were 
grown. 

They  were  Irom  a  vineyard  eighteen 
years  old,  and  which  is  not  considered  to 
have  arrived  at  its  best  yet.  Du  Beerio  said 
that  wine  from  a  vineyard  up  to  ten  years 
old  is  ouly  fit  to  distil,  but  I  doubt  if  it  is  bo 
used.  These  grapes  were  beiug  mixed  with 
those  from  the  old  viueyard  in  a  proportiou 
of  one-third.  The  presshouse  is  Very  lofty 
and   large,  and  coutaiuu   twelve   lagaiB  or 


treading-boxes,  nine  on  oue  side  aud  three 
on  the  uther.  They  were  about  tight  feet 
square  and  eighteen  inches  deep,  with  slop- 
ing sides,  aud  are  made  of  l)^-inch  pine 
well  put  together.  In  the  center  of  each  is 
a  woodeu  screw;  the  cap  containing  the  nut 
is  '3%  feet  long  and  tapered  to  a  handle  nt 
each  end.  De  Beerio  kiuilly  had  a  lagar  of 
grapes  brought  in  and  trod  to  let  us  ste  the 
process.  Each  lagar  is  said  to  take  grupit* 
enough  to  give  a  butt  ol  jniec,  and  as  they 
are  eujptird  into  the  lagar  from  four  to  six 
pounds  of  powdered  gypsum  is  afnwd  ovi-r 
them,  and  this  practice  is  \iuiversal  aud  has 
been  done  for  ages.  Three  men  then  got 
into  the  lagar  with  short-logged  duck 
troasers  and  heavy  nailed  shoes,  and,  after 
spreading  grapes  all  over  the  spare  space, 
commence  treading,  moving  quickly  iu  line 
backwards  and  forwards,  and  with  a  motion 
as  regular  as  step  dancing. 

They  are  very  active  fellows,  and  perspin- 
freely,  but  hmoke  their  cigarettes  nearly  all 
the  while.  Wheu  trod  enough  they  shovel 
them  up  into  a  corner  aud  let  the  juice  draw 
away,  and  then  spread  out  more,  and  so  on 
till  all  are  done.  They  then  spread  the 
whole  lot  and  tread  them  over  again,  the 
juice  running  off  all  the  time  through  the 
spout,  on  which  is  hung  a  basket  to  keep 
back  the  seeds  aud  hkius;  after  this  final 
treading  they  are  heaped  up  round  the 
screw,  and  gradually  brought  up  as  the 
juice  leaves  them  to  four  feet  high  aud  two 
and  a  half  feet  iu  diameter.  Then  a  band 
of  esparto  grass  three  inches  broad  is  clev- 
erly wound  round  aud  round  from  the  bot- 
tom upwards,  and  the  pressure  is  then  ap- 
plied. The  whole  thing  up  to  this  took  one 
and  a  half  hours  to  do.  It  is  usually  done 
at  night,  and  the  pressmen  get  extra  wages. 
After  presure  they  are  put  through  a  sieve 
on  legs  with  oue  and  a  half  iuch  mesh  to 
separate  the  stalk.  Water  is  theu  put  on 
the  skins,  and  they  are  pressed  again  to 
make  an  inferior  class  of  wines  aud  finally 
they  go  into  mats  of  esparto,  aud  are  pressed 
with  a  handy  hydraulic  press,  and  the  juice 
used  for  distillation. 

MANUFACTURE    OF   8HKBBY 

As  soon  as  possible  after  pressing  the 
juice  is  sent  to  the  proprittors'  bodega  iu 
Xeres.  We  met  many  drayioads  going  in 
as  we  came  out,  generally  three  butts  iu 
each  load,  and  drawn  by  scratch  teams, 
sometimes  a  big  horse  iu  the  shafts  and  a 
couple  of  mules  leadiug,  and  sometimes  a 
donkey  or  two  between.  A  tube  of  bamboo 
or  tin  is  fixed  in  the  buughole  to  allow  the 
gas  to  escape.  The  shaking  up  of  the  lees 
in  the  partly  fermented  juice  is  said  to  be 
beneficial.  It  is  allowed  to  complete  the 
fermentation  in  the  bodega  at  Xeres;  a 
vacancy  of  two  arrobes  is  left  iu  each  butt 
(a  butt  coutains  thirty-six  arrobes),  and  a 
large  iron  or  earthenware  funnel,  holding 
two  or  three  gallons,  is  fixed  in  the  bun»^- 
hole  aud  causes  the  yeast  to  return  into  the 
cask,  as  described  by  Busby  in  his  notes 
published  fifty  years  since.  De  Berrio  says 
that  no  spirit  is  used  until  thi^  fermentation 
is  finished  for  sherry,  but  to  make  X'edro 
Ximenes  three  arrobes  of  spirit  are  used, 
and  for  very  sweet  wines  six  arrobes,  and  it 
is  always  put  into  the  cask  before  the  juice 
from  the  press.  Wo  were  fortunate  enough 
to  see  the  density  of  the  juice  as  it  run  from 
the  press.  It  stood  at  12'-'  by  Baume's  sac- 
charometer,  equal  to  34*^  by  Brewer's  or 
l.O'JO  sp.  gr.  De  Beerio  said  the  pressings 
would  reach  13^.  The  grapes  wo  saw 
gathered  were  not  at  all  shrivelled.  We 
uoticed  that  none  of  the  lagars  which  had 
beeu  used  had  been  washed.  The  vintagers 
Were   all    men,  and  paid  about  '2s.  a  day. 


which  is  a  great  advance  on  what  uaed  to  be 
paid.  After  seeiug  the  pressing  wo  were 
invited  to  lunch,  and  were  waited  on  by  a 
Very  active  browu-skiuned  black-eyed  girt. 
Among  other  dishea  was  a  splendid  foreham 
of  pork,  said  to  be  over  two  years  cured. 
We  got  excellent  bread  here,  belter  than 
any  we  have  seen  before,  and  good  light  red 
wine;  the  litige  Spanish  olivea  aud  Bologna 
sauaages,  and  very  fine  pears  and  grape  for 
desert.  The  grapes  were  the  Bolas  Blanco, 
hire  called  the  'Beva;''  also  the  delicious 
green  fig  and  t*t>  kinds  of  fine  old  sherrj. 
We  preferred  the  lightest,  aud  Do  Beerio 
drauk  the  same,  uud  said  he  was  old  enough 
to  know  what  was  good  for  him.  He  also 
kindly  had  a  dish  of  "Gaspachio''  made  for 
us  to  taste.  It  is  a  cold  soup,  made  of 
tomatoes,  garlic  chopped  fine,  oil,  and  vine- 
gar. It  is  very  nice  and  refreshing,  and  is 
used  as  a  drink  at  all  times  of  the  day,  es- 
pecially in  hot  weather,  aud  woul  J  be  liked 
in  Australia.  After  a  few  more  glasses  of 
the  old  Amontillado,  not  forgetiug  to  drink 
the  health  of  the  Alessrs.  Forrester,  we 
parted  on  the  best  of  terms  with  our  genial 
host,  aud  returned  to  Xeres  at  dusk,  well 
satisfied  with  our  day's  work. 

Skptkmber  27  .^Got  up  early  and  walked 
out  of  town,  intending  to  see  some  of  the 
"arenas,"  or  sandy  vineyards,  but  took  the 
wrong  direction  and  came  upon  more  of  the 
"barros,"  or  clay  vineyards.  Went  through 
several  of  them,  aud  found  the  same  ad- 
mixture of  grapes  as  before;  iu  one  of  them 
the  predomiuaut  grape  was  the  same  as  is 
grown  at  Bosefield,  near  Adelaide,  in  the 
north-east  corner  of  the  vineyard  there. 
Iu  passing  through  a  deep  railway  cutting, 
uoticed  that  the  subsoil  was  full  of  small 
scallop  aud  other  shells. 

After  breakfast  took  rail  to  Port  St. 
Mary's,  which  is  reached  in  l^alf  an  hour. 
Called  first  on  Duff,  Gordon,  &  Co.,  to 
whom  we  had  an  introduction  from  Mr. 
John  Hopkins,  of  London.  The  manager 
uot  having  arrived,  we  were  shown  over  the 
splendid  bodegas  of  the  firm  by  one  of  the 
head  clerks,  a  German  gentleman,  who  very 
kindly  gave  us  all  the  information  we  asked 
for.  The  bodegas  are  on  three  sides  of  a 
spacious  courtyard,  which,  as  usual,  is  en- 
tered through  massive  doors.  The  court- 
yard is  planted  with  fine  shade  trees,  and 
vines  are  trained  overhead  to  give  the  shade 
so  much  needed  in  this  warm  climate.  The 
shipping  bodega  is  a  splendid  building  of 
six  bays,  divided  by  lofty  arches,  and  kept 
in  first  class  order,  ond  as  clean  and  bright 
as  whitewash  can  make  it.  At  the  end  at 
right  angles  is  another  nearly  as  large,  in 
which  are  kept  the  choice  light  sherries;  it 
is  kept  pretty  dark  with  mat  blinds  over  the 
wiudows.  The  windows  were  all  open; they 
have  lattice  on  the  outside  and  wooden 
shutters  on  the  inside .  They  send  out 
sherries  up  to  £200  per  butt,  and  some  of 
the  old  "solera"  wines  are  not  to  be  bought 
at  any  price.  When  a  portion  of  them  ia 
drawn  off  to  make  up  a  blend  it  is  filled  up 
again  with  the  next  best  wine  by  putting  a 
bent  tin  tube  in  the  buughole,  and  which 
reaches  to  about  half  the  depth  of  the  cask, 
aud  the  (unnel  funnel  tits  into  this  tube, 
thus  preventing  the  lees  being  disturbed. 
The  funnel  is  made  long  aud  narrow,  so  as 
to  pass  in  between  the  butts;  the  casks  are 
all  loosely  bunged  with  cork  bungs  tied  to 
the  cask  with  a  string.  The  ullage  is  the 
same  as  we  found  before,  about  one-ninth 
of  the  coutents  of  each  cask. 

The  evaporation  is  said  to  be  not  more 
than  2  per  cent;  we  saw  no  pumps  in  use 
here,  but  were  told  that  they  use  them  in 
some  of  the  bodegas. 


We  were  shown  the  cooperage  and  place 
for  steaming  casks.  The  new  casks  are  first 
filled  with  limewater  for  some  time,  then 
emptied  aud  steamed,  and  then  aoheaded 
and  well  scrubbed  out,  and  if  intended  for 
/ijie  wines  are  first  used  for  new  wines,  but 
for  ordiuary  sherries  this  is  not  done.  We 
afterwards  visited  the  bodegas  of  Sancho, 
HermanoB,  Sc  Co.,  but  saw  nothing  special 
there,  and  returned  to  Xeres.  There  is  a 
grand  bnltflght  on  at  Seville  to-day,  and  a 
very  long  train,  nearly  all  third-class  pas- 
sengers, left  Xeres  just  before  us  in  the 
morning.  There  is  no  regularity  about  the 
starting  of  the  trains,  aud  the  people  wait 
very  patiently,  the  bassos  always  get  to  the 
station  from  twenty  minutes  to  half  an  ho'ir 
before  the  time  for  starting  the  trains;  no 
one  believes  in  being  hurried  in  this  country. 
I  begin  to  think  that  we  drive  much  too  fast 
in  Australia  to  liva  the  years  we  ought  to. 

[to   BK   CONTENUEO.j 


OLIVe    IXTLTURE. 


The  HoBn«  of  eb«  Olive  In  rnlirorala. 


(By  the  Ute  Uoa.  B.  b.  Rcddtoif.) 

During  the  year  ending  June  30,  1877, 
there  were  imported  into  the  United  States 
318,431  gallons  of  olive  oil,  valued  at  $491, 
431,  on  which  a  duty  was  paid  of  $232,776, 
75.  The  quantity  aud  value  of  pickled 
olives  imported  during  the  same  period  are 
not  given  in  the  published  Treasury  reports, 
as  this  article  is  free  from  duty. 

Of  the  above, San  Francises  imported  47, 
192  gallons,  valued  at  $97,118,  on  which  a 
duty  was  paid  of  $1  per  gallon;  or  $47,162. 
The  value  of  pickled  olives  imported  into 
San  Francisco  for  the  yfarwas  $13,892, 

Great  Britain  imports  annually  almost  6, 
000,000  gallons. 

Nearly  all  of  this  comes  directly  or  indi- 
rectly from  ports  on  the  Mediterranean,  and 
was  produced  on  land,  the  rivers  and 
streams  of  which  flow  into  that  sea. 

THE  HOME  OF  THE  OLIVE. 

While  the  olive  is  found  wild  in  a  certain 
climatic  zone  of  the  Himalaya  mountains, 
and  is  supposed  to  have  been  transported 
in  some  former  age  from  there  to  Europe, 
yet  practically  all  of  the  olive  oil  commerce 
come  from  Italy,  Spain,  France,  Greece, 
Algeria,  Morocco  and  other  countries  which 
have  coasts  on  the  Mediterranean. 

OLIVK  PRODUCTS  OF  ITALX,  SICILY  AND  FBAHCE. 

Bocardo  says  that  Itoly  has  1,235.000 
acres  planted  to  the  olive,  producing  anna- 
ally  30,500,000  gallons  of  oil.  Simmons 
gives  the  export  in  1854,  of  that  part  of 
Italy  and  Bicity  then  composing  the  King- 
dom of  Naples,  at  S6,333  tons,  valued  at 
$11,263,230.  Nieman  gives  the  export 
from  Spain  for  1873  as  valued  at  $10,425. 
In  1874,  in  consequence  of  the  Carlist  war, 
itfell  off  to  $3,716,000. 

France,  accordiug  to  Prudent,  produces 
but  a  small  proportion  of  the  olive  oil 
which  it  consumes,  yet  annually  exports  to 
the  value  of  $2,000,000. 

George  P.  Marsh,  United  State  Minister 
to  Italy,  says  "that  in  the  oUve,  walnilt, 
chesuut,  cork  oak,  orange,  lemon,  flg  and 
other  trees,  which,  by  there  fruit  and  other 
products,  yield  on  onnusl  revenue,  natnre 
has  provided  Southern  Earope  with  a  part- 
ial  compensation  for  the  loss  of  the  native 
forest,"  and  adds:  "Some  idea  of  the  im- 
portanoe  of  the  olive  orchards  may  be  form- 
ed from  the  fact  that  Sicily  alone,  an  island 
scarcely  exceeding  10,000  square  miles  in 
area,  of  which  one-third,  at  least,  is  abso- 
lutely barren,  has  exported  to  the  single 
port  of    Marseilles    more    than    2,000,000 
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jjouuds  weight  of  olive  oil  per  yeur,  (or  the 
ait  tweuty  years.'* 

THE  OLIVE  ZONE. 

Humboldt  iu  hit*  work  ou  the  Geograpki- 
■xil  DibirLbuixon  of  plaids,  siiyw  thut  the  olive 
\Olfa  Europt)  riqniftsa  cliuitito  of  u  mean 
iup<  ruture  for  the  yeur  as  wnrm  as  57  degs. 
!7-l(iU  Fiihreiiheit,  nud  the  uicnn  of  the 
coldest  luuuth  uot  to  be  btrlow  41-d<gH.  5- 
00.  The  vtK  Hs  ou  the  earth's  Biirfaue 
pitli  the  isothfrmal  of  56  d- gK.  are  com- 
utritivL'ly  very  limited  whtTH  the  nieau  of 
h'-  L-oidest  month  is  but  IC  dt-gs.  beluw 
he  Ui'jaD  for  the  whole  ytar.  Iu  this  t-x- 
ptiuual  climate  it  fiourinhkS  and  given 
iih-,i.->h-nce  and  wealth  to  thoie  who  culti- 
ate  it.  While  the  meau  for  the  coIdeHt 
lonth  must  not  be  below  41  deg8,  5-OOU, 
let  it  will  live  and  bear  eight  dtgreea  more 
f  uold  thau  the  orange. 
Geo.  P.  Marsh,  who  has  given  much  at- 
'iitiou  to  the  habits  and  requirements  of 
ain  tree,  says  that  when  the  thermometer 
lis  to  14  dega.  Fahrenheit,  or  18  d^gs.  be- 
)\y  freizmg,  ard  remains  at  this  point  for 
uy  couaiderable  p<  riod.tbe  shoots  are  kill 
i  and  the  fruit  of  that  Heasou  destruyi  d 
hus,  so  far  as  relates  to  climate,  we  havi 
V;  conditions  requisite  for  the  successful 
litivatiou  of  that  tree  which  the  ItalinuK 
ill  "a  minid  on  the  surface  of  the  earth."' 
Jie  mean  temperature  for  the  year  must  b- 
i  warm  as  57  degs.  17  000.  The  m.-au 
jmperaturo  for  the  coldest  month  must  be 
warm  as  41  degs.  5-100,  and  at  no  time 
ust  the  thermometer  fall  and  remain  at  18 
grees  below  freezing. 
lIlubes  of  experiments  in  olive  cultuee 

in  the  atlantic  states. 
The  isothermal  of  57  degs.  17-100  iu  the 
ilantic  States  passes  near  Norfolk,  Vir- 
Raltigh,  North  Carolina;  Atlanta, 
eorgia;  and  Memphis;  Tennessee.  The 
ean  for  the  coldest  months  are,  for  Nor- 
Ik,  43  degs.  78- 100;  Raleigh,  37  degs.  84, 
0;  Atlanta,  40  degs.  90-100,  and  Mem- 
lis,  40  degs.  90-100.  Yet,  at  times,  in  all 
eae  places,  the  thermometer  falls  to 
thin  a  few  degrees  below  zero.  At  Itlan- 
it  fell  to  three  degrees  above  zero  in  Jan- 
,ry,  1873.  Therefore,  all  attempts  at  a 
cceBsfnl  cultivation  of  the  olive  in  the 
[.Iftnta  States  have  resulted  in  failure. 
Michaux,  iu  his  "Sylva,*'  states  that  New 
uyrua,  in  Florida,  was  founded  in  the 
iddle  of  the  last  century  for  the  cultira- 
>n  of  the  olive,  and  that  a  colony  of 
•eeka  was  brought  there  for  that  purpose. 

fe  experiment  failed,  and  in  1873   hardly 
race  of  the  settlement  remained. 
AN  EBB0NE0C3  OPINION  EXPLODED. 

Lewis  A.  Bernay,  who  has  written  a 
atise  on  this  tree,  says:  "Ancient  writers 
ion  the  olive  state  that  the  tree  will  not 
rvive  remote  from  the  sea  air.  And  this 
iuiou  has  been  bonded  down  from  gen- 
itioii  to  generation  and  is  entertained 
lit  the  present  day  by  men  whoHO 
Ihority  on  the  general  subject  cannot  be 
htly  regarded.  The  fact,  however,  that 
e  olive  forma  a  staple  product  through- 
t  Spain,  even  in  those  parts  which  are  so 
note  from  the  coast  as  to  te  quite  beyond 
a  influence  of  the  sea  air,  seems  to  set 
3  matter  at  rest."  Hillhouse,  in  his  or- 
le  on  this  tree,  in  Michaui's  '*Sylva,'' 
fHi  "It  thrives  iu  the  center  of  Spain 
d  iu  Mesopotomia,  at  a  distance  of  oue 
udred  leagues  from  the  sea-shore .'' 
e  explanation  of  the  cause  of  this  belie* 
.u  the  fact,  as  shown  by  Humbolt,  that 
•>  olive  flourishes  in  a  semi-tropical  eli- 
te where  the  variation   iu  temperture  is 


but  small  ns  between  the  meau  fcr  the  year 
and  the  mean  for  the  coldest  mouth.  These 
conditions  are  ordinarily  found  near  the 
ocean.  The  ocean,  in  ft  given  latitude, 
having  but  a  small  variatiou  of  temperture, 
winds  passing  over  it  to  the  adjoining  land, 
modify  the  climate,  making  it  cooler  in 
summer  and  warmer  in  winter,  than  laud 
iu  the  inferior  uot  subj-  ct  to  the  direct  in- 
fluence of  these  wiuds, 

VARIATIONB    OF    THE    MEANS    OF  SUMMER  AND 
WINTEE  TEMI'EKATCJIlR  IN  CALIFOKNIA. 

On  this  cuast  the  variation  between  the 
means  of  the  winter  and  summer  temper- 
ture is,  lit  Siin  Diego,  but  15  degs.  58- 100; 
Muuttrey,  9  degs.  65-100;  San  Franeisco, 
7  d-gs.  95  100;  Fort  Ross,  9  degs.  OG  100; 
Huiubolt,  Ud.  gs.  15-100.  While  in  the  in- 
terior thti  variatiuus  between  the  means  for 
the  same  weasun,  are  for  Los  Angeles,  19 
degs.  6S-100;  VisBlia,  45  degs.  2G-100; 
Stockton,  22  drgM.  19-100;  Vallejo,  17  degi. 
40100;  Saeniuientn,  23  digs,  27-100;  and 
Chico,  33  degs.  16-100.  It  may  bo  necess- 
ary to  call  attt  ution  to  the  fact  that  these 
^re  llie  ditfi  rences  of  temperature  between 
wiut  r  and  summer,  not  b' twe.-n  the  mean 
for  the  yi  ar  and  tho  mean  for  the  coldest 
month. 

POINTS  IN  CALIFORNIA  WHEBE  THE  OLIVE  CAN 
BE  SUCCESSFULLY  CULTIVATED. 

For  the  purpose  of  ascertaining  where, 
within  thiH  State,  the  olive  can  be  success- 
fully cultivattd.  I  have  gathered  from  the 
tables  of  temperature  of  th  •  Smithsonian 
Institute  and  from  the  Chief  Engineer's 
Department  of  the  railroad  companies,  a 
list  of  all  the  places  whose  temperatures  fall 
within  these  limits  which  Humbolt  states 
have  been  found  to  be  essential.  The  re- 
gions which  this  lists  represents,  could, 
without  doubt,  be  extended,  had  more  at- 
tention been  given  iu  different  parts  of  tho 
State  to  observing  and  recording  the  varia- 
tions in  temperature. 

If  will  be  remembered  that  the  requisits 
of  successful  and  profitable  cultivation  are, 
that  for  the  year  it  must  be  as  warm  as  57 
degs.  17-100.  The  meau  for  the  coldest 
month  must  be  as  warm  as  41  degs.  5-100, 
and  at  no  time  must  the  temperature  fall  be- 
low 14  degrees.  I  cannot  find  iu  any  au- 
thority how  high  a  temperature  it  will  bear, 
but  as  it  is  successfully  grown  in  Algeria 
and  Egypt,  it  could  hardly  be  iujurul  by 
the  highest  temperature  that  occur  at  the 
places    mentioned     in   the     following   list: 
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Jft-Dec.  1870 

28-  Dec,  1849 

24  — Dtr..  1871 


Iu  the  column  showing  the  low^Bt  point 
to  which  the  mercury  has  fallen,  it  should 
be  remarked  that  it  gives  the  lowest  tem- 
perture at  7  A.  M.  Therefore  it  is  safe  to 
conclude  that  if  the  thermometer  had  beeu 
self-registering,  it  would  have  shown  three 
or  four  degrees  less  at  4  or  5  a.  m.  on  the 
days  when  the  greatest  cold  prevailed. 
As,  for  illustration,  this  record  shows  the 
mercury  at  Sacramento  to  have  fallen  to  28 
degrees  in  December,  1849,  yet  Dr.  Logau 
stated  that  twice  in  twenty-five  years  it 
fell  to  22  degrees,  although  it  remained  at 
this  point  but  a  short  pehod. 
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A    TABLE     SHOWING     MEAN   TEMPKEATORES    IN 
OLIVE  PBODOCING  BE0I0N3. 

Fur  the  purpose  of  comparing  the  tern 
pertures  of  the  above  named  places  iu  Cali- 
fnruia  with  those  of  regions  in  which  the 
product  of  the  olive  is  among  the  articles  of 
the  first  agricultural  and  commercial  im- 
portance, I  have  oompihd  from  Blodfett's 
Vlhnnioloijy  the  mean  aunual  and  the  meon 
winter  tempertures,  as  also  the  mean  tem- 
perture of  the  coldest  month  of  the  follow- 
int;  prominent  i>laces  iu  Italy,  Spain,  Port- 
ugal, France,  Egypt  and  Paleatiue. 


Mts.iti  of  U'lii- 

Meuii  of  teiii- 

Mean  of  tem- 

PLACES 

ue  rat  lire- 

I)t-r»ture  for 

po  rat  n  re  of 

the  winter. 

the  eoliUst 

year. 

iiionthii 

Koine 

60  or. 

4(i.07 

45.00 

Liobuii , . 

HI  04 

52.  or) 

51.00 

Mar«ei:io«.. 

58. Oa 

45  02 

4;J.02 

.ItruHalem  .. 

«'J.O(i 

49.0(; 

47.04 

A  comparison  of  the  above  tables  will 
show  that  90  far  us  they  relate  to  the 
mean  for  the  year  and  the  mean  for  the 
coldest  month,  the  climate  of  Rome  and 
Sacramento  is  nearly  the  same.  So  is 
Alexandria  and  Los  Angeles;  Florence  and 
Fort  Tfjon;  Lisbon  and  Livermore:  Mar- 
seilles and  Beneicia.  Algiers  and  San  Diego, 
and  Jerusalem  an  1  Merced.  In  but  one 
case  for  the  year  is  there  a  difference  of 
more  thau  one  degree,  and  in  but  one  case 
more  than  three  degi-ees  for  the  difference 
of  the  coldest  montn. 

THE  WAEM  BELT  OF  THE  FOOT  HILLS. 

Another  fact  worthy  of  notice  which  has 
beeu  suspected,  but  for  th"  proof  of  which 
the  data  has  uot  befoie  been  attainable, 
is  that  the  zone  in  the  Sierra,  known  as  the 
foot-bills,  is  as  warm  for  the  year,  and  as 
warm  for  the  coldest  mouth  as  the  Sacra- 
mento valley  in  the  same  latitudes.  This 
warm  b-  It  certainly  extends  to  an  elevation 
of  2,500  feet.  Colfax,  with  an  elevation  of 
2,421,  has  a  mean  for  the  year  of  00  degs. 
5-100,  and  a  meau  for  the  coldest  month  of 
49  100,  while  for  the  same  periods,  Sacra- 
mento has  for  the  year  GO  degs.  48-100, 
aud  for  the  coldest  month  46  degs.  21-100. 
Fort  Tejon,  on  the  Tehachapl  mountains, 
elevation  6,240  feet,  for  the  year,  is  but  six 
degrees  colder  than  Tulare,  in  the  center 
of  the  valley  3,000  feet  below;  while  the 
temperture  for  the  winter  months  isneaily 
the  same,  Fort  Tejon  having  42  degs.  5-100, 
and  Tulare  42  degs.  7-100.  This  zone  of 
warm  temperature  exploins  the  success  in 
the  growth  of  oranges  and  other  semi-trop- 
ical fruits,  wherever  planted  below  an  ele- 
vation of  2,000  feet  in  the  foot-hills  of  the 
Sierra. 

There  have  been  omitted  from  the  list  of 
stations  in  California,  San  Francisco,  Mon- 
terey,Pajaro,  San  Mateo,  Petaluma,  Visalia 
and  Tulare,  for  the  reason  that  in  the 
mean  aunual  temperature,  or  iu  the  mean 
for  the  coldest  months  they  fall  below  57 
degs.  or  41  degs. 

Without  doubt  the  olive  could  be  grown 
in  these  places,  but  its  cultivation  could 
hardly  be  made  profitable. 

WHAT  RIND     OF    SOIL    THE     OLIVE     BEQUIBES. 

This  tree  will  grow  in  almost  any  soil 
except  that  containing  much  moisture. 
Marsh  states  "that  it  prefers  a  light,  warm 
ground,  but  does  not  thrive  iu  rich  alluvial 
land,  and  grows  well  ou  hilly  and  rocky 
surfaces.''  Bernay  says  "that  it  thrives 
and  is  most  prolific  in  dry  calcareous  schis- 
tous, sandy  and  rocky  situations.  The 
laud  must  be  naturally  or  artificially  well 
drained.  Its  great  enemy  is  excess  of 
moisture.  It  rejoices  in  the  mechanical 
looseness  of  sandy,  gravelly  and  stony  soils, 
and  in  freedom  from  stagnant  moisture." 
Brande  asserts  that  it  only  grows  well  nud 


yields  large  crops  "iu  a  warm  and  compara- 
tively dry  climate."  Dr.  Robinson  saja: 
"It  delights  in  a  s'ony  soil,  and  thrivea 
even  on  the  sides  and  tops  of  rocky  hitU, 
where  there  is  scarcely  any  earth;  hence 
the  exi)res8ion  in  the  Bible,  "oil  out  of  a 
flinty  rock.''  Hillhouse,  in  his  article  on 
this  tree  in  Michaux's  Sylva,  says:  "The 
olive  accommodates  itself  to  almost  any 
variety  of  .soil,  but  it  shuns  a  redundancy  of 
moisture, and  prefers  loose  calcareous,  fertile 
lands,  mingled  with  stones,  such  as  the  ter- 
ritory of  Attica  aud  South  of  France.  The 
quality  of  its  fruit  is  essentially  effected  by 
that  of  the  soil.  It  succeeds  iu  good  loam 
capable  of  bearing  wheat,  but  in  fat  lands  it 
yields  oil  of  an  inferior  flavor,  and  becomes 
laden  with  barren  exuberance  of  leaves  and 
branches.  The  temperature  of  the  climate 
is  a  consideration  of  more  importance  than 
the  nature  of  the  soil.  Downing,  iu  writing 
of  this  tree  in  Southern  Europe,  says;  "A 
few  oHvo  trees  will  serve  for  the  support  of 
an  entire  family  who  would  starve  on  what 
could  otherwise  be  raised  on  the  same  sur- 
face of  soil,  and  dry  crevices  of  rocks  and 
almost  otherwise  barren  soils  in  the  deserts 
when  planted  with  this  tree,  become  flour- 
ishing and  valuable  places  of  habitation." 

ITS  ADAPTABILITY  TO  THE  DBY  PLAINS  OF  THB 
INTEBIon  OF  THE  STATE. 

From  this  evidence  it  would  seem  that  in 
the  olive  we  have  a  tree  that  can  be  grown 
own  our  dry  plains  and  naked  hillsides.  In 
the  Eastern  hemisphere  its  limits  of  pro- 
fitable cultivation  are  as  far  north  as  the 
South  of  France,  and  as  far  south  as  Cairo, 
in  Egypt.  Wherever  on  the  coast,  from  San 
Diego  to  Monterey,  and  wherever  in  the 
interior  of  the  State,  withiuthe  limits  of  the 
temperature  stated,  there  is  an  annual  fall 
of  rain  hufficient  to  produce  barley  or  wheat 
— ou  rocky  hills  or  sandy  plains,  when  once 
rooted,  this  tree  will  thrive  and  bear.  For 
the  valley,  its  extreme  northern  limit  is  at 
Redding,  for  at  Fort  Reading,  but  twelve 
miles  distant  and  with  one  hundred  and 
sixteen  feet  greater  elevation,  the  mercury 
in  the  thermometer  fell  to  11  degs.  in  Dec- 
ember, 1885,  which  would  be  fatal.        .*^;^ 

THE  OLIVE    LIMITS   In    THE    SACRAMEMTO,  SAN 
JOAQUIN  AND  TULAH  BASIN. 

If  we  imagine  two  lines  starting  from 
Reddiug,  which  has  an  elevation  of  five 
hundred  and  twenty-eight  feet,  one  on  the 
west  aide  of  the  Sierra  and  the  other  on 
the  east  of  the  Coast  Range,  gradually  aa- 
sending  as  latitude  is  decreased  until  they 
meet  at  Fort  Tejon,  iu  the  Tehachapi 
mountains  at  an  elevation  of  3,240  feet,  we 
have  the  probable  limits  in  the  Sacramento 
valley  and  adjacent  mountains  below 
which  the  olive  could  be  successfully  culti- 
vated. 


BAISIKS  WIKE    AND    BRASTDT. 


Reports  of  the  Season's  raisin  pack  are 
btiug  received  daily,  and  it  is  thought  that 
it  will  amount  to  800.000  boxes,  which  is 
200,000  boxes  iu  excess  of  last  year's  crop. 
Had  the  crop  in  Los  Angeles  aud  Saa 
Bernardino  counties  been  as  good  iu  quality 
and  large  iu  quantity  as  that  of  the  San 
Joaquin  valley,  the  pack  would  have 
amounted  to  1,000,000  boxes.  This  year 
Fresno  county  will  contribute  350.000  boxes. 
The  Fresno  pack  of  raisins  will  sell  this 
year  iu  the  sweat  box  at  $1.  aud  when  pack- 
ed will  yield  $1,200,000.  The  wine  output, 
at  20  cents  a  gallon,  will  produce  $3,000,000. 
The  brandy  manufacture  will  contribute 
about  oue  millon  dollars  to  the  wealth  of 
the  State. 
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Don't  Make  any  Mistake! 


THE    LOCATION    IS 


MARKET  AND  TENTH  STREETS. 


GREAT    PANORAMA 


OF       THE- 


BATTLES  OF  CHATTANOOGA 


-.A.i<a  i>     TiiJi!- 


STORMING  OF  MISSIONARY  RIDGE 


Is  now  open  to  the  Public  in  the  New  Panorama  Building,  corner  of 
Market  and  Tenth  Streets,  daily  from  9  A.M.  to  11  P.M. 


Admission,  50c.; 


Children,  25c. 


DimCCLT    TO    ABtSWER. 

Editoii  Mkrchant. — It  is  by  no  means 
uncommon  for  me  to  find  equivaleuce  of  the 
Babjoiut'd  c-xpressious  when  reading  tbe  re- 
ports of  tbe  Titrious  corrubpoudentti  of  tbe 
French  viticultural  papers. 

Bebiuac,  29  Sept. — Our  \intagu8  have 
terminatt-'d  under  dry  conditions  of  tbe  at- 
mosphere, wbicb  have  diminished  tbe 
quantity  of  our  vims,  without  incieaae  of 
their  quality.  With  some  rain  at  the  time 
of  picking,  we  would  hiiTt-  bad  a  little  more 
wine,  and  thitt  wine  would  have  been  more 
delicate  and  softer  than  that  wbicb  we 
have.  The  wine  which  we  have  got  will 
be  excellent,  but  it  will  We  probably  rougher 
than  it  would  have  been  had  we  bud  rain 
at  the  opportune  monieut. 

If  tht-re  in  uu,>  thing  we  California  viguer- 
CDS  shudder  at,  it  is  at  rain  while  we  are 
▼imaging,  but  uur  French  confreres  like 
lain  then  if  tbe  rain  be  not  superubuudaut 
— how  is  this?  Why  should  that  which  is 
HO  horrible  here  be  regarded  iu  the  light  of 
a  friend  elsewhere?     i  give  'em  up. 

I  see  wines  classified  as  "weak  white 
wines,"  sell  iu  the  Hasse-Buurgoyue  at  22 
to  23  cents  a  gallon,  and  Aramous,  that  low 
Btnff,  sell  in  tbe  Kimes  district  at  20  cents, 
while  good  California  Rieslings  and  Chau- 
ches  fetch  but  14  cents  in  Ban  Francisco, 
or  the  same  au  10  ccntH  at  the  county  ceU 
lar.     How  is  this?    I  give  'em  up  too. 

1  r><  Ui  up  prunes  to  tlie  Sail  Franciaco 
uurii.  t,  -iiu  (jui  1  ciut  n  pound  tor  thi-m, 
when  tho  ueWHpapecu  reported  the  market 
for  pmnes  at  2  J/^  to  3  centi..  I  sent  up 
peaches  and  always  got  a  little  over  half 
what  the  tignrea  in  the  newspaper  market 
reports  said  I  should  have  got.  How  in 
this?  I  give  'em  up  also,  and  'specs  I  bet- 
ter give  up  livin'  as  well,  for  everything  ia 
agin  me. 


Where  at  any  rate  do  the  newspapers  get 
their  market  reports?  Do  they  rely  on  the 
kindly  exaggerating,  ''our  correspondent?*' 
Well,  at  any  rate,  there  are  lies  about  some, 
where,  and  plenty  of  them.  If  the  news- 
papers are  right,  what  a  fellow  the  commis- 
sion merchant  must  be. 

John  A.  Stewart, 


FKESNO    «RAPES. 


The  following  will  be  of  interest  to  all 
our  readers;  showing  as  it  does  bow  rapidly 
Fresno  is  coming  to  the  front.  Paragraphs 
like  these,  which  are  copied  in  all  tbe  agri- 
culture papers  iu  tbe  country,  do  more  good 
than  a  whole  edition  of  a  New  York  news- 
paper with  a  taffied  description  of  the 
county  that  no  one  would  believe.  The  Call 
Bays:  "The  reports  of  falling  of  iu  tl»e  grape 
crop  are  being  still  further  verified  by  tbe 
reports  of  tbe  season's  raisin  pack.  Last 
year  about  600,000  boxes  were  put  up,  ai.it 
it-  was  estimated  that  this  year  tbe  pack 
would  amount  to  1,000,000  boxes;  but  there 
is  a  shortage  of  fully  200,000  boxes  iu  con- 
sequence of  the  falling  ofl'  of  tbe  crop  in 
Los  Angeles  and  San  Bernardino  counties. 
Fresno  county  has  an  output  of  350,000 
boxes.  With  tbe  increased  acreage  it  is 
expected  that  next  year,  should  nothing 
supervene,  there  will  be  an  output  of 
1,200,000  boxes,  and  of  this  amount  folly 
one-half  will  come  from  Fresno.  Placing 
the  value  of  tbe  raiwins  at  $1  a  box,  this 
woald  make  a  value  of  $1,200,000  when 
packed. 

"The  wine  made  when  new,  maybe  rated 
at  20  cents  a  gallon,  and  tbe  value  of  the 
wine  made  this  year  is  about  $3,000,000. 
add  to  this  $1,000,000  tor  brandy,  and  it 
makes  a  tolerably  formidable  figure  for 
eastorn  grape-growers  to  wrestle  with." 


WInett    at    Dinner. 

The  fashion  of  serving  diflferent  wines 
with  different  courses,  says  an  exchange, 
has  gone  completely  out,  except  at  great 
state  dinners.  After  sherry  with  soup, 
champagne  appears.  Kotbing  is  more  un- 
healthy than  to  mix  wines.  It  is  as  mnch 
as  most  digestions  can  endure  to  follow 
sherry —  never  a  wholesome  wine — with 
champagne.  This  is  frequently  decanted, 
if  very  good.  Some  people  must  have  a 
little  port  as  a  windup.  Even  liquors  are 
beginning  to  be  less  used  as  a  final — shall 
I  say  blow?  For  what  is  more  fiery,  unless 
it  be  kimmel,  than  the  persistent  maris- 
chino?  Except  absinthe,  there  are  few  than 
this  more  to  be  avoided. 


Subscribe  for  tbe  Mebghant. 


FOR  SALE! 

GRAPE  VINES 

AND 

CUTTINGS 

Of  all  tbe  Uhoico  Varieties. 

OLIVE     TREES. 

Oaie  and  Two  Tearft  Oltl. 

RIPARIA    SEED, 

4'lenn  mid  iu  Piil|> 

APPLY  TO 

Clarence  J.  Wetmore, 

204  MouiKoniery  Mt.  Han  Frauclsco* 


H.  P.  GREGORY  &_C0. 

Cor.  Premont  and  ilissioii  Sts.^  S.  F.  "jjj 

SOLE  AGENTS  FOR 

WEBBERS   CELEBRATED 


Irrigating    Pumps, 


We  also  carry  in  stock  the  Iafg:cst  line  of 

MACHINERV 

lln  the  UNITED  STATES. 

Consisting  of  Wood  and  Iron  M'orLIp;  : 

Machinery.    Piinips  of  Erery 

Description. 

ENGINES  AND   BOILERS 

A  SPECIALTY. 

Also,  Orcsory*)*   Celebrated  Hiiraylnc 

I'limp.  for  orcli^rds.    The  only  one  ever  recom- 
iuoudi;d  by  the  fjtatc  Horticultural  Society. 

A  BOTTLE  of  rare  old  wine  was  rt-ceully  ex-  I 
burned  from  tbe  old  Uoman  cemetery  of 
Aliscamps,  near  Aries.  It  was  hermetically 
sealed,  and  baa  been  lying  there  century 
after  century  waiting  for  the  well-known 
French  chemist,  Berthelot,  to  analyze  it. 
He  found  that  tbe  liquid  stilt  retained  its 
vinous  character  and  coutained  ^%  per 
cent  of  alcohol. 
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MISSIONARY  RIDGE. 

The   Battle   from  a  Confederate 
Standpoint. 

The  following  account  of  the  battle  of 
Miesiouary  Ridge  wns  writteu  for  a  South- 
ern periodicftl,  by  Capt.  J.  W.  A.  Wright, 
of  the  Confederate  Army,  and  will  be  found 
very  interesting  to  our  readers; 

After  an  almost  sleepless  night  of  battle 
and  exposure,  with  tiresome  marching  and 
counter-marching,  our  brigade  reached  its 
old  camp  near  the  Watkins  House  before 
sunrise,  Wednesday,  November  25th. 
Stacking  arms  long  enough  to  get  a  hasty 
breakfast  of  boiled  beef,  corn-bread,  and 
our  celebrated  Confederate  coffee,  made  of 
parched  corn-meiil,  we  filled  our  haversacks 
with  two  days'  rations,  and  soon  resumed 
our  march  with  the  rest  of  Bragg's  left 
wing,  its  destination  unknown  to  ns,  as  was 
most  frequently  the  case  in  such  move- 
ments. As  the  sequel  proved,  we  were  to 
occupy  the  crest  of  Missionary  Ridge,  and 
there,  before  the  sun  went  down,  were  to 
take  our  truly  desperate  part  in  one  of  the 
most  disasterouH  battles  that  helped  to 
crush  the  Southern  cause. 

The  boom  of  Sherman's  guns  on  Bragg's 
extreme  right,  near  the  tunnel  at  the  north 
end  of  Missionary  Ridge,  began  to  be  heard 
at  an  early  hour,  but  all  was  quiet  along 
the  center  and  left. 

At  sunrise  the  relative  positions  of  the 
two  armies  and  their  several  corps  were 
much  the  same  as  they  had  been  the  pre- 
vious evening,  except  that  Bragg  had 
evacuated  Lookout  Mountain.  The  changes 
which  took  place  in  the  next  few  hours  were 
as  follows;  Bragg  merely  swung  back  and 
contracted  his  center  and  left  wing,  and 
made  the  long  crest  of  Missionary  Ridge 
his  main  line  for  a  distance  of  at  least  six 
miles,  from  the  tunnel  to  Rossville  Gap. 
Part  of  his  picket  line  was  near  the  western 
base  of  the  ridge  along  his  right  and  center, 
but  was  withdrawn  entirely  to  the  top  of 
the  ridge,  along  much  of  his  left  wing. 

Grant  threw  forward  bis  right  wing  to 
confront  Bragg's  new  line,  his  extreme 
right,  under  Hooker,  marching  southeast 
for  this  purpose  a  circuitous  route  of  five  or 
sis  miles  to  a  position  near  Rossville,  fully 
four  miles  in  a  direct  line  from  the  position 
they  gained  the  day  before  by  their  gallant 
assault  on  Lookout  Mountain. 

Grant's  headquarters  for  the  day  were 
established  on  Orchard  Knob;  his  plan, 
which  resulted  in  a  great  Union  Tictory  on 
that  memorable  25th  of  November,  was 
this; 

Fist.  Grant  kept  Bragg's  right,  under 
Buckner — who  commanded  his  own  corps 
and  the  Georgia  State  troops — busily  occu- 
pied all  the  morning  and  noon  by  the  early, 
constant,  and  vigorous  pressure  of  Sher- 
man s  corps.  Second,  he  hurled  Hooker's 
corps  against  Bragg's  extreme  left,  under 
Breckinridge,  late  in  the  afternoon.  Fin- 
ally, he  closed  the  day  by  a  general  assault 
in  front,  on  Hardee's  position,  both  his 
wings  continuing  their  movements,  and  by 
nightfall,  to  the  utter  astonishment  of  all 
concerned,  Bragg's  weakened  army,  though 
resisting  most  stubbornly  and  gallantly  to 
the  last,  was  swept  from  every  part  of  that 
steep  and  commanding  ridge  into  the 
wooded  valley  to  eastward  along  Chicka- 
mauga  Creek.  In  passing  we  should  not 
forget  that  the  meaning  of  the  Indian  word 
Chickamaaga  is  the  river  of  death,  a  mean- 
ing almost  prophetic  of  the  deadly  scenes 
enacted  near  it  during  our  civil  .war* 


Now  for  Bome  details  showing  how  this 
remarkable  strategy,  this  staggering  blow 
to  the  Southern  Confederacy,  was  accom- 
plished. 

By  nine  o'clock  that  bright  November 
morning  Bragg's  army  was  in  its  new  posi- 
tion. As  I  have  since  been  informed  by 
General  Holtzclaw,  who  then  commanded 
our  brigade  as  its  senior  colonel,  two  Geor- 
gia regiments  and  a  battery  had  been  pre- 
viously posted  nearer  Jtossville  than  our 
position,  but  they  had  been  withdrawn, 
without  the  knowledge  of  our  brigade 
officers,  to  strengthen  Bragg's  right  against 
Sherman's  attack. 

Our  brigade  became,  though  not  con- 
scious of  it  then,  the  extreme  left  flank  of 
Bragg's  army,  and,  as  we  afterwards  ascer- 
t;iined,  were  isolated  from  the  rest  of  Breck- 
inridge's corps  by  an  interval  of  a  half  mile 
or  more.  Marching  by  the  left  flank  of 
Missionary  Ridge  on  the  neighborhood  road, 
just  north  of  Rossville,  we  filed  near  a  large 
farm-house  on  the  summit,  which  we  were 
told  was  Breckinridge's  headquarters,  a 
building  since  destroyed.  We  were  posted 
some  distance  southeast  of  it,  in  line  of 
battle  facing  west,  or  toward  Lookout 
Mountain.  We  were  near  the  end  of  the 
ridge  where  it  overlooks  to  southward 
Rossville  and  jits  mountain  pass.  Here 
our  brigade,  weary  and  foot-sore,  were 
allowed  to  take  the  rest  so  much  needed, 
and,  rolled  in  our  blankets  on  the  ground 
under  the  shady  oaks  that  then  crowned 
the  summit,  we  slept  several  hours  under 
the  lullaby  of  Sherman's  guns,  many  of  our 
poor  boys  enjoying  for  the  last  time  their 
dreams  of  home  and  loved  ones. 

Between  one  and  two  p.  m,,  we  were 
awakened  by  the  deepening  thunder  of 
Sherman's  artillery,  answered  by  Buckner's 
and  Hardee's  on  our  right,  as  the  fighting 
gradually  grew  nearer  and  nearer  along  our 
line. 

How  truly  magnificent  was  the  panorama, 
both  of  nature  and  of  military  display,  that 
was  then  presented  from  our  high  point  of 
observation  under  the  cloudless  sky  of  a 
charming  "  Indian  summer  "  day!  As  we 
stood  on  the  same  spot  last  summer,  on  a 
day  equally  bright,  how  much  the  same 
was  that  thrilling  scene  of  picturesque 
beauty  and  grandeur,  and  how  vividly  it  re- 
called to  mind  the  maneuvers  of  the  serried 
hosts  when  marshaling  there,  more  than 
twenty-one  years  before,  for  their  carnival 
of  death  and  their  shouts  of  victory. 

It  is  safe  to  say  no  other  battles  during 
the  war  were  fought  in  the  midst  of  such 
grand  mountain  scenery  as  those  around 
Chattanooga.  Hence,  differences  of  eleva- 
tion, in  that  superb  theatre  of  battles,  be- 
come matters  of  greater  interest  than  usual. 
Let  me  give  here  some  results  of  careful 
observations  made  by  me  with  a  trusty 
pocket  aneroid  last  summer,  during  a  horse- 
back ride  to  the  Watkins  place;  thence  to 
the  top  of  Missionary  Ridge  by  Rossville; 
then  by  the  Watkins  crosB-road,  over  Ham- 
mil  bridge  across  Chattanooga  Creek,  to 
the  towering  summit  and  **  point'"  of  old 
Lookout.  These  observations  are  bassed 
on  and  confirmatory  of  railroad  and  govern- 
ment surveys. 

The  surface  of  the  Tennesee,  at  low 
water,  near  Chattanooga,  is  six  hundred 
and  forty  feet  above  sea-level.  The  ground 
at  the  railroad  depot  is  about  forty  feet 
higher.  The  court-honse  yard  has  an  alti- 
tude of  about  seven  hundred  and  fifty  ft-t-t. 
Cameron  Hill  and  Orchard  Knob  being 
from  fifty  to  one  hundred  feet  higher.  The 
gently  sloping  knoll  on  which  the  Watkins 
House  stands,  three  miles  south  of  the  de- 


pot, is  eight  hundred  and  fifty  feet  above 
the  sea,  and  from  sixty  to  eighty  feet  above 
the  surrounding  valley.  In  passing,  let  me 
record  that  the  old  earth-works  and  weath- 
er-worn embrasures  of  our  battery,  sixty 
yards  north  of  the  Watkins  House,  are  still 
there,  with  a  young  growth  of  oaks  on 
them  ten  inches  in  diameter — their  growth 
since  the  war — and  our  trenches  can  still 
be  traced  east  and  west,  though  grown  up 
with  briers  and  weeds.  The  summit  of 
Missionary  Ridge,  just  north  of  Rossville, 
where  we  fought  Hooker  on  the  25th  of 
November— near  W.  M.  Brundage's  house 
now — had  an  altitude  of  little  more  than 
twelve  hundred  feet,  and  the  higher  end  to- 
ward the  north  from  thirteen  to  fourteen 
hundred  feet  above  sea-level.  As  shown 
by  previous  figures,  the  highest  part  of 
Lookout  Mountain  (Bogg's  Point)  above 
tide-water,  is  little  more  than  twenty-two 
hundred  feet,  while  the  top  of  Pulpit  Rock, 
or  the  Point,  is  about  twenty  hundred  feet 
above  the  sea-level. 

From  the  summit  of  Missionary  Ridge — 
but  still  better  on  Lookout,  from  eight  to 
ten  hundred  feet  higher — all  of  these  battle- 
fields are  spread  oat  like  a  great  map 
around  you.  Without  exaggeration  the 
views  are  superb  and  charmingly  beautiful 
even  to  eyes  familiar  with  the  wondrous 
mountain  scenery  of  the  Alps  and  our  own 
"Rockies''  and  Sierra  Nevadas.  Beyond 
doubt,  the  eye  on  Lookout  Point  has  an  ex- 
tensive v\ew  in  four  States,  not  only  in 
Georgia,  Tennessee,  and  Alabama,  but  in 
North  Carolina.  Some  think  the  distant 
mountains  in  South  Carolina  can  also  be 
seen  from  Lookout.  But  this  is  doubtful, 
and  seems  as  yet  unproved,  for  the  nearest 
part  of  that  State  is  at  least  one  hundred 
and  thirty  miles  distant.  If  any  part  of 
South  Carolina  is  visible  it  must  be  only 
some  of  its  highest  mountain  peaks. 

As  one  stands  on  the  commanding  sum- 
mit of  Lookout  Mountain  in  these  days  of 
piping  peace,  when  the  pen  in  its  literary 
achievements  has  so  universally  taken  the 
place  of  the  sword,  it  is  a  pleasing  reflec- 
tion, as  the  eye  of  body  and  mind  drinks  in 
this  vast  and  enchanting  array  of  valley, 
river,  and  mountain,  that  one  is  taking  in 
at  a  glance  all  that  district,  not  only  once 
made  familiar  by  the  thrilling  incidents  of 
our  gigantic  war,  but  now  clothed  with  new 
interest  and  rend'-red  classic  among  South- 
ern scenes  by  the  facile,  charming  style  of 
"Craddock,"'  as  the  region  of  "Lost 
Creek,  '  of  "Sunset  Rock,"  of  "  Chilho- 
wee,"  and  of  "  The  Prophet  of  the  Great 
Smoky  Mountains.'' 

Imagine  then,  how  grand  and  thrilling 
was  the  sight  under  that -noonday  sun  in 
November,  1863!  There  was  Grant's  army, 
formed  and  forming  in  battle  array,  at  least 
eighty  thousand  men  in  the  valley  below, 
in  full  view  of  some  forty  thousand  more, 
crowning  the  crest  of  that  long  ridge,  which 
towers  from  four  to  six  hundred  feet  above 
the  Federal  lines.  It  was  a  most  uncom- 
mon sight  even  to  veteran  soldiers  of  our 
civil  war— those  brigades  and  batteries, 
with  glittering  rifles  and  burnished  cannon, 
wheeling  steadily  into  line,  one  after  an- 
other, from  our  right  to  left.  It  was  a 
grand  review,  not  in  our  honor,  but  for  our 
overthrow,  as  the  sequel  proved. 

While  ft  small  group  of  officers  from  our 
brigade  were  watching  this  scene  between 
one  and  two  o'clock  p.  m.  by  aid  of  a  strong 
tield-glass — a  glass  bought  by  the  writer 
from  a  Federal  officer  captured  at  Chicka- 
mauga,  and  afterward  sold  by  me  to  an- 
other Federal  officer  while  I  lay  wounded 
in  the  hospital  at  Chattanooga  —an  officer 


then  acting  on  General  John  C.  Breckin- 
ridge*B  staff  rode  up.  We  pointed  out  to 
him  a  large  body  of  Federals  moving  across 
Chattanooga  Valley  with  steady,  rapid 
tread,  southwest  of  us.  They  were  evi- 
dently marching  toword  Rossville  for  a 
forraidiible  flank  movement. 

This  was  Hooker's  corps,  aa  we  learned 
afterward.  On  their  march  from  Lookout, 
they  had  been  delayed  three  boors  at  Chat- 
tanooga Creek  to  rebuild  the  bridge  which 
our  men  destroyed  after  we  crossed  it  that 
morning.  One  of  our  men  remarked  to  the 
staff  officer  that  we  hoped  General  Bragg 
knew  of  that  movement  and  would  provide 
well  for  it.  He  said  he  felt  sure  it  woald 
be  amply  guarded  against,  and  soon  rode 
away.  Meeting  the  same  officer  casually 
twelve  years  afterward  at  a  hotel  table  in 
California,  we  reyiewed  that  most  memor- 
able scene,  and  I  learned  thathe  was  Major 
Hammond,  of  Louisiana,  who,  after  the  war, 
married  Miss  Belle  Boyd,  the  noted  female 
spy  in  Virginia  for  Lee's  army. 

Reader,  as  results  proved  and  as  we  soon 
learned  to  our  sorrow,  the  only  force  pro- 
vided to  meet  Joe  Hooker's  "  fighting 
corps  '•  of  some  fifteen  thousand  men  that 
day  was  our  one  brigade  of  Alabamians,  not 
more  than  two  thousand  strong.  Nor  had 
we  a  breast-work,  or  a  rifle-pit,  or  a  battery 
to  strengthen  our  position,  while  there  was 
no  supporting  force  within  half  a  mile.  We 
afterwards  learned  that  a  section  of  a  Con- 
federate battery — two  guns — had  been 
placed  in  Rossville  Gap.  But  just  before 
Hooker  attacked  our  position,  he  had  the 
good  fortune  to  surprise  and  capture  these 
guns  by  some  mismanagement  of  those  in 
charge.  Our  readers,  knowing  these  facts, 
will  not  be  surprised  at  the  results  now  to 
be  related. 

A  most  remarkable  fact  connected  with 
this  last  campaign  of  General  Bragg,  as  an 
army  commander,  is  that  no  order  was 
issued  on  the  eve  of  these  great  battles  to 
prepare  or  to  inspire  his  army  with  that 
eaprit  de  corps  so  essential  for  the  extreme 
endurance  and  heroic  action  that  are  indis- 
pensable in  the  life  of  the  most  successful 
soldiers.  Before  the  battle  of  Chickamauga 
such  orders  were  read  with  admirable  effect, 
when  we  marched  from  Lafayette  to  attack 
Rosecrans.  It  has  always  appeared  to  us 
as  if  our  Confederate  General — brave  and 
ready  as  he  was  justly  reputed  to  be  in 
former  emergencies — was  completely  sur- 
prised and  stunned  by  each  successive  blow 
from  his  skillful  opponents  in  this  series  of 
battles  around  Chattanooga.  Sherman 
certainly  kept  Bragg  so  busy  along  our 
right  on  Missionary  Ridge,  that  he  could 
not,  or  at  least  did  not,  properly  reinforce 
and  protect  his  left  flank.  This  was  un- 
questionably from  some  oversight  or  neces- 
sity our  weak  point  that.day,  and  largely 
contributed  to  such  a  rout  as  had  never 
been   previously  known   of   a   Confederate 

army. 

(To  be  continued.) 

M.  Peligot,  a  French  chemist,  haa  dis- 
covered that  not  the  wine  merchants  but 
the  foreign  manufactured  bottles  are  dis- 
honest. When  soda  and  potash  formed  the 
basis  of  bottle  glass,  wines  improved  by 
keeping,  but  now  the  glass  is  adulterated, 
and  the  best  of  wines  are  liable  to  be  spoiled. 
He  advises  lovers  of  wine  who  do  their  own 
bottling  to  pay  high  prices  for  their  bottles, 
as  materials  that  are  ferruginous  aro  con- 
stantly employed  in  the  manufacture  of 
glass  for  bottles,  and  upon  these  constitu- 
ents the  acids  in  the  wine  act  powerfully, 
and  the  liquid  becomes  impregnated  with 
magnesia  and  what  not.  Most  French  bot- 
tles, he  says,  are  welt  worth  good  wines. 
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THE    prUE    WINK    LAW. 

Tfce  8.  F.  Cail.  mftkea  Iho  following  p.r- 
Unent  editorial  coronifiiU  CD  tho  recent 
ftotton  of  tkt«  SuproDit*  court  in  nnllifjinff 
Section  8  of  thu  Puro  Wine  Act  of  Innt  s«i*. 
■ion,  bT  dcclariui;  that  it  i*  not  obligntDrr 
OB  maki'n  of  pare  wiuo  to  uflllx  liibiltt 
Ui«r«t«.  "Prrhapa  omlir  tlii»  luugURRi-^of 
of  the  Bcction.  tb(>  conrt  bml  ito  tilti>runtivi 
The  Mctiou  re«d»:  "It  is  tUsirfd  «nd  re- 
quired that  cTcry  growtr,  mnnufiicltirir. 
trader  handler,  or  bottKr  of  Crtliforiiia  wiiit-. 
when  BtllitiK  or  putting  up  for  sale  uny 
Califoruiu  wiue.  nlinll  plninly  sttucil,  brniid 
or  haTe  printed  firMl,  'puro  Culiforuift  winr." 
and  second  bin  name  or  (bt-  Ilrm'snhmr,  us 
tho  case  may  be,  on  tbi'  lubi)  of  the  bottle 
or  package  on  wliteb  said  wine  is  sold.'' 
The  conrt  holdfl  tbat  tbe  use  of  the  word 
"desired**  implies  tbiit  this  section  was  ti 
mere  expression  of  a  Ugisbitive  wish  nnd 
not  a  peremptory  luaudnte:  Heuco  parlies 
selling  pure  wine  nro  at  liberty  to  stamp  it 
or  not,  ns  tbt>y  please. 

The  deciHiun  is  unfortunate,  as  it  will 
enable  wiuv-makers  to  fortify  tbL-ir  wines 
with  spirits,  or  to  alter  them  witli  sugar  or 
acid,  without  being  compelled  to  ct-rtify  tbat 
they  are  pure  California  wines,  which  in 
that  case,  they  would  not  hv.  Tbe  un- 
doubted intention  of  tbe  framerw  of  the  act 
was  to  put  A  stop  to  siicb  ulteratious  by  re- 
<]niring  tbe  sellers  to  certify  tbat  ibe  wine 
was  pure,  and  by  puuiHbing  tbcm  when 
they  certified  to  a  fiilsebood.  UTifortunatcly, 
in  the  course  of  the  animated  debates  which 
arose  ou  the  passage  of  tbe  bill,  tbe  word 
"desired"  was  interpolated  iu  this  section 
to  conciliate  certain  wine-growers;  and  tbe 
consequence  is  the  stultification  of  tbe 
whole  section.  It  will  be  necessary  for  tbe 
Legislature  to  amend  tbe  act  iu  1889,  and 
meanwhile  people  will  use  stamps  or  not,  us 
they  choose. 

The  Supreme  Court,  which  gives  nn 
accurate  account  of  the  causes  which  led  to 
tho  passage  of  tbe  act.  might  perhaps  have 
constructed  the  section  in  question  more 
broadly  if  it  bad  thoroughly  appreciated  tbe 
obstacles  against  which  California  wine  is 
•ontending  in  the  Eastern  markets.  Tho 
New  York  market  is  jnst  now  glutted  with 
Tery  cheap  "California  wines,"  some  of 
which  are  really  made  here,  but  have  been 
doctored,  while  others  are  manufactured  in 
the  East  from  the  drugs,  glucose,  alcohol 
and  water,  like  some  of  tbe  wines  of  the 
East.  They  have  a  pure-wiue  law  in  New 
York,  but  like  all  such  laws  it  is  exceedingly 
diCBcnlt  to  put  it  in  force.  A  merchant  offers 
a  hundred  barrels  of  liquor,  which  he  cali« 
California  wine,  and  which  tastes  slightly 
like  California  wine,  at  a  price  which 
would  leave  the  grower  here  no  protit  him- 
self. CaliforniauH  may  feel  convinced  tbat  it 
is  either  California  wine  fortified  with 
alcohol  and  lengthened  by  water,  or  a  mere 
decoction  of  glucose,  etc.,  with  a  little  real 
wine  throwu  in,  but  tbev  can  not  prove  tho 
fact  nor,  in  many  cases  can  they  get  a 
chance  to  anatyste  the  liquid.  Meanwhile, 
it  holds  the  market,  keeps  out  genuine 
California  wine,  and  as  its  inferior  quality 
becomes  manifest  when  il  goes  into  con- 
samption  it  inflicts  a  serious  injury  on  tho 
of  our  prodnet. 

The  decision  comes  at  an  unfortunate 
time.  The  price  of  wine  at  the  vineyards 
has  risen  to  20  cents,  with  every  prospect 
of  Roing  to  25  cents;  the  San  Trancisco 
dealer,  who  cannot  get  any  more  for  bis 
blended  wine  than  he  did  loatyear,  stands 
to  realize  from  :)  cents  to  5  cent«  less.  Of 
couBre  the  temptation  to  fortify  and  lengthen 


U  very  strong.  And  now  that  nobody  ne<^d 
pnt  a  pure-wine  stamp  on  bis  bottles  or  his 
casks  it  must  be  ix peeled  Ihat  a  uniirtually 
largo  quantity  of  altered  wine  will  be  ship- 
ped to  the  East  iu  the  coming  season.*' 


THE    RAINI.N     4'KOIV 


Tbe  S.  F.  Chroniclt  says:  Tbe  remarks 
made  in  this  department  a  short  time  since 
concerning  Ibis  year's  output  of  nisinh 
receive  additional  eiiipbaHiH  frnm  the  fol- 
lowing circular,  wbieh  has  rec-  Mtly  bei  n 
issued  by  one  of  the  largest  bousM  in  Sau 
Francisco,  which  bus  doiie  iuvalunble  work 
iu  pushing  and  extending  tbe  sale  of  our 
raisins,  as  well  as  other  fruits:  "  For  a 
number  of  years  California  raisj  ns  have 
been  sold  East  below  their  true  value,  but  if 
packers  and  producers  of  first-class  raisins 
this  year  will  bo  firm  they  will  realiz  ■  the 
full  value  for  their  goods.  Tbe  time  has 
passed  when  raisiuB  from  California  will  be 
sold  all  tbe  way  from  15  to  50  per  cent 
under  a  Malaga  raisin  that  is  no  better— if 
it  is  as  good.  We  refer,  of  course,  to  firM- 
olass  California  raisius,  well  graded  and 
uniformily  packed.  Certain  brand**  n( 
California  raJHii.B  which  have  already  reach- 
ed New  York  this  year,  of  tbe  new  cro]', 
have  been  pronounced  there  by  the  largt  st 
dealers  superior  to  Malaga  fruit,  and  such 
brands  are  bringing  prices  equal  to,  and  in 
some  instances  above,  the  imported  goods. 
Wore  it  not  for  the  senseless  pftVrs  of 
packers  here,  who,  in  their  anxiety  to  sell, 
deliberately  cut  prices  without  any  reason, 
every  good  lot  of  raisins  packed  here  this 
year  could  be  sold  fully  up  to  the  Malaga. 
It  is  this  very  senseless  and  indiscriminate 
cutting  of  price3  that  keeps  California  rais- 
ius so  much  below  the  imported.  Eastern 
jobbers  have  gotten  into  tbe  habit  of  expect- 
ing to  buy  raisius  from  California  (who 
ven  admit  that  they  are  equal  to  the  Span- 
ish), at  anywhere  from  10  to  40  per  cent 
below  tbe  Spanish  raisins.  They  can 
hardly  be  blamed  for  this,  ascertain  packers 
here  have  educated  them  up  to  this  belief. 
Some  fine  packing  of  raisius  is  going  ou  in 
this  State  in  various  sections  Ibis  year,  aud 
California  raisin  producers  and  packers  all 
have  the  opportunity  now  to  insist  and 
maintain  their  rights.  There  never  has 
been  such  a  demand  for  California  raitsins 
as  exists  this  year,  and  all  good  packs  are 
being  called  for  and  taken  rapidly  ot  full 
outside  prices. 

The  market  in  Spain  is  strong  and  tend- 
ing upward,  as  they  have  had  btavy  rains 
there,  which  have  done  a  great  deal  of 
damage  to  tbe  crops,  and  our  latest  reports 
from  New  Y'ork  show,  that  they  are  expect- 
ing there  a  large  amount  of  raiu-damaged 
fruit.  This  will  tend  to  still  further  advance 
California  raisins  in  tbe  estimation  of  the 
entire  eastern  trade.  Any  packer  or  pro- 
ducer, therefore,  who  will  take  the  slightest 
trouble  to  inform  themselves  as  to  the  con- 
dition of  the  markets  East  and  of  the 
Spanish  market  will  see  for  themselves  that 
cutting  prices  is  only  carrying  out  the  bad 
policy  which  has  been  in  vogue  fur  a  num- 
ber of  years  here,  by  constantly  conveying 
to  tbe  Eastern  trade  tbe  idea  that,  while 
they  must  pay  fancy  prices  for  the  Mulnga, 
they  must  also  necessarily  buy  the  Califor- 
nia raisins  at  a  low  price.  We  think  it 
about  time  to  put  a  stop  to  this.  Our  rais- 
ins have  merit  aud  the  best  jobbers  in  the 
country  admit  it,  aud  even  go  further  and 
admit  tbat  our  best  brands  here  b«at  tho 
Spanish  in  quality,  uniformity  of  packing 
and  in  general  stylo  and  manner  in  which 
they  are  gotten  up. 


ACIDS    HINKRAL.A^ril    VKUETARl.t:. 


In  the  chemistry  of  life  mild  acids  play 
a  T -ry  important  part.  In  every  act  of 
digestion,  hydrochloric  and  choleio  acid 
seem  necessary  factors.  Besides  these, 
nature  seems  to  require  additional  aid,  aud 
in  tbe  craving  for  ripe  fruits,  a  craving 
which  marks  all  the  dwellers  of  tropical, 
sub  tropical  and  temperate  zones,  compels 
nnin  to  liberally  use  citric,  acetic  and  malic 
acids,  the  characteristics  of  tho  lemon, 
orange,  grape,  apple,  cherry,  peach  and 
pear.  The  popularity  aud  wbolesomeness 
itf  rhubarb,  sorrel,  spinach  aud  kindred 
vegetables  ,is  based  upoD  the  presenci 
i)f  small  quantities  of  other  organic 
■  icids.  The  value  of  buttermilk,  soui 
cream,  "  bonnie  klubbr  r,"  and  koundss,  i^- 
hirgely  due  to  lactic  ncid;  of  old  cheese  t< 
inityric  and  cnseic  acid;  of  sour-kronl  tu 
to  acetic  acid;  of  salads  to  vinegar,  and  of 
marly  all  nutritious  foods  to  soluble  com- 
ponuds  in  which  phosphoric  acid  is  a  oon- 
-litueut.  The  object  of  this  uuiversal  acidi- 
Meation  is  manifold.  It  simplifies,  acceler- 
;it<'K  and  improves  digestion.  It  acts  as  n 
inihl  laxative,  and  at  tbe  same  time  iu  all 
probiiliility  as  a  stimulant  aud  renovator  o( 
tbe  mucous  uiembriiue  of  tbe  stomach  and 
iiiterttiues.  It  undonbtt  dly  facilitates  tb' 
conversion  of  starch  and  amylaceous  sub- 
stances into  glucose  and  of  all  the  insoluble 
uitrogenoids  into  peptones.  When  absorb- 
ed by  assimilation,  tbe  organic  acids  play 
nearly  the  same  roll  in  tbe  physical  economy 
as  all  the  other  carbo-hydrates  and  are  cou- 
suroed,  the  incidental  oxygenation  bnrninp 
them  up  completely.  When  in  tho  blood 
and  the  capillaries,  they  apparently  act 
with  more  or  less  medicinal  force,  generally 
serving  as  blood  purifiers,  if  such  a  term  be 
admissible.  The  most  important  of  all  the 
acids,  whether  organic  or  iuorganic,  is 
phosphoric.  It  plays  the  same  part  as  tbe 
vegetable  acids,  except  that  it  is  not  con- 
sumed as  fuel.  Beyond  this,  it  serves  a 
multiplicity  of  other  purposes.  It  is  au 
element  of  the  teeth  and  bones  oud  also  of 
the  nerves  and  braiu.  It  enters  into  the 
composition  of  tbe  organs  of  sight,  hearing, 
tasteing  and  smelling,  and  bears  important 
relations  to  all  the  life-sustaining  aud  re- 
producing fuuctious.  It  is  beyond  compare 
the  most  valuable  of  all  the  purely  chemical 
compounds  tbat  are  required  by  the  system. 
Its  importance,  uot  long  ago  unknowa,  is 
now  recognized  by  every  physician  and 
chemist.  It  can  be  obtained  to-day  in  al- 
most evi*ry  form  conceivable.  It  best  form 
is  as  "acid  phosphate,''  as  th  ■  acid  phos- 
phate of  lime  is  commercially  styled.  In 
this  conditiou,  when  scientifically  prepared, 
it  is  pure,  economic  aud  easily  assimilated. 


Mii|M-rlor    A(lvniiiMir«^»    Tur    liivvatitient 


Au     Ensterii  Oplniou. 


Tbe  Sacramento  Record  Union  says: 
The  raisin  industry  of  California  is  but  iu 
its  infancy;  and  yet  the  New  York  Mail  and 
Express  informs  us  that  the  California  rai- 
sin has  reached  such  perfection  that  it  is 
now  able  to  competo  snccessfully  iu  the 
eastern  markets  with  the  finest  Spanish 
fruit.  One  large  dealer  informs  the  Exprtss 
that  this  season's  California  crop  is  superior 
to  tbe  import  from  Spain.  This  testimony 
is  no  stronger,  however,  than  tbe  friends  of 
the  raisin  industry  in  this  state  have  con- 
tended would  be  given  when  the  California 
product  was  only  properly  packed.  With 
such  success  atteudant  upon  the  immaturity 
of  the  indiistry,  what  may  we  not  expect 
from  it  a  few  seasons  hence? 


Subscribe  for  Tib  Ubkcaxkt. 


The  Concord  .Sua  remarki  ed.t«>riatly 
that  to  experienced  wine-makers,  with  suffi- 
cient capital  to  tst^iblish  a  winery  and  ai  • 
bition  to  manufacture  superior  types  in  r 
section  of  country  jironounced  by  leutli*  g 
authorities  to  be  the  b>-Ht  wine-producing 
county  in  Ciilifornia,  Concord  oflft-rs  the 
most  ailvautageoun  situation.  The  pok'- 
tion  of  Concord  in  Contra  Costa  is  simil...r 
to  that  of  Santa  KuKa  in  Sonoma  Couotj  — 
tbe  center  of  the  richest  fruit  lauds  iu  Cal  - 
fornia.  and  wheu  milroud  commoutc'ai.ou  n 
established — (the  surveyors  being  now  in 
town  for  that  purpose) — the  geographieni 
position  ol  Concoid  iu  such  as  must  natu.- 
ally  make  it  tbe  leading  lown  in  the  county. 
This  railroad  that  is  about  to  be  built  from 
.^von — a  station  situated  on  the  line  •f  the 
railroad,  and  but  litile  more  than  thr<  e 
miles  from  Concord— will  place  this  frni- 
ful  section  of  the  couuty  in  close  connection 
Aith  the  dsepest  part  of  the  channti  at  Bay 
Point,  which  is  not  only  now  a  shippii'g 
point,  but  in  to  become  a  more  important 
-me  than  Port  Cosia,  The  largest  vessels 
]ii  the  woild  will  fiud  an  easy  entrance  to 
this  advnntftgeous  water  front,  the  intention 
')t  the  railroad  company  peiug  to  utilize  it« 
splendid  shipping  facilities.  The  Atchison 
iind  Topeka  line  also  promises  to  run  in 
this  vicinity  of  the  county. 

Any  one  visiting  this  section  of  the  con*", 
ty,  cannot  but  not^  its  superior  advantagtH 
to  all  classes  of  manufacturing  industries. 
In  the  heart  of  the  best  fruit  lands  in  Cen- 
tra Costa,  artesian  springs  thronghout  and 
in  all  directions,  close  to  extensive  coal  pro- 
ducing mines,  limestone  and  granite  quar- 
ries, railroads  now  underway  of  connecting 
it  with  superior  shipping  points  but  a  few 
miles  now  from  town  a  d  with  San  Fran- 
cisco, but  six  miles  from  Martinez,  with  as- 
sured promise  of  becoming  a  far  busier  aud 
extensive  burg,  and  the  future  county 
seat,  in  consequence  of  its  superior  geogra- 
phical position. 

Tributary  to  Concord  are  about  one  thou- 
sand acres  in  the  best  Sauterne  varieties  of 
vines  from  fonr  to  six  years  old,  several 
huudred  acres  from  one  to  three  years, 
hundreds  of  acres  to  be  planted  in  vineA 
next  spring — the  vines  now  beiug  rooted — 
and  thousands  of  acres  eventually  to  follow 
iu  tbe  same  direction.  The  establishment 
of  a  winery  here  would  be  a  profitable  in- 
vestmeut,  and  parties  throughly  conversant 
with  the  manufacture  of  superior  types  of 
wines,  and  seeking  such  an  enterprise,  will 
undoubtedly  find  encouragement. 


VINTAttf:    OF    18S6. 


The  St.  Helena  Star  notes  that  William 
Bourne  of  that  place,  has  been  offered  25 
cents  per  gallon  for  his  200,000  gallons  of 
1886  wine.  Judging  from  all  accounts,  KUtl 
from  the  trouble  experienced  this  yeat  in 
making  dry  wine  on  accountof  tbe  unusual- 
ly large  amount  of  sugar  contained  iu  the 
grapes,  which  retards  fermentation,  etc., 
the  vintage  of  1886  will  be  in  great  demand, 
and  before  long  the  cnances  are  the  prices 
will  go  still  higher.  Those  who  can  afford 
it  shonld  not  be  overly  anxious  to  dispose  of 
their  wine  yet,  as  the  outlook  is  quite  favor- 
able. At  any  rate  the  argument  that  the 
"bottom  has  dropped  out  of  the  wine  busi- 
ness,'* does  not  hold  good  by  any  means. 


Senator  Stanford  wilt  import  one  hundred 
Frenchmen  and  their  families  to  work  in 
bis  vineyard  at  Vina  in  place  of  the  China- 
men now  employed. 


Nov.  11,  1887 
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OBMERVANT     VIKITOKS. 


F.  LnmsoQ  Soribuer,  chief  of  the  Boction 
of  Vegetable  Pathology,  Uoited  States  De- 
partment of  Agriculture,  and  P.  Viala,  Pro- 
fessor of  Viticulture  at  the  National  school 
of  Agriculture,  ^t  Montepelitr,  France,  re- 
cently visited  the  vineyards  of  St.  Helena, 
in  company  with  State  Commisgioner  Krug. 

During  a  pleasant  chat  of  half  an  hour 
with  a  represeutiitive  of  the  Star,  the  gen- 
tieman  stated  that  they  bad  been  in  the 
State  for  nearly  a  month,  and  had  spent  a 
considerable  of  the  time  in  and  about 
Anaheim  and  Orange,  studying  the  new 
diseases  that  is  devastating  the  vineyards 
of  that  section. 

"What  name  do  yon  give  the  disease  ?" 
was  asked  of  Mr.  Soribner. 

"We  have  given  it  no  name  as  yet,  but 
I  am  almost  fully  convinced  that  it  is  the 
same  thing  as  is  called  Spanish  measles  in 
this  vicinity,  and  I  have  warned  Mr.  Krug 
to  keep  a  close  watch  of  that  dist-ase." 

'*  How  are  the  vines  affected?  '' 

**  By  a  shortening  of  the  growth  of  the 
cane,  by  the  leavt^s  turning  yellow,  brown 
or  red,  and  by  the  whole  vine  dying.'' 

"  Does  it  seem  to  be  located  in  the  root 
or  in  the  vine?'* 

•'It  seems  to  be  in  the  vine,  but  after 
careful  study  and  research  we  came  to  the 
conclusion  that  it  was  in  the  root  primarily, 
but  manifested  its  effects  in  the  vine.'' 

"  Does  location  have  anything  to  do  with 
it?" 

"Not  at  all.  We  saw  it  on  ridges  in 
some  fields  and  in  low  places  in  others.'' 

"  Does  it  seem  to  attack  the  vines  at  any 
particular  season  of  the  year?  " 

*'  No.  Many  vines  die  before  the  shoots 
get  very  long;  and  many  more  grow  on  till 
the  berries  are  nearly  developed,  then  die; 
and  the  grapes  dry  up  without  maturing 
and  ripening.'' 

"Howloughtts  this  disease  been  in  ex- 
istence? " 

"About  three  years." 

"  Has  it  worked  much  damage  yet?  '* 

"  Indeed  it  has.  We  saw  whole  vine- 
yards of  hundreds  of  acres  entirely  devas* 
tated.  In  fact  it  has  ruined  all  the  wine 
grapes  in  that  section,  and  is  now  attacking 
the  tablo  varieties," 

"  Does  it  attack  the  whole  vineyard  at 
once?" 

"No.  It  breaks  out  in  spots,  and  grad- 
ually spreads  until  the  whole  field  sue- 
onmbs.'' 

"  la  there  any  phylloxera  there?  *' 

"  None,  We  thought  at  first  the  trouble 
wafl  of  that  nature,  but  we'found  our  mis- 
take.'' 

*'Whathave  you  found  in  our  vineyards?" 

''I  find  the  black  rot,  and  the  Spanish 
measles.  We  have  the  black  rot  in  the 
East." 

"  What  is  the  cause  of  the  disease?  '* 

"  It  is  an  excess  of  sap  flowing  along  the 
cane  which  cannot  be  taken  up  by  the 
foliage,  owing  to  a  check  to  its  growth 
caused  by  frost  usually.  The  result  is  that 
this  sap  seeks  an  outlet  and  these  rots  are 
then  formed.'' 

Prof.  Viola  when  asked  how  our  wines 
vines  and  the  industry  compared  with 
France,  he  replied  that  he  was  greatly 
pleased  with  what  he  had  seen,  and  that 
onr  wines  compared  very  favorably  with 
those  in  his  own  country. 

The  gentlemen  returned  to  Washington 
on  Saturday  last. 


Subscribe  for  Tas  Mebchant. 


SAN     BENITO     VINRYAKDH. 

The  grape  and  wine  interests  of  this 
country  are  by  no  means  unimportant,  al- 
though yet  in  their  infancy.  In  the  cent  of 
the  Gabilan  Range,  ten  miles  from  Hnllisttr, 
is  the  vineyard  of  Wm.  Palmttig.  The 
ranch  consists  of  320  acres;  of  this  80  acres 
are  devoted  to  vines,  aud  the  rest  isdividtd 
between  grain,  vegetablr-s,  fruit  and  pasture 
land  The  vineyard  was  Ktarted  inauy  years 
ago  by  Theopile  Vache,  u  Frenchman,  who 
at  that  early  day,  recoguiz'.d  the  juivautngeH 
of  San  Benito  county  as  a  grape  growing 
district.  The  vines  are  reapectfully  30,  25. 
20,  15,  10,  3  and  2  years  old.  Of  those  of 
30  years'  growth  there  are  5  acres,  bearing 
5,000  vines,  of  the  mission  variety.  Of  the 
35  years'  growth,  there  are  12  acres  with 
12,000  vines,  principally  Black  Pinot  aud 
liose  de  Peru.  Of  the  20  years'  growth, 
there  are  13  acres  of  the  Black  Piuot. 
Trousseau,  Rose  de  Pern,  Muscatel,  Muscat 
of  Alexandria.  Of  the  15  years'  growth, 
there  are  five  acres,  planted  with  ihe  same 
varieties  as  above.  Since  the  purchase  of 
the  vineyard  by  Mr.  Palmtag  in  1883.  gi-eat 
improvements  have  been  made.  In  ISSl, 
17,000  vines  were  planted;  in  1886  24,000. 
These  were  selected  principally  for  wine 
making  purposes.  To  supply  the  deumud 
for  table  grapes,  vines  of  difft-rent  varietit'S 
have  been  set  out.  The  vines  bear  from  40 
to  60  pounds  each.  Tht;  present  yield  of 
the  vineyard  is  from  20,000  to  30,000  gallon 
yearly.  The  winery  is  large  and  complete 
and  its  products  meet  with  a  ready  sale. 
Claret  and  white  wines  of  a  fine  grade, 
Port,  Sherry  and  Angelica  of  fine  quality 
and  boquet  are  largely  manufactured.  Also, 
a  brandy  of  fine  flavor,  excellent  body,  and 
absolute  purity. 

Nestling  on  the  eastern  slope  of  the 
Gabilan  mountains,  five  and  a  half  miles 
northwest  of  HoIUster,  lies  the  thrifty  vine- 
yard of  Thos.  Flint  Jr.,  consisting  of  5,000 
vines  of  best  varieties  of  wine  and  table 
grapes. 

Santa  Ana  valley  points  with  pride  to  the 
vineyard  of  A.  Dorn,  which  contains  many 
choice  varieties  and  amply  repays  the  care 
given  to  it  by  its  owner.  Many  smaller 
vineyards  are  scattered  throughout  the 
county.  In  all,  the  vines  are  strong,  thrifty 
and  not  subject  to  disease.  In  the  way  of 
grape  culture,  climate  and  soil  alike  com- 
bine to  make  San  Benito  county  the  equal 
of  any  section  of  the  State. 

«-»»»-*- — 

AN     OCEAN     OF     RAISINS. 


H.  J.  Hart,  of  Fiesno  was  compelied  to 
go  to  Toll  House  twice  this  week  to  hurry 
up  the  manufacture  of  raisin  boxes  for  Geo, 
W.  Meade  &  Co.  The  company  have  more 
than  500  employes  working  on  raisins,  aud 
the  box  makers  at  Toll  House  are  pushed  to 
their  full  capacity  to  make  boxes  fast 
enough  for  this  firm.  Meade  &  Co.,  are 
unable||to  secure  enough  help.  They  could 
give  employment  to  800  people.  Work  was 
commenced  this  week  on  packing  cartoons. 
Yesterday  150  additional  workmen  were 
employed  to  commence  packing  for  this  firm 
in  another  room,  150x30  feet  in  size,  situ- 
ated near  the  cannery.  The  firm  ships  from 
three  to  six  car-loads  of  fruit  daily.  Among 
the  shipments  this  week  were  two  car  loads 
of  raisins  to  New  Orleaus,  and  three  car- 
loads to  Philadelphia.  Ev^^ry  box  shipped 
from  this  city  is  an  illuwtrated  advertise, 
ment  of  Fresno,  and  a  sample  of  Fresno's 
capabilities.  It  is  roughly  estimated  that 
this  firm  will,  this  season,  pack  fully 
4,000,000  pounds  of  raisins  in  this  city. 


THE    SANTA    CLARA     VINTAGE. 


The  grapes  on  the  western  side  of  the  San 
Clara  valley  will  nearly  all  be  in  the  winer- 
ies this  week,  and  surely  never  could  there 
have  been  better  weather  for  the  vintage. 
Aud  the  crops,  too,  far  exceed  all  exptcta- 
tions,  so  that  vignerons  generally  will  make 
money  this  year.  Rome  of  the  grapes  were 
sold  at  a  low  price,  but  that  was  rather  the 
fault  of  the  growers  thaif  of  the  markt  t 
Wherevir  reasonable  diligence  was  exercis- 
ed in  Ioi>king  for  buyers  a  fair  price  wa«: 
obtuini  d,  which  with  the  very  heavy  crop 
uitikes  the  full  returns  very  satisfactory. 

The  vintage  at  Burgundy  vineyard  has 
been  encouraging  beyond  all  expectations, 
but  Mr.  Portal  has  an  advantage  in  his 
reputation  as  a  wine  maker  that  has  stood 
him  in  good  stead  this  season.  In  spite  of 
all  the  now  cooperage  he  had  bought,  and 
the  other  facilities  for  making  and  storing 
wine  which  he  had  provided,  everything  is 
full  to  ruuning  over,  and  had  it  not  been 
for  the  reputation  of  his  wine  he  would  have 
been  in  great  difficulty.  But  almost  as  soon 
as  the  vintage  had  commenced  buyers  were 
on  the  place  to  buy  his  wine,  and  for  some 
time  now  he  has  been  putting  the  grapes  in 
on  one  side  of  the  winery,  and  turning  the 
wine  made  earlier  in  the  season  out  sold  at 
the  other  side.  Aud  he  has  realized  good 
prices,  notwithstanding  the  freshness  of  the 
wine.  The  men  who  bought  seemed  per- 
fectly content  to  take  all  he  could  give 
them  almost  at  his  own  prices,  and  before 
he  has  fiuished  makiug  wins  he  will  proba- 
bly have  shipped  from  thirt}'  to  forty  thou- 
sand gallons.  This  is  the  best  tribute  he 
could  have  to  his  skill  and  success  as  a 
wine-maker.  Not  many  men  in  any  part  of 
the  world  could  sell  their  wine  before  it  was 
fairly  fermented,  and  before  anything  could 
really  be  known  of  its  quality.  But  people 
who  buy  wine  in  large  quautitiss  seem  per- 
fectl}'  confident  that  Burgundy  vineyard 
aud  those  in  the  immediate  neighborhood, 
from  which  Mr.  Portal  obtained  his  grapes, 
can  produce  the  best  in  the  market,  and 
that  with  his  facilities  and  his  skill  no  doubt 
need  be  entertained  that  his  wines  will 
reach  maturity  with  all  the  characteristics 
which  have  n>ade  them  so  famous  in  past 
seasons. 


THE    PH\LM>XERA. 

F.  Lamson  Scribner,  Chief  of  vegetable 
Pathology  in  the  department  of  Agriculture, 
arrived  in  Los  Angeles  from  Washington, 
being  sent  by  the  Department  to  investigate 
and  report  on  a  disease  of  the  vines  that  has 
attracted  much  attention  in  various  parts  of 
the  State,  and  especially  in  the  vineyards  at 
Orange,  Los  Angeles  county.  The  precise 
uatura  of  the  disease  is  not  known.  Its 
manifestations  oecured  duriug  the  last  dry 
season.  He  will  spend  some  time  in  the 
State  making  examinations  of  vineyards. 

Accompanying  him  is  Pierre  Viala,  Pro- 
fessor of  Viticulture  in  the  National  School 
of  Agriculture  at  Montpellier,  France  who 
has  been  sent  to  this  country  by  the  French 
Government  for  the  purpose  of  making  a 
thorough  examination  of  the  vines  with  a 
a  view  of  ascertaining  what  kind  are  best 
adapted  to  resist  phylloxera,  with  a  view  to 
their  exportation  to  France.  He  is  also 
commissioned  by  his  Government  to  exam- 
ine and  report  minutely  on  the  methods  of 
preserving  fruits  in  California. 

Messrs.  Scribner  aud  Viala  stopped  some 
time  in  Texas  on  their  way  here  examining 
vines.  Having  finished  their  labors  here, 
they  have  now  returned  to  Washington. 


N4N    JOAilt'IN     VINEYARDS. 


Thtre  is  no  better  vineyard  land  than 
that  of  San  Joaquin  county.  It  is  now 
more  than  a  third  of  a  century  since  the 
first  vineyards  were  pluuted,  and  through 
all  that  time  these  old  vineyards  have  grown 
and  produced  great  crops  of  grapes.  The 
first  vines  were  the  Mission  variety  aud 
after  thirty-five  years  are  still  to  be  seen  as 
strong,  vigorous  and  prolific  as  ever.  Since 
the  American  occupation  in  1847-8  there 
have  been  a  large  number  of  vineyards  of 
the  better  varieties  of  grapes  set  out  on  all 
the  diflferent  varieties  of  soil  in  this  district. 

The  El  Pinal  Vineyard,  owned  by  the 
West  Bros.,  is  one  of  the  most  famous  in 
the  State.  It  is  many  years  since  the  first 
vines  of  this  vineyard  were  planted,  aud 
they  show  a  luxuriant  growth  and  are  pro- 
lific aud  continuous  bearers.  The  wine  and 
brandy  from  this  vineyard  has  a  national 
reputation  second  to  none.  The  Messrs, 
West  are  among  the  most  intelligent  grape 
growers  and  wine  makers  of  the  coast,  and 
are  entitled  to  great  praise  for  their  eflforts 
in  demonstrating  the  capacity  of  these  soils 
for  vineyards. 

There  are  many  other  vineyards  in  the 
county  which  for  years  have  made  a  golden 
return  for  the  labor  bestowed  upon  them. 
There  is  hardly  a  farm  in  the  county  or 
house  and  lot  in  the  towns  but  what  has  a 
greater  or  less  number  of  vines,  and  in  all 
cases  where  proper  care  has  been  bestowed 
they  have  borne  large  crops  each  year* 
There  is  uo  uncertainty  concerning  the  fu- 
ure  of  vine  growing  in    San  Jo  aquin. 


WHEN    TO     ADVERTISE, 


"There's  nothing  on  earth  so  myster- 
iously funny  as  a  newspaper  advertisement. 
The  prime  first,  last  and  all  the  time  object 
of  an  advertisement  is  to  draw  custom.  It 
is  not,  was  not  and  never  will  be  designed 
for  any  other  human  purpose.  So  the  mer- 
chant waits  till  the  busy  season  comes,  and 
his  store  is  so  full  of  customers  he  can't  get 
his  hat  off,  and  then  he  rashes  to  the  news- 
papers and  puts  in  his  advertisement. 
When  the  dull  season  gets  along  and  there 
is  no  trade,  and  he  wants  to  sell  goods  so 
bad  he  can't  pay  rent,  he  takes  out  his 
advertisement.  That  is,  some  of  them  do, 
but  occasionally  a  level  headed  merchant 
puts  in  a  bigger  one  and  scoops  all  the  busi- 
ness, while  his  neighbors  are  making 
mortgages  to  pay  the  gas  bill.  There  are 
times  when  you  couldn't  stop  people  from 
buj'ing  everything  in  the  store  if  you  planted 
a  cannon  behind  the  door,  and  that's  the 
timL'  the  advertisement  is  sent  out  on  its 
holy  mission.  It  makes  light  work  for  the 
advertisement,  for  a  chalk  mark  on  the 
sidewalk  could  do  all  that  was  needed  and 
have  a  half  holiday  six  days  in  a  week:  but 
who  wants  to  favor  an  advertisement?  They 
are  built  to  do  hard  work,  and  should  be 
sent  out  in  the  dull  days  when  a  customer 
has  to  be  knocked  dowa  with  hard  facts 
and  kicked  insensible  with  bankrupt  reduc- 
tions, and  dragged  in  with  irresistible 
slaughter  of  prices,  before  he  will  spend  a 
cent.  That's  the  aim  and  end  of  an  adver- 
tisement, aud  if  you  ever  open  a  store  don't 
try  to  get  them  to  come  when  they  are 
already  sticking  out  of  the  windows,  but 
give  them  your  advertisement  right  between 
the  eyes  in  the  dull  season,  and  yon  will 
wax  rich.  Write  this  down  where  you'll 
fall  over  it  every  day.  The  time  to  draw 
business  is  when  you  want  business  and  not 
when  you  have  more  business  than  you  can 
I  attend  to  already." 


SAN    FRANCISOO    5IERCHANT. 


Oct.  n.  1887 


•  nUIO  FORIIlWfLT  on  fWOAl  Ui>hMllia  II 

i     O.  Uloiieb  ft  Co..      -    -    Proprietora. 
ua«.  ftlltffciMWiiwrtrwL rorto«ceBox,  'J'Md 


TERMS -PAYABLE  IN  ADVANCE. 

O   •«>PT  w*"  J**' ^  1?** 

Od«  oopjr  ilJi  month* I    ''* 

odu<llB(dl7dellr«r>,  I'nltisl  SUtes,  or  ORHullftii 


BnUr«tl  ftt  lbs  f octoOlcd  u  wooiiJ  cImb  maltor. 


ANAHEIM 

CLOVEKUAtC.  Sonom*  Co 

DIXON,  iloUnol'o 

DfNCAN'U  MILLS,  8onom»  Co 

rKE8NO i 


Of" 
II  >  ' 

8AN  1 


AGENTS. 

MAX  NERKLl-NO 

J.  A.  CARKIK 

A.M.  STtmV 

C.  F   SLOAN 

U.C.  WAKNKIl, 

)  tioltlun  Kiilo  lUtkiir 

^r,noiH»Oo I'.  l.Kl'I'O 

iioinft  Co A.  KA  LTZKLL 

.Co M.  NATHAN 

R.  F  rHITToN 


8AN  JUSK.  SAriUCtamCo E.   H.    I.KWIS 

SANTA  RtWA C.  A    WItHJHT 

STOCKTttN WM.  II.  KoIllNSON 

WINDSOR,  Sonom*  Co LINDSAY  &  \VKIAIi 

WOODLAND.  Yolo  Co K    HKRd 

MONOLllX  J.  M.  OAT.  Jr.  Ai  Co 


FRIDAY KOVEOBER  11.  ISH"; 


Tbk  dsbt  scoab  intlnstry  is  ftt  prt-sont  the 
nbftorbing  topic  of  inten-st  nmoug  the  agii- 
cuUuriHt8  of  Califoruift.  kn  (i  profitabh; 
enterprifle,  itoffi-rs  uunniultd  opportunitit-s 
to  tho  tillrre  of  the  soil,  backed  aB  it  is  by  the 
capital  aud  expiTieuce  of  a  man  liku  Clans 
Sprecklua,  nott-d  for  thu  teuncity  of  will 
powur  to  carry  aoythiug  he  may  undertake 
to  a  successful  iHdue. 

At  the  mcctiug  htid  Innt  Saturday  after- 
DOOD  at  Watsonville,  iu  Santa  Crnz  county, 
the  large  asstuibleage  of  farmers  from  nil 
BootioDti  of  tho  Slate,  iudicatts  the  import- 
ance with  which  they  regard  the  proposition. 
The  feature  of  the  occassion  was  an  addrtSB 
by  Mr.  Sprecklcs,  he  expressed  his  views 
on  the  subject  aud  outlined  his  future 
intentions  iu  regard  to  en  cting  the  necessary 
factories  at  his  own  expense,  if  the  farmi-rs 
on  their  part  would  guarantee  to  cultivate 
a  certain  number  of  acres  with  beets  every 
year.  Tho  speaker  gave  tho  foliowiug 
information  in  the  course  of  his  remarks  in 
regard  to  the  industry  iu  the  old  world. 
There  are  900  factories  iu  Europe  of  which 
402  are  in  Germany,  233  in  Austria,  and  2(14 
in  Switzerland.  Germany  produces,  1,021, 
000  Ions  of  sugar  aud  exports  000,000  tons, 
France  ranking  second  with  a  production  of 
Irom  500,000  to  COlt.OOO  tons.  The  great 
Bucceas  of  tho  industry  iu  Germany  is  dui 
to  the  (act,  that  two-thirds  of  the  factories 
are  owned  by  the  farmers  themselves,  who 
with  this  interest  aud  100  acres  of  land,  have 
become  rich. 

In  pursuance  of  the  subj-  ct  a  few  remarks 
ftB  to  tho  beet  itself  and  tho  origin  of  the 
business,  in  Europe,  may  be  acceptable 
There  are  several  varieties  of  the  root,  which 
is  indigenous,  to  the  northern  portion  of 
Africa,  Egypt,  and  along  the  entire  sen 
coast  of  the  Mediternnean,  where  it  is  found 
wild.  Among  the  different  varieties,  the 
white  beet  is  alone  adapted  to  tho  manu- 
facture of  sugar,  the  percentage  of  sac- 
charine matter  in  tho  others  running  from 
below  the  required  standard  to  nothing. 
European  experts  consider  a  rich  light 
Bandy  soil  most  favorably  adapted  to  its 
cnltiTation.  Five  tuns  of  the  root  should 
produce  about  i%  owt.  of  coarse  sugar. 
This  will  iu  tt]rn  produce  KiO  pounds  of 
double  rtfined  lump  sugar,  and  GO  pounds 
of  an  coarser  grade,  tlm  residue  being  mo- 
lasses suitable  for  tho  manufacturing  of 
Bpirita. 


The  discoTery  of  the  valnablo  qualities  of 
the  beet  was  first  made  iu  1747,  by  a  chem- 
ist, in  Berlin,  named  Murggraf,  who  upon 
un  investigation  into  the  subject  of  the 
•  luautitativr  analysis  of  various  roots,  found 
that  the  red  beet  carried  a  miuiniun  of  4.«'. 
per  cent  of  aacchariuu  matter,  uml  the  while 
C.2  per  cent.  This  suggested  the  Urst  cx- 
perinunlal  factory  for  the  uianufacturiDg  of 
sugar,  ,whieh  was  shortly  after  established 
at  Cunern.  iu  lower  Silesia,  with  capital 
supplied  by  Frederick  Williani  II.  of  Prus- 
sia. Success  attending,  these  iiriniary 
eflTorts,  larger  factories  were  established  in 
Bohemia,  iu  the  latter  part  of  171)7.  the  out 
put  from  which  so  materially  effected  the 
sugar  interests  of  England,  that  the  chem- 
ist then  in  charge  named  Achurd  wa?  offered 
by  tho  British  Government  a  bribe  of 
50,000  marks,  which  was  subsequently 
raised  to  200,000  marks,  if  he  would  devise 
some  means  of  proving  the  enterprise  a 
failure,  and  thereby  destroy  it  iu  favor  of 
the  foreign  powers.  The  offer  was  however 
indignantly  spurned,  and  the  imlustry  de 
veloped.  under  the  fostering  cure  of  this  hon- 
orable savtmt,  with  if  anything  more  econoni- 
ical  features.  The  pulp  of  the  factories  was 
fedto  fatten  cattle  kept  in  large  quantities  on 
the  premises,  the  manure  from  which  was 
iu  turn,  utilized  with  a  marked  effect  on  the 
beet  fields.  The  molasses  was  worked  off 
in  the  form  of  vinegar  and  spirits,  every- 
thing in  conneoiiou  with  the  root  ^and  its 
evolution  into  sugar  being  turned  into  pro- 
titable  account.  After  all  these  successes  the 
industry  gradually 'dwindled  away  in  Ger- 
many, and  Franco  became  the  leading  pro- 
ducer under  the  auspices  of  the  Emperor 
Napoleon,  who  assisted  it  to  the  extent  of 
an  appropriation  of  over  1,000.000  francs. 
The  Emperor  of  Russia  was  also  interested 
in  the  matter,  and  expended  some  50,000 
roubles  in  experimental  tests. 

The  first  factory  of  the  kind  was  establish- 
ed in  the  United  States,  by  merchants  of 
Philadelphia  in  1830.  It  proved  a  failure 
as  did  others  iu  various  portions  of  th» 
Eastern  States.  California  tried  her  hand 
in  1860,  when  works  were  establisheii  at 
Alvardo.  Two  other  companies  also  came 
into  existence  in  other-portions  of  the  State, 
all  proviug  unsuccessful,  owing,  it  is  said, 
to  a  lack  of  information  in  regard  to  the 
best  locaUties  for  growing  the  crop  and  in- 
experience in  the  method  of  manufacturing 
with  either  certainty  or  economy. 

After  lying  dormant  for  years  the  princi- 
ples at  length  bid  fair  to  bo  successfully 
enunciated.  The  Merchant  can  take  the 
credit  of  having  been  tho  first  paper  in  the 
State  to  bring  the  matter  to  public  atten- 
tion. It  can  now  congratulate  the  agricul- 
turists of  California  on  the  backing  they 
have  iu  the  person  of  Mr.  Claus  Spreckels, 
tho  Sugar  King  of  California,  who  stands 
as  sponsor  for  the  success  of  the  enter- 
prise iu  the  Golden  State,  as  did  Nicholas 
for  Russia.  Napoleon  for  France,  and  Fred- 
erick William  II  for  the  Great  German 
Empire. 


this  profitable  tree.     Judging  fiom  the  ex- 1  could  be  found.     Instead  of  that  bowever 


A  wiDKLY  si'RFAD  focliug  of  interest  is 
gradually  growiug  in  tho  future  of  the  olive 
industry  in  California.  The  Mebchant  be- 
lieves in  the  ultimate  success  of  the  industry, 
aud  proposes  to  lend  all  the  aid  in  its  power 
toward  diseminating  the  fullest  possible  in- 
formation in  all  tho  difterent  branches  of 
the  business. 

Among  others  tho  well  known  olive  grower, 
A.  Flamant,  of  Napa  County  has  time  and 
again  urged  tho  adaptability  of  the  soil  and 


perieuee  of  foreign  growers  the  question  of 
climate,  is  not  so  very  material  to  success. 
Varieties  seem  to  differ  iu  regard  to  ability 
to  ftand    extremes  of    heat    and  cold.      In 
Spain    a    sudden    change    in   temperature 
has  beeu  known  at  times  to  kill  of  orchards 
iu  short  order,  while  on  the  other  hand  a 
variety  is  found  hardy  enough  to  withstand 
the     severe    winters     experienced     in    the 
Crimea.     Again  the  European   theory  that 
the   tree  flourishes  best   iu  the  Provinces, 
uot  too  far  from  tho  coast,  uudtir  the  intlu- 
enco  of  tho  sea-air,  is  not  borne  ont  by  the 
experience   of   the  growers   in    California. 
Mr.  Ellwood  tho  pioneer  olive  grower  of  th' 
State,    had    to   contend  for  years  with  tin 
scale  bug  which  he  attributed  to  the  densi 
ocean  fogs  which  over  spread  with  xindesir 
able  frequency  his  plantations  in  Santa  Bar- 
l)ai-ft.     Perserverance  at  last  overcame  th< 
difficulty  at   the   ninth     hour,    when    witli 
patience  exhausted  he  was  about  to  dig  uj 
bis  trees  in  iJespair.    As  a  general  rule  th 
steep  munntain  ridges  which  along  the  8U( 
miles  of  California  sea  coast  act  as  a  br«  i»t 
to  the  fog  belt,  which  prevails  more  orK> 
along  the  line   daring  the  winter  monthh-, 
The  valleys  beyond  are  sheltered  to  a  grea 
extent,  so  that  any  virtue  which  the  suit  ui: 
possesses  may  be  derived  with  impunity,  b_\ 
a    careful   selection   of   the    locality.     Not 
alone  iu  the  uinuntain  districts  of  the  Stali 
could  the  cultivation  be  carried  on  profitably. 
Leading    authorities  on  the  subject  advi.'^i 
the  cultivation   of   olive   orchards  with  an 
annual   field   crop.     The  old  idea  that  th 
abstraction  from  the  soil  of  nutriative  mat- 
ter worked   an  injury  to  the   olive  crop,  i; 
now   exploded.     Wheal,  barley,  and  veg« 
tables  are  reccommeuded  as  especially  vulu 
able  to  the   olive,  aud  hence  the  idea  sug- 
gests itself  that  all  over  the  extensive  fields 
of  the  interior   pixins   the  olive   could   be 
planted,  aud   allowed  to    mature  at  advan- 
tage without  iuterfereing  with  the  yearly 
crops. 

In  Italy  alone  over  1,235,000  acres  are 
devoted  to  the  cultivation  of  Jthe  olive,  the 
annual  oil  produst  amounting  to  from  30,000, 
000  to  40,000,000  gallons  of  which  Euglaud 
alone  imports  over  20,000  tons.  The  com- 
mercial article  in  use  to-day  iu  America  is 
a  spurious  combination  of  cotton  seed  oil. 
The  field  for  a  pure  home  article  is  unlimi- 
ted. Of  course  it  is  absurd  to  imagine  that 
with  an  increased  production  in  California 
the  price  of  $10  per  gallon  could  be  main- 
tained. It  would  probably  decline  to  at 
least  J4  and  even  at  that  rate  the  profits 
would  be  immense,  as  the  cultivation  after 
the  first  two  years  costs  next  to  nothing  aud 
Iho  manufacture  of  the  oil  itself  is  simple 
and  inexpensive.  In  a  few  years  the  oliv^ 
industry  will  be  one  of  the  most  important 
in  California,  and  the  soouer  people  take 
the  field  iu  the  matter,  the  better  for  them- 
selves. 


the  interlopers  were  mostly  wealthy  baai- 
nesa  men,  who  could  not  bear  to  see  tluir 
neighbor  make  a  dollar,  without  trying  to 
snatch  it  themselves.  Bankers,  merchants, 
and  even  professional  men,  must  immedi- 
ately turn  real  estate  brokerft!  the  minute  a 
ripph*  is  noticed  iu  the  valuation  of  land  at 
Milpitas.  High  sounding  syndicates  are 
formed  with  enormous  capital,  uot  a  cuut 
of  which  is  paid  up,  nor  ever  will  be,  for  the 
purpose  of  purchasing  tracts  of  laud  f'»r 
sub-divisions  in  small  farms  and  villa  sites. 
The  latest  fake  is  to  purchase  a  few  acres  of 
laud  at  about  $5  an  acre  in  some  out  of  tho 
way  portion  oi  the  State,  cut  them  up  in  my- 
thical town  lots  which  are  to  be  given  away 
for  the  price  of  a  defd  which  amounts  to 
mme  $2  (ir  $3  or  nearly  the  original  price 
of  a  full  acre  of  the  property.  The  success- 
ful give  away  of  the  town  site  as  it  is 
humorously  termed  will  as  usaal  bo  snc- 
oeeded  by  a  htmdred  or  more  essays  of  a  simi- 
lar nature  and  little  surprise  would  be  ex- 
pressed if  some  enterprising  individual 
:arried  the  war  into  Africa,  by  taking  some 
iiray  piece  of  a  California  desert  ijito  the 
Ueart  of  the  East  itS'-lf,  to  give  away  at  a 
nominal  rate  to  cover  the  vendors  expense 
lud  tioubles.  One  of  the  greatest  draw- 
backs to  the  prosperity  of  this  village,  is 
che  wide  spread  system  of  jumpiug  from 
one  business  to  another.  A  man  with  a 
small  capital  has  only  to  build  up  a  busi- 
ness on  a  remunerative  basis  aud  his  next 
door  ueighbor  must  follow  suit  at  all  risk, 
with  *the  inevitable  result  that  although 
(,here  is  a  comfortable  living  for  one,  thera 
is  uot  enough  for  two  and  both  come  down 
with  a  crash.  If  a  peanut  vendor  happens 
to  get  a  run  of  trade  on  a  particular  street, 
a  dozen  rivals  will  crop  up  in  ft  week  with 
probably  a  sprinkling  of  bankers  sons, 
backed  by  their  fathers  dollars.  It  is  the 
same  in  all  branches  of  business  from  the 
highest  to  the  lowest.  The  late  craze  in 
real  estate  brought  out  this  mean  streak  in 
a  strong  light.  Tho  rush  however  was  a 
little  premature  and  tho  result  was  that  in- 
stead of  selling  the  community  sand  lots  on 
margin,  the  syndicates  pose  in  the  unpleas- 
ant predicament  of  getting  sold  themselves. 


Messrs.  Kohleb 
Francisco,  are  the 
New   York  for    the 


&  Frohlino  of  San 
established  agents  iu 
well   known   brand   of 


The  sudden  collapse  of  the  northern  land 
boom  has  had  at  least  one  good  effect.  It  has 
nipped  a  number  of  ''Smart  Alecks"  who 
make  a  point  of  jumping  other  peoples 
business  the  minute  a  chance  offers  to  make 
a  few  dollars.  The  real  estate  firms  of  this 
city  which  have  beeu  struggling  along  un- 
der adverse  circumstances  for  years  could 
not  bi'  allowed  to  derive  the  legitimate  benefit 
of  the  late  activity  iu  the  business  which 
rightfully  belonged  to  them  alone,  without 
Vieing  handicapped  by  the  interference  of  a 
dozen  or  more  mashroom  firms  which  sud- 
denly sprang  into  existence  during  the  excite-  the  Legislature  of  California,  which  guar- 
mont.  Were  they  as  a  general  rule  poor  men,  antees  the  absolute  purity  of  the  wine, 
climate  of  California,  to  the  cultivation  of '  seeking   a  means  of  livelihood  little  fault  I  This  is  a  step  in  the  right  direction;  it  will 


wines  from  the  De  Turk  Vineyard  in  Sonoma 
county,  and  in  W^ashingtou  Mr.  F.  Pohu- 
dorff  is  the  energetic  agent  of  the  To-Ealou 
Vineyard  oi  Napa.  Both  these  ageuoies 
are  rendering  effective  services,  not  only  to 
the  wiuo  growers  of  Culifornia,  but  also  to 
the  eastern  wine  consumer  by  the  guarantee 
they  offer  that  nothing  passes  through  their 
hands  but  the  genuine  pure  wine.  Tha 
sales  are  made  by  the  bottle  which  bean 
the  Pure  Wine  Stamp  and  the  brand  of  the  ' 
respective  vineyards  stumped  upon  the 
corks.  There  is  now  no  reasonable  excuse 
for  people  being  inveigled  into  purchasing 
adulterated  goods. 

Messrs.  Alfred  Greenbau&t  &  Co.  have 
established  an  agency  in  New  York  for  tho 
wiuts  of  the  Inglewood  Vineyard,  Napa 
county.  These  celebrated  wiues  will  be 
offered  to  the  public  iu  glass  only,  protected 
by  the  vineyard  trade  mark.  The  bottles 
are  wired,  bearing  the  seal  of  the  proprietor 
of  the  vineyard,  aud  also  the  pure  wine 
stamp  iu  accordance  with  the  act  passed  by 
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afford  Eastern  ooneumera  nn  opportunity  to 
deal  with  square  people  who  are  not  afraid 
to  label  their  goods  as  genuine.  Tbree- 
fourtha  of  the  wine  sold  at  present  iu  New 
York  is  a  poisouous  adnlterution  of  chemi- 
cals and  all  Korts  of  abomiuable  stuff.  There 
is  now  ne  occasiom  for  people  to  Buffer  at 
th  hands  of  impostors.  Let  tb<*ni  be  care- 
ful U>  note  the  Pure  Wine  Label  on  all  bot- 
lIcH  if  California  wiuL-  they  purchase.  It 
will,  if  backed  by  the  name  of  a  respectable 
house  like  the  foregoing,  afsure  the  quality. 
A  pure  article  will  be  a  delectable  surprise 
to' the  eastern  consumer,  who  has  for  yeard 
past  b-en  drinkiug  some  poisonous  concoc- 
tion, under  the  name  of  California  wine. 


Thk  Niw  Catalogue  Issued  by  Woodin  it 
Little,  of  509  and  511  Market  street,  will  be 
an  involuable  guide  to  wine  makers,  on  the 
lookout  for  the  latest  improvements  in  all 
the  different  machinery  now  in  use  among 
leadingmannfiicturer.-.Everj'thiDg  needed  in 
a  complete  rstablishmeut  is  illnstiated  and 
intimately  described  with  an  accurate  and 
rnreful  regard  to  dt  tails  which  enables  an  in- 
tending purchaser  to  make  his  selection  and 
give  all  necessary  directitms, without  th<^  tiou 
ble  and  expense  entailed  by  a  trip  to  the  city. 
Pump3  of  all  descriptions  from  the  celt- 
brnted  Challenge  down  to  the  smaller  and 
less  powerful  machines;  wine  presses  of  every 
capacity,  tanks  and  all  the  minor  appui'ten- 
ances  of  the  winery,  are  exhibited  in  endless 
variety .  The  many  testimonials  which 
appear  throughout  the  leaves  of  the  Cata- 
logne  furnish  the  strongest  evidence  of 
the  success  attained  by  the  firm,  and  of  the 
popularity  which  their  satisfactory  treat- 
ment of  custoraers  iu  all  parts  of  the  State 
has  justly  earned. 


Thk  LATissT  foreign  correspondence  in 
BonforVs  Circidnr'^  states  that  the  vintage 
in  the  Gironde  has  disappointed  expectation 
in  so  far  as  quantity  is  concerned,  particu- 
larly in  the  Medoc.  This  is  accounted  for 
by  the  dry  winds  that  immediately  preceded 
the  packing.  The  wines  are  generally  of 
good  body  and  color,  although  it  is  too 
early  for  any  one  to  have  a  trust  worthy 
opinion. 

In  the  white  wine  district  everything 
gives  promise  of  a  very  good  year. 

In  champagne  the  quantity  is  turning  out 
better  than  expected,  and  the  Vige7'no7i 
Champe  nois  says  that  some  growers  are 
running  short  of  casks. 

In  Germany  the  beginning  of  the  vintage 
was  markfd  by  a  dangerous  fall  in  tempera- 
ture, which  retarded  the  picking  and  left 
the  general  result  at  our  last  advices  iu 
great  doubt. 


The  combimation  lately  completed,  in- 
oludiug  all  New  York  sugar  refineries  and 
the  Boston  refineries  buys  under  the  man- 
'  -^ment  and  control  of  a  committee  ol  H 
_>emb«rs,  almost  Ihe  entire  consumption  of 
raw  sugar,  »ud  production  of  refined  sugar 
in  the  United  States.  The  combined  capi- 
tal represented  is  nearly  $15,000,0U0.  The 
only  sugar  refineries  in  the  United  States 
not  included  in  the  trust,  are  two  in  PhiU- 
delphia,  one  in  Boston,  three  small  refiner- 
ies in  New  Orleans,  one  in  St.  Louis,  bnt 
no.  running,  and  two  in  San  Francisco. 
One  of  Ihe  first  results  of  the  combination 
in  the  East  is  an  advance  iu  price  of  the 
staple;  granulated  sugar  have  gone  up 
three-eights  of  a  ctnt  per  pound,  and  soft 
sugars  advancing  on  an  average,  about  one- 
fourth  of  a  cent  per  pound.  The  possibility 
of  an  advance  to  appreciable  extent,  is 
thought  unlikely,  in  face  of  a  powerful 
opposition  which  must  be  expected,  not  only 
from  consumers  but  by  the  importers  whose 
busineSB  will  be  seriously  affected. 


The  latest  information  to  the  Mbbchant 
from  official  sources,  confirms  the  statement 
published  in  tho  last  issue  of  this  paper, 
that  a  falling  off  in  the  wine  yield  for  the 
year  was  almost  a  certainty.  The  vintage 
is  now  rapidly  drawing  to  a  close  and  the 
original  estimate  of  from  16,000,000  to 
17,000.000  gallons,  has  narrowed  down  on 
the  strength  of  recent  returns  from  tho  dif- 
ferent districts  to  less  than  13,000,000  gal- 
lons, if  it  even  foots  up  to  that  figure.  Of 
this'amount  not  more  than  900,000  gallons, 
will  be  good  sound  marketable  wine.  The 
present  condition  of  the  market,  how- 
ever, gives  every  afsurance  that  higher 
prices  will  rule  for  the  wines  of  18SG,  as 
well  as  for  those  of  1887. 


The  pdke  wine  law  has  been  declared 
null  and  void  by  the  Supreme  tribunal  of 
the  State,  and  the  wine  grower  is  barred 
from  all  relief,  until  the  next  session  of  the 
Legislature.  The  rtiling  seems  a  little 
arbitrary,  stretching  as  it  does  a  very  liberaj 
definition  of  one  word  to  the  extreme  limit, 
placing  a  negative  construction  on  the  Act, 
in  all  its  other  provisions,  whieh  are  posi- 
tive and  forcible  in  mandatory  language 
This  is  however  only  another  instance 
wherein  a  great  California  industry  has 
suffered  at  the  hands  of  the  ignorant 
numbskulls  who,  at  tho  expense  of  thou 
sands  of  dollai's  are  appointed  to  legislate 
for  the  wants  of  the  people. 


The  American  issue  of  the  Illustrated 
London  News,  is  destined  to  become  exceed 
iugly  popular  on  this  side  of  the  Atlantic. 
In  its  general  make  np,  it  is  fully  equal  to 
the  English  original,  while  the  moderate 
sum  of  ten  cents  a  copy,  or  four  dollars  per 
annum,  places  this  at  all  times  an  interest- 
ing publication  within  lasy  reach  of  people, 
who  were  formerly  forcul  to  obtain  it  at  a 
heavy  cost  from  the  foreign  publishers. 


BETTER    TIMES     AHEAD. 


The  following  interesting  and  cheering 
extracts  are  taken  from  a  circular  issued  by 
Landsberger  &  Son,  commission  merchants, 
San  Francisco: 

San  Francisco,  October,  1887. —  Dear  Sir. 
From  all  information  (which  we  have  by 
careful  inquiry  and  observation  been  able 
to  obtain  in  regard  to  the  present  vintage) 
we  do  not  hesitate,  notwithstanding  the  low 
prices  for  California  wines  that  have  been 
ruling  for  the  past  year  and  up  to  the  be- 
ginning of  the  present  vintage,  to  predict 
that  we  are  now  entering  upon  a  season  of 
prosperity  for  all  wines  for  the  vintage  of 
1880,  still  remaining  in  first  hands,  as  well 
as  ior  all  wines  of  tho  vintage  of  1887  which 
are  in  good  and  sound  condition. 

We  base  our  opinions  on  the  fact  that, 
although  the  present  vintage  may  not  be 
deficient  in  1he  amount  of  wine  produced, 
there  will  certainly  be  no  surplus  of  good 
and  sound  dry  wines,  as  owing  to  a  super- 
abundance of  saccharine,  the  fermentation 
of  a  large  proportion  has  been  faulty,  and 
of  this  tho  greater  part  will  be  either  con- 
verted into  sweet  wine  or  distilled  into 
brandy. 

We  are  glad  to  report  that  we  have  re- 
cently been  making  sales  of  1880  wines  at 
very  considerably  advanced  fignres,  and  we 
believe  that  if  the  new  crop  be  judiciously 
placed  upon  the  market,  rtmuuerativo 
prices  may  be  expected. 

Respectfully  }  ours. 

Landsbebgeb  &  Son. 


A    mew    CAMFOKNIA     WINE. 


The  following  copy  of  a  letter  published 
in  the  Washington  Sunday  Rtpuhlkan  it- 
self explanatory. 

Washiniiton.  D,  C  ,  October  29,  1887. 
Ca;)tain  J.  N.  Burritt: 

Dkab  Sir:  The  recent  propagation  iu 
California  of  the  Jura  plant  **Beclan'' 
proves  such  a  success  iu  the  To-Kiduii 
Vineyard  that,  on  se«-ing  the  advance  crop 
of  18S0  in  Mr.  Crabb's  winery  in  Oukvilb-, 
I  disired  him  to  put  it  out  of  reach  o( 
Califoruians  and  send  it  to  our  To-Kalou 
vaults  here,  to  be  nursed  and  developed  iu 
this  climate,  more  propitious  to  that  pui- 
pose  than  the  dry  air  of  California.  This 
has  been  done,  and  I  now  send  you  a  few 
bottles  drawn  from  tho  puncheons  th 
moment  the  wine  arrived,  on  the  25th  in- 
stant, after  forty-five  days  of  travel.  To  do 
this  is  a  bold  thing,  but  the  perfect  condi- 
tfon  of  this  young  wine,  after  so  serious  an 
ordeal  of  triiusit,  overcomes  ray  scruples, 
and  you  will  doubtless  be  agreejiblj*  sur- 
prised at  the  result  from  a  high  gradi 
t^rape  and  the  perfect  cure  the  grower  took 
of  the  young  wine  on  examining  the  sam- 
ple. Respectfully  yours, 

F.PoHNnoBrF. 

[The  sample  has  been  tested  and  justifies 
Mr.  Pohndorff's  judgment.  The  wine  is 
siuiply  delicious. — Ed.] 

i.upwrtino   foreign   i.arop.. 


The  Fresno  RepucHcin  in  discussing  th^ 
subject  says:  During  the  past  seasons  ih> 
vineyardists  of  California  have  labored  un- 
der the  serious  disadvantage  of  a  scarcity 
of  labor  suitable  for  vineyard  work.  Tht- 
iucreased  acreage  of  both  wine  and  raisin 
grapes  coming  into  bearing  has  largely  in 
creased  the  demand  for  grape  pickers,  ami 
also  lor  skilled  rasin  and  wine  makers, 
while  the  efforts  of  those  opposed  to  coolii 
labor,  to  drive  the  Chinese  out  of  tbi- 
State,  has  had  the  effict  of  reducing  tht 
supply  of  laborers  heretofore  available  dur- 
the  grape  picking  setison.  A  tremendous 
tide  of  home-seekers  has  been  pouring  in- 
to California  from  the  eastern  states  dur- 
ing the  past  few  years,  but  the  demand  for 
labor,  both  skilled  and  uuskilltd,  is  strong- 
er to-day  than  at  any  time  during  the  past 
two  years.  Thousands  of  the  new-comers 
engage  in  business  at  once  upon  their  own 
iiccord,  and  become  employers  instead  of 
employes. 

Attempts  have  been  made  to  import 
class  labor  of  different  kinds,  bnt  we  have 
yet  to  note  an  instance  where  one  of  these 
schemes  has  proving  satisfactory  to  all  con- 
cerned. Haggin  &  Carr  brought  negroes 
into  Kern  county  by  the  carload  from  the 
southern  states,  but  failed  to  make  them 
content  to  lemniu  in  their  employ.  Many 
Armenians  were  induced  to  come  to  Fresno 
county  with  a  promise  of  steady  employ- 
ment, but  it  is  almost  impossible  to  hire 
one  of  them  now  because  they  have  all  be- 
come property  owners  and  are  doing  busi- 
ness for  th-^msi  Ives.  Efforts  have  been 
made  to  secure  experienced  wine-makers 
from  Franee,  and  now  we  are  informed  by 
press  dispatches  that  Senator  Stanford  has 
arranged  for  100  French  peasantsf  rom  the 
wine  making  province  of  Bordeaux  to  work 
in  his  large  vineyard  in  Tehama  county. 
If  they  adapt  themselves  to  circumstances 
and  meet  tho  exp-clatious  of  their  employ- 
er, many  more  of  their  class  will  doubtless 
be  induced  to  engage  in  vineyard  work  in 
this  state.  Experienced  wine-makers  are 
in  demand  here,  oud  for  the  time  being  it 


may  be  advisable  to  secure  them  from  ihe 
older  wine-making  countries,  but  if  we  are 
to  engage  iu  ihe  business  extensively,  we 
believe  our  own  people  should  be  educated 
iu  all  the  details  of  making  first-class 
wines.  American  citizens  of  this  state 
have  proven  th>  ir  ability  to  make  rasins 
equal  to  those  produced  anywhere  tlso  in 
(he  world,  and  we  believe  that  it  is  only  a 
ipiestion  of  time  when  Californians  will  be 
making  wines  unexcelled  by  those  of  France 
or  any  other  country.  Lot  us  therefore  en- 
courage our  own  people  to  do  as  much  of 
this  work  as  possible,  and  not  encourage 
those  who  may  prove  an  nnd'sirahle  class 
to  come  among  us. 


ORAXOE    WINE. 


The  great  perfection  and  plentitude  to 
which  theorang"  grows  iuthe  Pacific  Slate, 
•;ay8  an  exchange,  hns  rendered  it  impossi- 
ble to  market  the  entire  crop  in  its  natural 
condition,  so  that  a  non-alcoholic  beverage 
is  being  produced. 

The  sweetest  oranges  are  selected,  those 
of  the  navel  or  seedless  kind;  bnt  not  until 
thi  y  are  fully  ripe.  Oranges  when  shipped 
or  market  are  generally  packed  gi*een  and 
ripen  on  the  way.  Not  so  with  thos**  used 
for  wine.  When  gathered  a  machine  re- 
moves the  peel,  leaving  only  the  juicy  pulp. 
The  pulp  is  placed  in  a  large  vat,  with  layers 
of  the  Angelica  grape  sugar.  The  pulp  and 
sugar  are  allowed  to  remain  together  about 
three  weeks,  when,  by  the  aid  of  a  jack 
screw  press  worked  by  machinery,  the 
whole  of  the  juice  is  squeezed  out.  This 
s  run  off  into  casks  and  purified  every 
month  for  about  two  of  three  years.  It  is 
kept  from  souring  by  the  addition  of  distill- 
ed glycerine  preservatives,  and  at  the  end 
of  that  time  is  considered  fit  for  general 
use.  It  is  drawn  off  into  casks  of  a  com- 
mercial capacity,  and  is  ready  for  ship- 
ment. The  time  required  to  bring  it  to  per- 
fection is  the  only  drawback  to  its  cheap 
production. 

<>RAPE     NOTF^. 


Mr.  J.  S.  Browne,  at  the  recent  meeting 
of  the  Missouri  Valley  Horticultural  Asso- 
ciation, had  the  following  to  say  about 
grapes  in  that  section: 

Among  tho  newer  varieties  which  have 
come  under  my  notice  I  have  found  none 
that  are  just  what  we  waut.  Prentice  has 
rotted  almost  entirely ;  Mont<fiero  nearly  all 
gone;  Empire  State  mildews  both  leaf  and 
bunch;  Marsala  but  very  Uttle  rot,  has  a 
thick  skin  and  not  of  good  quality;  Ver- 
gennes  all  gone;  the  much  advertised 
Niagara  over  one-half  rotten  both  in  the 
bags  and  out;  Woodrrrff's  Bed  badly  rotten 
— drops  from  the  bunch  and  is  very  foxy: 
Early  Victor  rotted  on  the  lower  part  of 
vine,  but  not  on  upper.  This  grape  is  in- 
clined to  over  bear.  Some  buds  will  have 
as  many  as  five  bunches  and  four  is  com- 
mon, all  should  be  cut  off  but  two  or  three; 
Pockling  are  rotted  badly  and  what  were 
left  ripened  very  unevenly— is  very  foxy; 
Cyuthiana  as  usual  free  from  rot  and  should 
be  grown  by  everyone  for  family  use.  As 
the  Jewel  will  be  on  the  market  this  fall  I 
will  say  that  after  watching  it  for  the  last 
three  years  I  have  found  it  as  free  from  rot 
as  the  proof  Cynthiana — in  flavor  equal  to 
the  Delaware,  ripe  nearly  a  week  before 
Champion;  extremely  hardy  and  altogether 
the  most  promising  early  black  grap  now 
on  the  market,  and  is  well  worthy  of  a  trial. 

Subscribe  for  the  Meechakt. 
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VINE    HILL.    VISIETABim. 

Tl«ld      not      AbitiKlniil.      bill      Qiiiillir 
Exri'lleni. 


00  TO  THE  OLDEST  AND  THE  BEST! 


The  crop  of  grapeB  on  (ho  Jurvis  pl«c« 
thin  yrnr  will  b«  ftboiit  tweiitv-five  per  cent. 
loss  tb»n  IdHt.  LttHt  yvtxT'H  wah  nn  enormous 
crop.  TbiH  B-ofiou  it  will  lu-  n  good  iiveni^'e 
yield  p«r  ncre  nmX  hv  .  xpfcU  to  make  ftU.ut 
30.000  gHllous  o(  wiui'.  HiK  young  viu-  k 
(his  seufton  will  not  ndd  ninteriiilly  to  his 
yield,  bat  mxt  nertrtou  be  cau  bo  set  down 
for  GO.OOO  Riillons.  Mr.  Jarvis  commeuctd 
wiDO  making  on  the  27tb  of  September,  iiiul 
reports  the  quality  of  the  griipen  as  excelbnt. 
Htury  Mel.  of  Fontenoy  Vineyard,  is 
busily  engaged  at  the  winery.  He  com- 
menctd  on  the  23rd,  and  has  four  tanks 
filled  already.  He  eipects  that  the  yield  of 
grapes  on  his  vimyard  \rill  be  about  twenty- 
five  per  cent,  less  per  acre  than  last  season. 
He  will  probably  make  20,000  gallons  of 
wine  this  season.  He  may  make  more,  but 
don't  wish  to  place  his  eetimatt-s  too  high, 
though  the  grapes  that  have  been  picked 
thus  far.  have  yielded  as  much  per  acre  a-n 
Iftst  season,  still,  he  is  not  willing  to  esti- 
mate this  crop  at  more  than  «eveuty-fivi- 
par  cent,  per  acn-,  of  the  amount  of  lust 
season.  The  quality  of  the  grapes  is  vt-ry 
fine.  He  is  hhipping  Isabellas  to  San  Fran- 
cisco, for  which  he  receives  $1.00  pel  25  lb. 
box.  He  will  have  1,800  boxes  of  that  fav- 
or e  table  grape,  grown  on  a  little  less  than 
wo  acres  of  ground.  The  apple  crop  is  fur 
nperior  to  last  season;  have  shipped  about 
400  boxes  so  far. 

The  vines  of  Geo.  A.  Brum  apprav  to  be 
heavily  laden.  Mr.  Bram  said  his  vines- 
are  yielding  fully  us  well  this  year  us  last, 
and  the  quality  of  the  grapes  is  tine.  His 
young  vines  are  now  coming  into  bearing. 
and  he  expects  to  make  ac  least  20.000  gtil. 
ions  of  wine,  as  against  10,0110  made  lust 
Reason.  He  also  expects  to  ship  1,000  boxes 
of  late  table  grupes  for  the  S.iu  Fruucisco 
market.  He  has  shipped  -10  J  boxes  of 
•pples,  bringing  him  65  cts.  per  box  in  the 
city,  also  100  boxes  of  peaches,  that  brought 
from  35  cts.  to  50  cts.  per  bos. 

The  Vine  Hill  wines  will  be  noted  foj- 
their  excellence  this  season,  and  will  have 
no  superior  in  the  Stute.  Mr.  Erdman  has 
recently  purchased  the  Vine  Hill  vineyard 
of  R4<bt.  Anderson,  consisting  of  31  acres  of 
bearing  vines  and  5  of  orchard.  Mr.  Erd- 
man does  not  take  possession  of  his  pur- 
chase until  after  the  present  vintage  is 
gathered.  Ho  has  a  fine  property  which 
will  undoubtedly  pay  him  handsomely  on 
his  investment. 

Madame  Kloss  reports  that  her  grape 
crop  this  season  is  a  fine  one,  particularly 
the  Grey  Beisling  and  the  Black  Cluster 
are  bearing  heavily.  *'  I  commenced  wine 
making."  said  Madame  Kloss,  ''on  Tuesday 
the  27th.  I  have  om-  large  tank  filled,  and 
expect  to  make  about  30,000  gallons  this 
season.  I  have  already  shipped  700  boxes 
of  froit  from  the  orchard,  that  has  bronqht 
BStisfactory  prices  in  the  city  murkut.  This 
fall  I  shall  plant  10  acres  more  of  vines. 
But  I  am  much  eluted  over  my  new  discov- 
ery. We  have  found  a  new  spring  o(  water 
on  the  place  that  I  have  just  had  piped  to 
the  winery.  It  is  a  most  vuluabli^  diseovery 
to  me,  as  we  now  have  au  ubuudaut  How  ui 
fine  water  that  we  j)ipe  to  all  parts  uf  tb<' 
place." 

It  is  safe  to  say  that  the  vintage  of  1887 
in  the  Vine  Hill  region,  will  not  viiry  in  the 
total  of  gallons,  from  the  vintuge  of  the 
preTious  yeiir;  but  the  qnuliiy,  resulting; 
from  the  even  ripening  ot  the  gniprH,  will 
undoubtedly  be  much  superior.  Tbiou^^ih- 
out  the  Vine  Hill  region,  the  fruit  crop  is 
reported  as  heavy  and  of  fine  quality,  and 
shipments  to  the  Sun  Francisco  market 
have  nutted  the  growers  satisfactory  returns. 


Life  Scholarship,  $75. 

FULL    BUSINESS    COURSE. 


Brnnrh««  TniiKbt  -  Bookkeeping,  Penman* 
ship.  I'oiiiiiierrlal  Aritiiiiu'lic,  lUiHltu'Ss  (lorrenporul- 
tncv,  Mrroanlile  Law,  A<-ftr|t-iTilr  HmiuhcH,  bliort- 
htnd,  Tj'pe  W>  iting,  Mo<icrii  l/iii^-iiftv'i'H,  «tc. 

NO    VACATIONS. 
DAY     AXn     KVKXINO     SES   IONS. 

LADIKK  ADMIITED    INTO   ALL  DEPARTilENTS. 

tyPor  further  partlonlnrn  call  at  the  CollcKe  OtRco' 
oradorew  T.  A.  KODINSKN,  M.A  ,  Pronldcnl. 


THE  OLIVE. 

A  Practical  Treatit?  on  Olive  Cul- 
ture, Oil  Making  and  Olive 
Pickling, 


Adolph   E.   Flamant, 


«r  .\a|>l>.  Cnl. 


Price,  One  Dollar. 


For   ShIu  al  Office  of  the  San  Francisco 
Merchant. 


Important    Vine    Stocks 

FOR    SALE. 

For  sale  a  number  of  CuttingH  from   carefully  selected  Choice  Wine   Vines.      The 

origiuiil  stocks  were  imported  from  the  mont  famous  French  Vineyards  at  great  expense. 

MslbeCf  Claret  varii-ty  imported  from  Chateau  Brown  Cantenac,  Bordeaux,  $2.50 

*C3b©rn©t  SSUVignoriB  imported  from  Margaux,  Lafite  and  Chateau  Brown 

—  Ctinteuuc.     This  vine  jirudiices  the  highest  class  Bordeaux  wine  (claret). 

price  per  M $8.00  Price  per  100 $1.00 

Cabernet  FrSnC,  i^fnu  the  above  viueyaid.     A  high  grade  claret  variety. 

Price  per  M  $8.00  PriceperlOO $1.00 

VerdOt  and  VerdOt  ColOnf  also  renowned  for  Clarets. 

PriceperN! $6.00  Price  per  lOO $   .75 

*St«  Macair©!  ffom  the  Palus  District,  Medoc.  A  strong,  thrifty  vino  with  great 
b,  aring  powers,  yielding  a  wine  of  intense  color  and  of  a  true  claret  type.     Ripens  early^ 

Price  per  M $20  PricepertOO $2.50 

"CfOS  Nancin*  f^rom  the  same  locality.  A  great  bearer;  the  wino  is  of  great 
color  and  quality.     Kipens  later  ihau  the  St.  Macaire. 

Price  per  M $20  PriceperlOO $2.50 

"Franc  PinOti  frowi  Vongeot  and  Beauue  in  the  Bourgogne.  Is  a  fair  bearer  and 
yields  the  most  famous  wines  of  Burgundy. 

Price  per  M  $i8  Price  per  100  $2.00 

'Pinot  de  Pernanda  fi'om  Beaune.  a  good  bearer,  giving  a  wine  of  a  high 
class  Burgnuily  character. 

Price  per  M  $18  Price  per  100 $2.00 

Camai  TeintUrier*  from  Beaune.  a  tine  bearer,  ripens  as  early  as  the  Pinots; 
gives  ft  wine  of  great  color  and  of  high  value  for  blending. 

Price  per  M  $6.00  Price  per  100 $   .75 

*^2if\nQtm  imported  by  Mr.  Wetmore  from  Madiran.  Is  an  extremely  heavy  bearer, 
producing  a  wine  of  fine  color,  great  quality  and  tannin  and  possessing  remarkable 
keeping  powers. 

Price  per  M $1  PriceperlOO $1.75 

Petite  Sirrahf  giving  a  wine  of  inteDse  color  and  great  quality.  Imported  from 
the  Hermitage. 

Price  per  M $6.O0  PriceperlOO $  .75 

*Senriillonf  from  Yquem.  a  good  bearer,  ripens  early  and  produces  the  world 
renowned  Chateau  Yquem. 

Price  per  M $8.00  Price  per  IDG ■■  $IOO 

SauvignOna  from  Yquem.     Enters  into  the  best  known  wines  of  the  Sauterne. 

Price  per  M $8  OO  Price  per  I  DO $1.00 

Merlot.  ff<)iu  Chateau  Brown  Cantenac. 

Price  per  M $6.00  Price  per  lOO  $  .75 

Also  a  limited  number  of  cuttings  of  the  Champagne  varieties^also  Pinot  Blanc, 
Clairetto  Blanche,  Petit  Bouschet.  Alicante  Bouschet.  Marsanne.  Grosser  Blauer, 
Meunier,  Teinturier  Mate,  Folio  Blanche,  Kadarkas  Noir,  and  many  fancy  table  varieties. 

Cntiings  of  ordinary  wine  varieties  at  from  $2  to  S3. 50  per  M.  All  cuttings  from 
'lealthy  vines  and  carefully  packed.     Length,  18  inches  between  terminal  buds. 

f^For  Ihe  more  choice  varieties  only  early  orders  can  be  filled,  and  prices  for  other 
than  above  can  be  obtained  on  application. 

The  greater  portion  of  the  wines  made  on  this  vineyard,  sea- 
son of  1  885,  from  vines  marked  thus  *  realized  $I.OO  per  gallon. 

Slight  clmigp  made  for  packing. 

J.  H.  DRUMMOND, 


H.M.NEWHALL 


OFFICE:  309  &  311  Sansome  St. 

SAN  FRANCISCO.  OAL. 

Shipping  aud  Commission 
Merchants 

AkcuIs  for  Growers  and  Uanufac- 
tnrers. 

Charterers  of  Vessels  for  all  Tradm 

Agents  for  the  Mexican  Phosphate 
and  Salphur  Co's  Products. 

General  Insurance  Agents. 

f^Have  correepondcnu  in  all  .-he  Cfaiet  Citiea  of 
the  United  States,  Europe,  Au.tralla,  India.  China, 
and  the  principal  Islands  of  th*  Pacific;  purchase 
ifoods  and  sell  Califoroia  Prodncts  in  thow  countrlc 

Genernl  Agrent.  for  tbe  Pacific  €•!«■( 

.  ..OP 

National  AssuranceCompany 

OF  IRELAND. 
Cnpltnl as.OOO.OOO 

Atlas   Assurance    Company, 

OF  LONDON. 

Capllal te.ooo.ooo 

Boylston  Insurance  Company 

OF  BOSTON,  MAS6. 
Onpltal  aud  Snrplii. tTlS.SOS 


CHOICE 

OLD  WHISKIES 

PURE  AND  UNADULTERATED. 


3DXT3>3-:F'IIL.Xi,A.Kr 


CLEN    ELLEN, 


SONOMA    COUNTY,    CAL. 


We  Offer  tor  sale  on  Favorable  Tenna  to  tbe  Tnwl* 

CATHERWOOD'8 

Celebrated  Pine  Old  Whiskies, 

OF  THE  FOLLOWIKQ  SRIiNDS,  NAUCLT; 

"CRANSTON   CABINET" 
'A. A. A."  "CENTURY" 
"OLD   STOCK" 

"HENRY    tULL" 
"DOUBLE  B" 

"MONOGRAM" 

VERY  OLD    AND    CHOICE,  IN     CASES  OF    ONE 
DOZEN  QUART  BOTTLES  EACH, 

"BRUNSWICK    CLUB"    Pure    Old    Rj. 
And  "  UPPER  TEN." 

For  Excellence,  Purity  and  Evenness  of  Quality  ih« 
above  are  unsurpassed  hy  any  Whiskies  Imported. 
The  only  objection  ever  made  to  them  bv  the  mant. 
pulating  dealer  being  that  they  cannot  be  improved 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE    AGENTS, 

SAN    FRANCISCO.      •  CAL. 


HENRY  WAAS,  Wood  Turner. 


-MAMFACTURKR  OF— 

Wooden   Sinus's.  Taps,  PIu^,  etc,.  Oak  Bungii,  8«rt 
and    Hard    Wine  PluK",  S>ott  and    H»d  T^p 
I'lugfi,  Wine  Samplers,  Bung  Starten,  etc.  - 

702  MIT4NA  ST.,  bet.  Bighth  ud  Ninth,  S.  T 

|Est«blitbed  Sinct  ItlM. 
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WM.    T.    COLEMAN    &   CO. 

SHIPPING  AND  COMMISSION  MERCHANTS. 


SAN  FKANCISCO  OFFICE: 


MARKET    AND    MAIN    STREETS. 


MEW  YORK  OFFICE: 


NO.    71     HUDSON    STREET. 


■AGENCIES    AT 


m    MICHIGAN    AVENUE,        FLAVEL    WAREHOUSE,        NO.    76    NORTH    SPRING    ST.,        S4    DRURY    BUILDINGS, 

CHICAGO,    ILL.  ASTORIA,    OR.  LOS    ANCELES,    CAL.  LIVERPOOL. 

NO.   4   BISHOPSGATE   STREET,    Within    E,   C.,    LONDON. 


Sole   and   Exclusive  Agents  for  following  Brands   of  Salmon: 

COLUMBIA     RIVER. 

Booth  &  C  o,  Black  Diamond,  Coleman  Flag,  McGowan  Bros'  "  Trap "  Brand,  Fisher- 
man's Pkg  Co,  Aberdeen  Pkg  Co,  White  Star  Pkg  Co,  Jas.  Williams  &  Co,  Thistle 
Pkg  Co,  Columbia  Canning  Co,  McG-owan  &  Sons'  "Keystone"  brand.  Sea- 
side  Pkg   Co:  J.   W.   Hume   "Autograph"   brand. 


OUTSIDE     RIVERS. 


WACHUSETTS   PKC   CO, 

"SILVERSIDE"    BRAND, 

BATH    CANNING    CO, 

GARDINER     PKG    CO, 
HERA   PKC   CO, 

"TOMAHAWK"    BRAND,I 

SUNNYSIDE   PKC   CO. 


FRASER     RIVER. 

BRITISH    AMERICAN    PACKING    CO., 

BRITISH    COLUMBIA    PACKING    CO., 

ENGLISH    &    COMPANY 

SKEENA     RIVER. 

BRITISH    AMERICAN    PACKING    COMPANY 


SACRAMENTO     RIVER. 

COURTLAND    PACKING    CO..    JONES    A.    ANDERSON. 


We  also  ofter  For  Sale  of  Other  Columbia,  Sacramento  ajid  Eraser  River  Salmon: 


Geo.  W.  Hume's  "Flag"  brand, 

Haogood   &  Co., 

I    X    L, 

Pillar   Rocli   Pkg   Co., 

Geo.   T.   Meyers, 

Ocean   Canning  Co. 

Badolett  &  Co.,  (Flats), 


Washington   Pkg  Go's  "Favorite"         Scandinavian  PIcg  Co., 

Brand,  West  Coast  Pkg  Co., 

"Epicure"  brand.  Warren  &  Co., 

Pacific  Union  Pkg  Co.f  "Carquiner"  brand; 
Cutting  Pkg  Go's  ** Cocktail"  (Flats).     Point  Adams, 

A.  Lusk  &  Go's  pack,  Wadham's   Fraser   River. 
"Mermaid"    brand. 


.ALASKA     FISH 


Karluk  Pkg  Co.,  "Challenge"  brand.  Arctic  Pkg  Co.,  Arctic  Pkg  Go's  "King"  Salmon. 

We  also  have  the  "  O  &  O  "  brand,  an  outside  river  fish,  and  many  other  brands,  that 

can  be  had  on  application, 


WE     ARE     SOLE     AGENTS     FOR     THE     CELEBRATED 

Golden  Gate  Packing:  Co,  "Black  Diamond"  brand  of  fruits, 
Barbour  &  McMurtry's  fruits  in  glass,  Coleman's  "Flag" 
brand  of  fruit,  San  Lorenzo  Pkg  Co,  Riverside  Fruit  Co, 

Colton  Cannery,  J.  Lusk  Canning  Co,  San  Mateo  Pkg  Co, 

Sierra    Madre    Packing    Co,    Santa    Clara    Packing    Co. 


Our  lines  of  Canned    Fruits    and  Canned  Salmon  are  incomparable,  and   we  will    maka  prices  F.O.B.    or    C.I.F.   for  Great 

Britain,  Atistralia  and  the  Colonies. 
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OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 

PER  STEAMER  CUATEWALA,  OCT.  30th,   !887. 


TO  CENTRAL  AMEllICA. 


,  PuntM  ArwnM.. 


J  s  I'umw  ArouM.... 

K  M  P.  t-'oriuto 

A  V  J,  I'untM  Ar«ni«.. 


Corlnto.. 


.Sao  JcwedoQufttouiaU. 


Hsllmwi  Bros  &  Co  . . 

Umifllft  &  I'riosic . . 
Cabrrra,  HoiiUk  &  Co. 
J  Uuii<ilach  A  Co.  ... 


Csrtl«  BitM..., 
P  J  achwftru. . 


J  Qundlach  J(Co.. 


PAOKAfitol  AKD  OORTVyn. 


4  kev*  WtiiD 

•2  haltUrreU  wine.. 

2  k«ni»  Wia« 

1  liarrel  Win* 

•2Pi  COM*  Wine 

Ml  \.iuuui  Wine 

■  ca^eM  Wine 

'ibarruld  Wins 

lOkrttH  Wino 

'10  ciMuH  Wino 

I 'J  ca»%»  Winel 

7  kejn  Wino 

•1  ciMW  Wino 


ToUl  amount  of  Wino,  70  ca»q«  an  J . , 


TO  PANAMA. 


I  Cabrera,  Koma  «  Co.  [  2  caalm  Wine.. 


TO  MEXICO. 


510 

i280 

J  OMcycrink 

I  Uuttfl 

Ihnrrcl  Wine            

AO 
180 

12a 

40 

Simkii  Wine 

OO 

20 

B  A  Co.  Acapuico 

Total  amount  o!  Wino, 

3  ..oaaes  and 

.•559 

«220 

■PER  STEAMER  SAN  JOSE,  NOV-  5th,  1887. 


Kohkr  li.  Van  Bt-rgcn.. 

Napa  Valley  Winu  Co. 
Licliman  i  JACobi.... 
(■Schilling A  Co 

3.038 

48 

248 

083 

402 

500 

26 

10 

1.264 

765 

507 

7,004 

168 

43 

62 

232 

466 

465 

2,300 

465 

9,630 

1,255 

254 

398 

503 

254 

240 

253 

187 

31,872 

250 

S3,03R 
90 

248 

•J(l  b^rrrla  Wine   

10  barrels  Wine 

983 

10  ^ar^el8  Wine 

450 

25 
358 
305 
169 
3,192 

FA - 

Dlamonu 

P  U 

A  VOo 

i5  barrcla  Wme 

l5barrelH  Wino 

10  harTelB  Wine 

150  borrelM  Wine 

4  bnrrolH  Brani)\     

„ 

X  B                  

5  Imrreli  Wine 

1»>9 

B  I>rc.\fuB  A  Co 

SLacbumn  ACo 

10  barrels  Wino 

50  barrels  Wine 

H)  barrels  Wine        

6.50 

PL 

200 

200  barrela  Wine 

3,400 
533 

C  In  liiaoiond.  ..,.^ 

8  Ijarrels  Wine 

10  barrels  Wine 

14(1 
250 

S  in  d  nmond 

B  in  diamond 

101 

816,670 
624 

Total  amount  of  Brand 

y 

TO  CENTRAL  AMERICA. 


Kl>,  Acajotla,.,, 
E  A  Co.  Corinto 
A  P  K.  Corinto.. 


J  H  L)c<:kioarin.  . 
B  Urejfua  A  Co., 


R  A  Co,  Ouatcmala.. 
K  A  U,  Ouftl-mala     , 


M  B,  Puntaa  Arenas. 


NT  Intlinmond,  P 

A  B  J  AS        

S  in  diamond 

A,  B  and  8,  In  dlatnoDds.  . . . 

P  A 

D  Z  and  Co,  PunUu  Arunaa  . 

B  B  ACo.  La  Llbertod 

H  A  8,  CbuDFchco . 

M  ACo,  AcaJutU 

CAD,  Champvrico 

J  Y  B.  Acajullft 


A  B,  AcaJuEla 

J  K.  Puntaa  Aren&i 
J  L,  Uuat«nMU. .. 


Eug  de  Sabla  A  Co.. 
Parrott  A  Co 


Montealcirre  A  Co  . . 
Blnoni,  Buruch  A  Co. 

:}chwartz  Bros 

L'rrufia  A  Urioate  . . . 


Ilollman  BrosACo., 
E  L  O  Sttcio  A  Co  . . 


3  barrels  Wine 

12  barrels  Wine 

64  caaee  Wine 

i  coses  Whiskey 

10  caaos  Wine.* 

15  cases  Wme 

ca-^es  Wine 

1  caae  Brandy 

4  keifs  Wine , 

'2  ke(.'o  Sherry , 

1  krjf  Whiskey 

7  ca^es  Wine 

I  package  Wine 

3  codes  Wine 

1  half-bivrrel  Whiskey., 

5  kopH  Wine , 

20  caaeti  Wine. ...,.,,, 
7  packays  Whiskey... 

2  cases  Wine 

tt  casea  Wine 

1  case  Wine 

1  keg  Wine 

1  keK  Wine 

1  barrel  Whiakoy 

20ca.Hea  Wine 

lU  casus  Wine 


Tol.^1  amount  of  Wine.  104  casea  and 

Totttl  amount  o(  Brandy,  1  case 

Total  amount  of  Whiskey.  1 1  caaes  ftn<l 


600 
50 


900 
56 


450 

300 

40 


VKAPE    SEKD    Oil*. 


lu  Italy  oil  in  now  nifttV-  from  grnpo  scfd. 
According  to  the  Jiexite  Francaise,  tho  fol- 
lowiug  in  Ibfl  mpthoil  employed.  Ou  bring 
reiaovffd  from  the  wint  presn  tho  mnss  is 
well  dried,  the  seeds  arf  h«  piiratcd  by  a  fan, 
ftud  afterward  Hubjocted  to  a  cU-uniiig  pro- 
cess. 

When  perfectly  clean  and  well  driwd.  they 
are  ground  like  wheat.  The  fin^r  tho  Hour 
thus  obtained  the  greater  the  yiild  of  oil. 
Tho  milling  requires  Rome  attention  as 
regards  tho  arrangt  ment  of  the  millstones, 
as  soon  as  the  firnt  jirodiiet  is  withdrawn,  it 
is  bolted;  Ihftt  which  is  left  on  the  bolting 
cloth  in  ligain  ground,  and  eo  on,  euro  being 
taken  to  add  a  little  wattr  to  the  Hour  as  it 
passes  between  the  stones.  Tho  product 
from  the  niillH  is  then  thrown  into  boilers. 
If  ten  kilogrammes  for  example,  are  to  be 
treated,  in  lb  ■  middle  of  the  mass,  and  into 
a  hole  extending  to  the  bottom  of  the  vessel, 
three  liters  of  water  are  poured.  The  vessel 
is  then  placed  over  a  slow  fire;  the  flour 
little  by  littlfi  is  stirred  with  the  hand  or 
with  a  spatula,  to  mix  it  well  and  to  prevent 
the  formation  of  lumps,  and  it  is  left  over 
the  fire  until  the  hand  cannot  bear  the  heat 
of  the  mixture.  This  operation  is  very 
important.  The  better  regulated  the  cook- 
ing of  the  flour,  the  greater  is  the  quantity 
of  oil  obtained.  The  flour,  still  hot,  is 
placed  in  wrappers  aud  is  taken  to  the  press 
and  treated  like  other  oil-producing  seeds. 
After  the  first  pressure  the  mass  is  broken 
down  by  hand  and  pressed  a  second  time. 
One  hundred  kilogrammes  of  well-ripened 
grapes  give  from  ten  to  twelve  kilogrammes 
of  oil. 


INTKKNAK  KEVKNVE  MIXRD 
DKINKH. 

A  Boston  Exchange  is  authority  (or  the 
statement  that  when  whisky,  rum,  gin,  or 
any  of  the  stulT  known  aa  "hard  liquors'' 
lire  now  received  tbey  are  all  mixed  together 
and  poured  into  barrels.  This  destroys  tho 
distinctive  quality  of  each  and  makes  a 
compound  that  the  hardest  drinker  would 
turn  from  in  disgust,  and  whose  smell  alone 
would  make  a  sober  man  see  snakes. 
Whiu  iibuut  ten  biirrels  of  this  has  accumu- 
lated the  collector  of  internal  revenue  is 
notified,  and  he  sends  one  of  his  officers  to 
gauge  the  liquor  and  Certify  to  the  proof  and 
amount.  The  officer  also  sees  personally  to 
its  delivery  to  the  distillery  where  it  has 
been  sold.  For  after  the  stuflf  has  been 
niiide  unfit  for  original  purpose,  it  may  b" 
made  salable  again  in  the  form  of  alcuhol 
by  h.iiig  distilled.  The  purchaser  pays  for 
it  lit  tho  highest  market  price  in  proportion 
to  the  amount  of  alcohol  which  it  contains 
a.s  Jshown  by  the  internul  revenue  officer's 
certificate,  aud  wUich  averages  ninety-six 
cents  per  gallon.  Wines  are  served  in  the 
same  way. 


Fancy  Rnlslna. 


The  Fresno  Jxepnblican  says:  Several 
days  ago  we  noticed  the  small  boxes  of 
fancy  raisins  put  up  by  Mr.  J.  W.  Reese. 
It  is  no  exaggeration  to  say  that  there  has 
beeu  during  the  past  two  or  three  weeks 
fully  five  hundred  of  these  boxes  sent  east. 
So  great  has  the  demand  for  them  become 
(hat  Mr.  Reese  has  started  a  packing  estab- 
lishment for  the  purpose  of  putting  up 
raisins  in  this  shape,  and  is  employing 
already  five  girls,  and  expects  to  b^  com- 
pelled to  increase  his  force.  He  expects  to 
pack  between  five  and  ten  thousand  cartoon 
boxes  as  soon  as  possible. 


VINEYARDISTS    AND    ORCHARDISTS. 

WE  C.\LL  YOUR  ATTENTION  TO  OUE 

Celebrated  Gale  Chilled  Plows, 

Which  are  llie  Hardest  Chilled  Iron  Plow  Ever  IHaiinfnctured, 

AiKl  «he  I.iEbteHt  Drnft  Plows  Ever  I'wil.  Will  Sconr  In  nny  Kind  or  Soil. 

Prices  Reduced  for  Fall  Trade,   1887. 


TO  TCMAOA. 


GAL : I  KuK  Jl-  sahia  A  Co.  ■  ■  12  barrtflB  Wine 


I        103  I 


MIS0ELL4NEOU<  SHIPMENTS. 


DWnMA  noK . 

VKSSRL 

Haiard 

Kahulln ,. 

J  DHpreckeU ..^.-f...... 

Japan ,. 

Berurctan «>. . .  ^  .^ .. . 

Tahiti .7.-...>.\. 

SanUKoMlla 

Plourdc  Li- 

City  M  Pupticte 

UonCarl>« 

Briir 

Steunier.... 

BrtK 

Steamer 

Sreamer  ... 
Schooner. . . 
Bark.ntii.e. 
Bark 


9' 

Tlift 

«1 

3;>6 

5(10 

■18 

1,2011 

a.2-12 


6,287 


;««■. 

ws 

2-1  n 

2(1(1 

21 

40(( 

6711 

<2,100 


Total  flhipiiieiit'*  by  Panama  Hteamcra, , 
Total  MisL-oIlancou.  ahlpiiiuntM ,. .. 


,33,8.)R  gallons     818.0.3."! 
6,287       "  2.10O 


Grand  totals 39.136 


(No.  26.    Two-Hor.so  Plow.     Capacity  7%  by  15  inches.) 

GALE'S    CHILLED    METAL 

Presents  itself  as  the  important  feature,  being  harder  than  any  other  plow  metal  and 
so  fine  in  fiber  that  it  will  receive  a  polish  almost  e(iual  to  a  mirror.  Its  fiber  does  not 
run  parallel  with  the  surface  of  the  casting,  us  with  cast  iron  and  steel;  but  its  direction 
is  through  the  mold-board,  thus  bringing  tho  friction  of  the  soil  on  the  end  of  the  fiber 
or  grain.  This  feature  avoids  all  reasonable  possibility  of  imperfections  being  hidden 
below  the  surface. 

The  wood-work  of  the  (tide's  is  made  from  the  best  quality  of  "White  Oak  timber, 
carefully  selected  with  reference  to  tho  use  intended.  The  Beam  is  placed  in  the  center 
of  its  work,  thus  securing  a  center  draught  under  all  circumstances.  It  is  secured  to  the 
plow  by  two  bolts — one  through  the  slotted  standard  head  in  the  center  of  the  beam, 
and  the  other  through  the  handle  brace  at  its  rear  end. 

We  guarantee  our  fVa/r  r/jiWc(/  /'/(lie  10  do  aa  good  or  better  work  than  any  chilled 
plow  in  the  market.  If  after  two  day's  trial,  any  of  our  Gale's  Plows  should  not  give 
perfect  satisfaction,  it  can  be  returned  to  us  and  we  will  refund  the  money. 

C?" For  prices  and  othir  information  address 


SAN  FRANCISCO. 


BAKER  &  HAMILTON.  1  sacbamento. 


Nov.   11,  1887 
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H»coo»tril«tloii,o|>er«lloii  «ii<l  ilBluin. 

[COMTINDED.] 

Having  now  brought  onr  description  np  to 
the    point    where    we    can    introduce    our 
readers  to   the  apparatus  in  operation,  we 
will  proceed  in  the  first  place  to  explain  how 
the  trays  are  swung  and  moved  in  the  drier. 
The  trays  are  7  feet  long  by  3  ft.  4  in- 
wide  and  3'i  inches  Jeep;  they  can  bo  made 
with  wooden  frames,  aud   for  the  bottom, 
BlatB  or  galvanized  wire,  bamboo  cane  or 
other  materials.    The  trays  are  supported 
on   rods   or   bars   which   are   run   through 
blocked  ropes.     (See  fig.  4.)     The  loaded 
cage  is  carried  on  a  track  (K)  overhead,  the 
wheels    or  carriage   running   on    rails   the 
whole  length  of  the  house.     These  rails  are 
eitended  to  any  convenient  part  of  the  es- 
tablishment   for    the    greater     facility     of 
loading  the   green,    and   unloading    dried, 
fruit.     The  trays  have  only  sufficient  room 
between  the  bars  to  play  freely  when  being 
moved  so   as   to  alter  their  position  while 
hanging  to  dry.     The  object  of  shifting  the 
position  of  the  trays  will  be  evident  to  the 
practical  fruit  man  or  other  manufacturers. 
Th»  operation  may  be  made  clear  by  refer- 
ence   to    the    fig.    4.    and    the    following 
explanation. 


Each  of  the  two  chambers  which  consti- 
tute  the   drying  house  being  10  ft.  G  in. 
wide,  aud  the  ropes  forming  the  cage,  3  ft. 
6  in.  apart,  there  n miiiuH  a  passago  of  1  ft. 
9  iu.  ou  each  side  of  the  stack  of  trujs  in 
the  cage.     The  trays  are   now  ready  to  be 
shifted  into  that  position  which  will  give  the 
fruit,  or  the  material  to  be  dried,  the  best 
opportunity  for   uniform  treatm<'nt.     This 
is  done  by  shifting  tray  No.  1 .  to  the  right. 
No.  2.  to  the  left,  and  so  on.     This  leaves 
oue-haU  of  each  of  the  trays  close  together 
in  the   center,    aud    the    other   half   wide 
apart,  right  aud  left  enjoying  the  full  bene- 
fit of  the  current  of  dried  air.     In  due  time, 
two  or  or  three  hours  according  to  require- 
ments, the  trays  are  shifted  so  that  those 
which    are   in   the    center  now,  are  moved 
right  or  left  to  the  side.     The  drawing  fig.  4. 
shows  the  trays  in  three  positions,  Ist.  as 
received,  2d,  and  3d,  the  parts  alternately 
resting,  aud.  in  the  full  unimpeded  onrrent. 
If  bodies  of  green  fruit  are  packed  in  trays 
in  the  way  usual  to  the  old  system  of  drying 
houses,  that  is,  one  tray  on  top  of  another, 
occupying   exactly   the   same   position    all 
through  the    operation,  and   tluse  piles   of 
Irays  fiUiwl  l!>e  entire  space  in  the  house,  the 
result  is  a  confinement  of  the  saturated  air 
and  a  consequent  retarding  of,  the  process 
of  evaporation.     Bat  as   in  the   apparatus 
under   notice,    move  the  trays   alternately 


(laterally)  in  the  cage,  and  what  is  in  the 
center,  nearly  iu  contact  with  the  one  above 
or  below  it  now,  is  next  iu  the  outside  posi- 
tion with  a  donple  space  between  it  and  its 
next  neighbor,    consequently  the  passages 
of  air  are  doubled  in  capacity,  the  drying 
power  of  the  air  is  likewise  doubled,  being 
itself    dry,  and    the    time   needed   for  the 
operation   is  reduced  to    at  least  one-half. 
By  this  system  of  interruption,  or  rather, 
partial  interruption  to  the  drying  of  grapes, 
the  effect  is  the  same  as  that  which  is  pro- 
duced  by  sun  drying.     By  that  process  in 
the  day  time  the  drying  or  curing  goes  ou, 
at  night  the  fruit  or  operation  is  at  rest,  and 
careful  study  of  the  effect  of  that  alternation 
proves  that  therein  is  concealed  that  peculiar 
excellence  which  belongs  to  the  best  class 
of  Sun  dried  Spanish  raisins.     In  this  lies 
one    of  the   novelties   and  claims   of   Mr. 
Caspari,  the  application  of  which  has  never 
before  been  recognized. 

The  construction  of  this  ;.i>uv,itas  having 
been  described,  aud  the  principal  upon 
which  the  system  rests  its  claims  having 
been  referred  to,  we  will  now  inform  oar 
readers  as  to  the  mode  of  operation  by  fol- 
lowing a  batch  of  grapes  into  and  through 
the  Brier. 

We  have  already  said  that  the  overhead 
rails  in  the  drying  house  are  extended  to  any 
part  of  the  packing  house,  so  that  it  is  easy 


Tig:Z.  PCan  e/^i/ie  Art^crg/ii/ij^yt^M 


jPjqlH.I'on^i^^^'i^'^^  '^^c£um.    Sc^  / -^J^q 
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ting  or  reBtJDg,  , . 


to  imagiae  the  trays  being  filled  with  froit, 
auil  wheD  packed  iu  the  cage  ruD  aloug  to 
tbt'  drier. 

The   trays    for    any   size   of   house   will 
be  of  the  dimeusiouB  given,  and  each  hold  ' 
5  Iba.  to  the  square  foot,  or  say  125  lb8.= 
16  to  the  ton  of  grapes.    In  a  40  ton  bouse 
a  cage  will  carry  about  2  tons.     There  are 
ouly  two  doora  to  the  house,  M'hich  are  at 
the  eud  opposite  to  the   hot  air  chamber, 
and  the  charge  boing  placed  iu  the  already 
heated   bouse  the  doors   are   closed.     The 
uttendantH  have  by  this  time  arranged  the 
trays  iu   the   cages   as    already    fully    de- 
scribed.    Ih":*  t..  mperature  required  for  the 
most  perfect  drying  of  raisins  by  the  process 
doet*  not  at  any  time  demand  over  120°  Fa, 
The  fan- wheel  is  now  set  iu  motion  at  such 
a  vilocity  as  to  entirely  change  the  whole 
volume  of  air  twice  in  every  minute,  the  in- 
coming air  passing  from  the  hot  air  cham- 
ber through  the  pipes  shown  in  fig.  1.  each 
pipe   ending  in  a  turbine  wheel   which   is 
thus   revolved,  and  in  that  manner  distri- 
butes the  air  over  the  space  which  it  is  dr- 
rauged   to  supply.    The  openingrf  of  these 
inlet  pipep  are  adjustable  and  so  are  those 
in  the  floor  for  the  outlet,  as  seen  in  fig.  2. 
Were  tbese  openings  not  so  made  for  regu- 
lation, the  proper  resistance  of  the  column 
or  volume  of  ail-  would  not  be  established 
and  the  partial  vacuum  which  is  desirable 
to  create   and   maintain   would   not   exist. 
There   is  only  one  more  point  to  notice  in 
connection  with  the  mechanism  and  that  is 
an    automatic  arrangement   by    which   the 
cages  of  trays  are  continually  moved  on  the 
rails  backward  and  forward  a  certain  dis- 
tunce  along  the  house  and  so  gaiuiug  anothe  x 
motion  aud  a  fresh  contact  with  the  air;  tht 
value  of  which   will  be   very  evident.     By 
this  contrivance  it  is  impossible  for  any  pari 
of  the  contents  of  the  house  to  escape  im- 
pact with   fresh   volumes  of   air,  in   othei 
words,  the  material   under  treatment   will 
never  be  "in  the  shade.'' 

The  efftct  of  the  drying  operation  oi 
grapes  shows  in  about  ten  hours  when  they 
begin  to  shrivd,  without  however  losing 
their  grpen  color.  Within  44  hours  the  dry- 
ing has  set  in.  In  66  hours  part  of  the 
charge  is  ready  to  take  out  as  finished 
raisins,  and  the  drying  of  the  whole  is  com- 
pleted in  84  hours.  The  figures  given  ai 
the  time  required  in  making  raisins  wert 
taken  under  conditions  which  were  mon 
unfavorable  than  would  be  the  case  on  ( 
larger  scale,  the  house  having  been  con 
structed  of  wood  with  mnch  of  the  side  aref 
covered  by  glass  for  the  purpose  of  obser 
vation,  thus  permitting  a  radiation  of  heai 
such  as  would  not  occur  in  a  large  brick  build 
ing.  The  ordinary  time  for  completing  i 
batch  of  raisins  will  not  be  more  than  T. 
houi-8  on  the  largest  scale. 

The  making  of  raisins  by  the  Californifi 
Drier  at  the  corner  of  Clay  and  Mason  Sts. 
has  been  witnessed  by  a  number  of  gentlt 
men  all  more  or  less  connected  with  th 
industry.  This  week  we  saw  the  finish  of 
batch  which  seemed  to  us  to  be  a  first  das 
article  thoroughly  dried,  preserving  th 
bloom,  and  possessing  that  clear  amber  lik 
color,  which  is  much  sought  after  by  al 
the  raisin  makers  in  Spain  for  their  bea 
brands. 


Wine   Mnlclnff  at  Cl*ver«iale. 

The  wine  making  season  at  Cloverdal 
will  close  with  this  week.  The  grape  oro 
has  been  as  large  as  that  of  last  year,  nol 
withstanding  the  doubts  expressed  in  th 
earlier  part  of  the  season.  Between  50 
and  600  tons  of  grapes  have  been  manufa. 
tnftjd  into  wine  at  the  W.  D.  Sink  winer\ 
the  one  formerly  owned  by  I.  De  Turk.  TL 
aaccharine  matter  has  run  as  high  as  32  p( 
cent  in  some  cases,  and  has  averaged  grea 
er  than  is  desirable. 
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VITICTLTt'RE 


PrvsreM  of  Itav    Tlut«iC«  of  1IM7. 


lu  oonrpnation  with  H.  A.  Pellet,  at 
Houru.ii  Cellar,  a  representative  of  tht-St- 
il«lvua  Star  obtaiued  uome  iati'rt-Htiug 
poiuta  regarding  the  vintage  of  1887.  "Fer- 
meatatiou,' Hniil  Mr.  Ttll't,  'Still  coutiu- 
ut-a  refniclory,  atlliougli  iu  this  cellar  we 
haTo  got  fVt-rytbiug  through.  Wo  ixper- 
ieuci-d  much  iiiori:- trouble  with  onrrttl  wiut* 
Ihau  with  tUu  white,  but  uow  huvc  furuu-u- 
tatiuD  undL-r  conlrol,  aud  every  cask  will 
go  through.  Our  white  wines  are  going 
•loug  Hplt'udldly.'' 

"How  about  the  year's  vintage,  Mr.  Pel- 
let; what  do  you  thiuk  will  be  the  aggre- 
gate of  wine  made  in  this  country?'' 

••Not  to  exceed  two  million  gallooa  of 
aoand  marketable  wiovs,'*  was  the  reply. 
•'Of  count**."  by  added,  "there  will  be  more 
wine  made,  but  ronuy  inferior  kinds  will  g(» 
to  tlio  distillery.  Then,  again,  as  all  ac- 
knowledge, the  tounuge  of  grapes  is  short, 
and  the  entire  crop  lacks  juiee.  Whore 
iMt  year's  grapes  went  150  to  160  ga!l(m« 
to  the  ton,  these  will  not  turn  out  more 
thou  110  to  120  gallons  this  year." 

"How  about  the  quality  of  this  year's 
wine?''  we  asked. 

It   will    be  splendid,''  said    Mr.    Pellet. 

••Our  white  wines  in  particular  will  be  mag- 

niflcenl— fully    up     to     the      '86     vintage. 

Winemaking  will  continue  at  least  four 

or  Ave  weeks  yet.'' 

comb's  must  LX)RDENaBR. 

Mr.  Thomas  D.  Cone,  of  San  Francisco, 
general  agent  for  the  Yaryan  System  of 
Evaporation,  hua  established  ouf  of  his 
company's  must  condensers  in  a  buiUIiu^,' 
near  Krug's  cellar.  The  plant  is  small, 
having  a  capacity  of  only  ten  tons  a  day, 
and  costing,  set  up  and  ready  for  operation, 
$2,600.  Mr.  Cone  very  courteously  ex- 
plained  its  workings  to  the  Star  represen- 
tative, and  we  will  describe  it  to  our  read- 
ers as  best  we  can. 
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The  grapes  are  crusbrd  and  pressed,  and 
the  most  is  conducted  to  the  f«ed  tank  of 
the  ipparatos  and  regulated  to  the  feed  box 
bjr  an  aatomatic  device.  From  here  it  iii 
drawn  through  a  lateral  coil  of  pipes, 
Theae  pipes  may  be  desciibed  as  a  pipe 
within  a  pipe— the  grape  must  is  in  the  in- 
fide  pipe,  and  this  pipe  is  inside  a  larger 
one,  surrounded  by  steam.  The  must  is 
then  cooked  and  condensed  by  the  action 
of  the  steam  and  aided  by  a  vacuum  system. 
The  must  is  drawn  into  a  separate  cham- 
ber, while  the  water  tak(  n  from  it  is  drawn 
iu  another  direction  in  tbe  form  of  vapor, 
and  afterwards  condensed  and  discharged 
through  the  waste  pipe.  The  condensed 
must  is  drawn  by  a  pump  direct  into  bar- 
rels ready  for  shipment. 

The  grape  most,  in  ijs  condensed  form  is 
almost  as  thick  as  jolly,  and  contains  7  per 
cent,  of  saccharine  matter.  Out  of  150 
gallons  of  must  there  is  extracted  110  gal- 
lon! of  water,  leaving  only  40  gallons  of 
bitlV  where  there  wore  120.  The  market 
for  this  most  is  principally  iu  the  conntries 
of  the  Eastern  Hemisphere,  and  it  will  bo 
aeon  that  the  saving  in  freight  alone  U  a 
big  item,  Pnrchaseraof  the  must,  in  order 
to  convert  it  into  wine,  add  the  same  pro, 
portion  of  water  as  had  been  extracted  and 
ferment  the  tame  as  in  original  winemaking. 
Mr.  Cone  has  been  bothered  about  getting 
a  sufficient  water  supply  for  his  cond^ser, 
and  thns  far  has  made  bat  very  few  grapes. 
He  expects,  by  operating  in  this  section,  to 
demoiiitr4te  the  eatite  practicability  of  th« 


Bystem  and  develop  a  market  for  the  con- 
denser, which  is  within  the  means  of  and 
can  bo  operated  by  individual  vineyardista. 
whose  operulious  are  on  a  sutB  iinl  scale 
to  make  it  desirable. 

TDK  urSINUMDBL  OONDEMSKII. 

Meaani.  Charl.  s  Krug  and  T.  D.  Cone  re- 
turned Tuesday  from  a  trip  through  Sono- 
ma eimuty  with  Chief  Vilic-ultural  Officer 
Wheeler  and  ComHiissiouer  de  Turk.  They 
visited  the  big  must  omdenser  at  Oeyser- 
ville.  The  machine  is  in  sucoossful  opera- 
lion  and  has  a  capacity  of  100  to  150  tons  u 
day:  Ih"  only  trouble  eiperionced  with  it  is 
that  their  crushing  facilities  are  inadequate. 
Only  claret  grapes  are  nsed,  they  are  crush- 
ed, pre8.sed  and  the  condens  d  must  after- 
wards mixed  with  tbe  dry  pomace.  Tbe 
party  was  much  pleased  with  what  they  saw, 
aud  believed  that  the  concentration  o( 
grape  must  in  large  quantities  will  assist 
materially  iu  developing  the  wiue  market. 
Dr.  Springmubl,  who  was  at  Qeyserville, 
stated  that  he  expected  next  year  to  put  up 
two  of  these  plants  himself,  ono  at  Freano 
and  one  at  Loa  Augeles.  The  Doctor  prom- 
ised to  visit  Mr.  Krug  at  an  early  day. 

TH«   KirARIl   A3   A   BESISTANT. 

Messrs.  Wheeler,  Krug  and  de  Turk,  of 
the  Viticultural  Commission,  in  their  trip 
through  Sonoma  valley,  made  some  inter- 
esting observations  regarding  the  phyllox- 
sra.  In  the  vineyard  of  Dresel  Jfc  Co., 
near  Sonoma,  73  acres  out  of  90  are  Ripario 
roots,  on  which  are  grafted  approved  wine 
varieties.  The  Commission  saw  thest 
vines  literally  loaded  with  grapes  and  ab 
solutely  unaffected  by  phylloxera,  while 
other  kinds  were  giving  way  to  the  ravages 
'if  those  pests.  Erom  their  observations 
ibey  feel  safe  in  recommending  the  Biparia 
as  ahsoluttly  phylloxera  proof, 

Oier    OF    STRONG     MEN. 


The  Soman  soldiers  who  built  such  won- 
derful roads,  aud  carried  a  weight  of  armor 
and  Inggage  that  would  crush  the  average 
form  hand,  lived  on  coarse  brown  bread  aud 
sour  wiue.  They  were  temperate  in  diet, 
and  regular  and  constant  in  exercise.  The 
Spanish  peasant  work  every  day  and  dance 
half  the  night,  yet  eats  ouly  his  black  bread, 
onion,  aud  watermelon.  The  Smyrna  por- 
ter eats  ouly  a  little  fruit  and  some  olives, 
yet  he  walks  off  with  his  load  of  a  hundred 
pounds.  The  coolie,  fed  on  rice,  is  more 
active  and  can  endure  more  than  the  negro 
fed  on  fat  meat.  The  heavy  work  of  the 
world  is  not  done  by  men  who  eatjthe  great 
est  quantity.  Moderation  in  diet  seems  to 
be  the  prerequisite  of  endurance. 


roRSE      POWKRN.      WINI>nILI.N, 

T.nks.  arm  all  kinds  of  PuDipinjf  Miictiinery  l.uilt 
rdor.  Awarded  Diploma  for  WludiulllH 
at  MeotiHulc's  Fiilr.  1885.  Windmllln  from 
$*15.  Horse  Powers  from  9S0.  F.  W.  HROUII 
*  CO.,  SI  Be»le  HIreet,  Han  Francisco. 


THE 


VITICULTURE 

OLARET. 

TreHlnc  on  tlio  mulLing,  iii.tiitliiK  «nil  keoplni: 

of  (,  Urel  wine.,  by  the  \l«count  Villa  Miuor.     Train" 

»t«d  liy  Kov.  John  J.  Bleiud«le,  U.  D.,  ow.nicona 

lyat.  (Bnoloiriiit,  t-tc. 

Price  7S  centa;    by  nmll  80  cenU.     For  8a,e  by 

"THE  SAN  FRANCISCO  MERCHANT.' 

BOX  TMO.  Sail  Fnniilnoo,  Cal 


MESSRS.  A.  BOAKE  &  COS 

LIQUID    aLRUMKN'H. 
FOR   CLARIFYING   AND    PRESERVING    WINES. 

sTKA-??GHi:,';t",^"7iA'i;d;^i;r„";;T''''''^'°'"^^^       "^  '•'-"''- <■<••-'  >■>  ^'--r..  a.  y.,AKE*co.. 
LIQUID   ALBUMENS, 

LIQUID    ALBUMEN    FOR    RED    WINES, 

Claret,  Burgundy  and  Port. 

LIQUID    ALBUMEN    FOR    WHITE    WINES, 

Santernes,  Sherry  and  Madeim,  also  for  distilled  liquors;  Whiskey, 
Cfin,  etc.,  etc. 

WINE    PRESERVER, 

For  Preserving  the  Brilliancy  of  the  Wines. 

WINE    CORRECTOR, 

For  Correcting  the  ItougUness  of  Young  Wines. 

WINE    RESTORER, 

For  Restoring  Badly  Made  or  Badly  Treated.  Harsh  and  Tart  Wines. 

A  trial  aocordliie  to  direction,  will  prove  llie  Soperlor  gaallUeaof  these  Plnlpca. 

For  sale  in  ,]uantities  to  buit  by 

CHARLES  MEINECKE  &  CO.,  Sole  Agents, 

314  SACRAMENTO  STREET,  SAN  FRANCISCO. 


Double  Acting  Wine  Force  Pump 


MOUHTEO  OK  PUrfOBU,  WITH  WHEttS. 

Tbiscut  repiose.  ta  eurl'hallcntre  fouble-Actine 
Wine  Pump  on  plattorm  wilb  »hcBl».  We  have 
li»d  tbis  eoni.lru-  ted  tor  the  Wine  fe  Ian!,  no  as  to 
he  eas'ly  Iran. ported  from  place  lo  place,  where  it 
ni.iy  be  desired  for  u«o.  It  has  our  Plattotm 
Brake,  upon  whi.-h  the  operator  can  stand  when 
workinit  the  Punip.holdii  g  it  very  Sniiand  steady 
It  18  BO  constructed  that  it  can  be  tise.i  as  a  Prrt- 
able  Fire  Enviiie.  and  »lso  be  used  in  and  around 
the  (loora  of  breweries  and  factories,  wliere  it  la 
required  u>  remove  hc|uiil  from  tank  to  tank.  Send 
fur  mtaloj-ue  irivlnir  full  description.  Same  L-uar- 
aiitee  refers  to  these  as  all  other  uhalUnire  Wine 
rumps. 

We  carry  a  full  line  of  Wine.  BreiKr.,' Garden 
and  Steam  Hose,  cf  ail  sizes  and  qualities  Wine 
i;ocks  of  all  descriptions.  Wine  and  Permentinic 
Tanks.    Send  for  Prices. 

WOODIN  &  LITTLE. 

509  &  511  MARKET  STREET, 
San  Francisco,  Cal. 


LACHMAN  &  JACOBI, 

California  Wines  and  Brandies, 

BRYANT  AND  SECOND  STS. 

SAN   FRANCISCO. 


ALFRED  GREENEBAUM  &  CO., 

encLXx>ie>GX'st    of   Oa.llfc»riii«,    'MTSTXxi.&m, 

61   &  63  FIRST  STREET, 

Union  Foundry  Block.  s^^^  FRANCISCO. 

169  Greenwich  Street,  New  York  City. 


Howes'  Scales  and  Crescent  Coffee  Mills 

D.  N.  &  C.  A.  HAWLEY,  General  Agents, 

Cor.  Market,  Sutter  and  Sansome  Streets, 


S-A-iT     X'TS.-A.ITCISCO. 
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LIFE     KENEWER! 


Atieutloo  l8  re-  .^f  1?^  spectfully  direcUJ 
totheab)VBenirr»v-  '^^%A  M^^  infct  o!  Dk.  PikrlkV 
QALVANICCHAIN  >V)g^^"  BtiLT.  Thia  l..;ll 
linnooftbo  gre*t-  ■^'Tll^x  est  Electro-medical 
kpplUocet  of  th«  age,  kiiu  bein^  ENTIRELY  kEW. 
Mn'nini  viut  impr->vement8  over  any  other  chain 
udu.  It  Im  the  only  one  made  in  wiiioii  thk  Bat- 
ntiiBB  OAN  BR  WORN  Nkxt  TO  THE  HobY  Guaranteed 
the  oioat  powerful,  durable  and  perfect  Chain  Battery 
Id  the  world,  or  money  refunded.  This  new  Bell  and 
alto  Dr.  Plercr'fl  (amouu  Hiau  Tknbion  Elbc-tso  Ma«- 
tniTio  Bhlt  will  positively  cure  Nervous  Debility,  Pain 
<  toe  back,  KheumaEiHm,  Dyspepsia,  disease^*  of  the 
1  idaeys  and  Bladder,  Weakness  of  the  Sexual  Org:ai)ti, 
eto. 

^"ELECTaio  StiBPKSsoRT  poa  Mrn  Frrk  with  all 
BiLTH.    Sp>^ciat  appliaoccs  with  Ladies'  Belts. 

CAUTION— Beware  of  inferior  noods,  sold  at  ex- 
orbiuat  prices  by  travelinir  ai^ents. 

g^rOnr  new  Pamphlet  No.  2  contains  full  particulars 
of  Dr.  Pierce's  Belts.  WTite  for  it. 

tSrPoT  RUpTdKE.  send  for  Pamphlet  No.  1  and 
Supplement  of  "Solid  Parts,"  showing;  cures  effected 
\a  every  State  in  the  L'nion  by  "Dr.  Pierce's  Patent 
Masnetiu  Elastic  Truss."     Addrees 

Magnetic  Elastic  Trass  Co. 

704    Sacr&mksto    St&sbt,    San    Franciace,    Cal..  or 
304  NoRTQ  Sixth  Strbbt,  St.  LouU,  Mo. 


THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS. 

Cor.  Beale  A  Howard  Htm..  S.  F.| 
W.  H.  TAYLOR,  Pra  t.  R.  S.  MOORE,  Supt 

BUIIDEES  OF  STEAM  MACHUTERY 

IM  ALL  ITS  BBAMCHBS. 

Steamboat}  Steamship,  Land  Engines 

ud  BOILBBS,  fiigh  ProBsare  or  Compound. 


STEAM  VESSELS  of  all  kinds  built  complete,  wiUi 

Hulls  of  Wood,  Iron  orCompoaite. 
STEAM  BOILERS.     Particular  attention  given  tothe 

quality  of  the  luaterial  and  workmaoehip,  and  none 

but  first-class  work  produced. 

8UGAE  MILLS  AND  SUGAR-MAKING  MACHINERY 

made  after  the  moet  approved  plans.  Also,  al) 
Boiler  Iron  Work  connected  therewith. 

PUMPd.  Direct  Acting  Pumps,  for  irrigation  or  City 
Water  Works  purposes,  built  with  the  celebrated 

Davy  Valve  Motion,  superior  to  any  other  Pump. 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

Importers  and  Dealers  in 
OOEXB,    BaiWSBS'    AND    BOTTLEBS'    SUPPLIES, 

SOOk  WATER  AHO  WIKE   DEALERS'   MATERIALS. 

ALEX.  FRIES'  A  BROS.  COGNAC  OILS' 
ESSENCES  AND  FLAVORS. 


■IS  SACBAIIENTO  ST. 


San  Frani'iaco. 


k.  i97e  s.  I.  XII.  laM 

I.  a.  1888  0.    ^ay 

Tke  Indiitri.ni  Birar  Slik, 


CROSSE    &    GARDNER, 

BROKERS  IN   REAL  ESTATE. 

lUncheo,    Reeidaoce,    Business    and    Manuf  act  urine 

Property  Boujfht  and  Sold  on  0'  mmis^lon. 

And  Publishers  of  "Sonoma  County  Land   Register 

and  8&ata  Rosa  Busioeas  Directory. " 


VINEYARD    PROPRIETORS 


AND- 


SHIPPERS  OF  CALIFORNIA  WINES. 

530  Washington  Street,  San  Francisco,  Cal. 


INSURANCE 


COryiPANY. 


CAPITAL.  ASSETS. 

JANU.A.EY  1,   1875 *    300,000  $    747,488  4,5 

JANUARY  1,  1880 750,000  1,160.017  00 

•JANUARY  1,  1887 1,000,000  2,0.52,2G2  Do 

Losses  Paid  in  Twenty-four  Years,  $7,000,000  00. 

D.  J.  STAPLES,  President,  WM.  J.  BUTTON,  Secretary 

ALPHEUS  BULL,  Vice-Presideut,         B.  FAYMONVILLE,  Asst.  Secretary, 
N.  T.  JAMES,  Marine  Secretary. 


CALIFORNIA     VINEYARDS. 


K 


CHAKLEI», 

Kru){  Station,  St.  Helena,  Napa  Co..  Cal. 
Producer  of  fine  "Wines  and  Brandies. 


HW.  CRABli.  Wine  Cellar  and  Distillerj',  Oak  ville, 
,     Napa  County, 


511Sa]isoineSt.,S.F. 


prmr 


BUSINESS 
COLLEGE, 

24  Post  St.  S  F. 

Send  for  Circular* 

Short-hanil,  Type  Writing,  Telegraphy,  Sinf:te  and 
Double  Entry  Bo^jkkeei  inc,  Commercial  Arithmetic, 
Business  Penmanship,  Mercantile  Law,  Business  Cor- 
respondence. Lectures  on  Law,  Actual  Business  Prac- 
tice; Importing,  Brokera;;e  and  Bankinc  Eni^lish 
Branches.  DrAwinft,  the  Modem  Lanjfuages,  all  for 
$76  per  term  of  O  months. 


ChAS.  BuNDSCHD.  J.  GuNDLACn. 

J.   GUNDLACH   &  CO. 

Vine  Growers  and  Shippers  op 

CALIFORNIA 

WINES  AND  BRANDIES. 

SAN    FRANCISCO    OFFICE: 

CORNER    MARKET    AND    SECOND    STS. 

NEW    YORK    OFFICE: 

52    WARREN    STREET. 


OFFICE        313  B  St., 


SA.NTA   ROBA,    CAI- 


CALIFORNIA    WINERY    AND    SECURITY    COMPANY. 

Wines  Stored  and  Loans  Kegotiated  on  Pure  Sound  ITines  Only. 

H.  A.  PELLET  of  St.  H.'lena  will  Huperintend  the  careful  treatment  of  the  Winea  stored,  and  will  issu 
ctrtiflcates  on  maturity  of  their  genuineness.  I>-  M.  CASHIM,  Secretary. 

WAKEUODSKS— Formerly  sugar  refluiriea,  Eighth  and  Brannan  Sts.     OFFICE— :JOa  Battery  St. 


RUPTURE 

"iuickly  BDd  P«nuttti«DUr 

,  Jared  br  the   CaUbrabad 

'\>ii.  I'lLhCES  PATENT 

''MACNtTIC  ELASTIC  TRUSS 

OriKinal    and  Only  OEKCimm 

:lectrlcTfu88.  Perf e-rt  It«t*lii8r 

ifcjtowwir.  Instantlj  teIie»*««TerT 

.  Hascar«<l  tbouKao'li.   £at«b.li1a, 

nn-1  for  FrBe  IlluHtr'd  Pamphlet  No  L 

H^ACNETIC  ELAfl-riCTRUSSCO,, 

I  NORTH  SIXTH  8TREET.  BT   LOTTIB,  MO. 
•k  BAC-MEWTO  8T  ■  SAW  F"  A  WCTBOO.  OATj. 


A  MEMOIR  ON  OLIVE  GR0WIN8 

WITH    ILLUBTBATIOM. 

S«»d    B«ror«  ttae    Bint«   BortlealCBiM 
■•cletj.  February  39,  I*«4,  ky 

FRED.   POHNDORFF. 


Win  IM  mallad  bj  tbe  S.  F.  KncaAn  oa  nadplM 
OO  OTOli  In  oa«  «.  twowreot  poatl^  •taoiBa. 


UB.  JORDAN'S 

Museum  of  Anatomy ! 

751  Market  St.,  San  Francisco. 

/^  o  an  I  learn  how  to  avoid  disease  and 

^^    how  wonderfully  >ou  are  made. 

Private  office -.211  Geanr-  street.  OoD- 
,8ultatian  on  lost  manhood  and  all  dis- 
't-aHL"t  of    men.       Bright'*  Dl»eaM  a»4 

Diabetes  cured.    Send  for  book* 


LOMA  PRIETA  LUMBER  CO. 

SUCCESSORS    TO 

Watsonville  M.  &  L.  Co. 


H 


AVE    ON    HAND    \    FLLL  SCPPLY  OF  THE 

following  size 


GRAPE  STAKES, 


2X2-4  FEET  LONG. 

2X2    9  FEET  LONG, 

2X2-6  FEET  LONG. 

Wbicb     will     b«     Milil    at    reaaaaabl* 
rates. 

Address  all  cotniuUDicationa  to 

LOMl  PRIETA  LUMBER  CO, 

LOMA  PRIETA. 

Saola  Crnz  l'«anty,  Cal. 


Diclert  Myers  SiMr  Co. 

MINE  A  WORKS,  COVE  CREEK,  U.  T. 

Sublimed  Sulphur, 
Fine  Ground  Sulphur, 
Roll  Sulphur. 
Virgin  Rock  Sulphur 

Lump  Sulphur  for  Acid  &  Powdbr 
Works. 

^"Guaranteed  Purer  and  Finer  than  any 
in  this  Market. 

For  Male  In  Lots  to  Salt. 

JAMES  LINFORTH,     •     Agent, 

120  Front  St-,  San  Francisco. 
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HONOLULU. 


WM.  G.  IRWIN  &  CO 

S0OAB  FACTORS  AND 
COMMISSION   AGENTS 

liouolulu,  11.  I, 


H  VK  ALAl'  II.  \.ST  V  rilW ll«»»i. 

NAAI.EI1U  HLANIATION ll.w.ll 

HONL'APO  I-LAXTATI^IN  ..IUw.ii 

UiLEA  PLANTiTloN  H»wiill 

8TAK  MILLS  Hawaii 

HAWAIIAN  COU'LiSCOAR  CO U«u 

UAKKK  PLANTATION M»lii 

WAIHEE  PLANTATION M»ul 

UAKK  ISIOAII  CO Knu« 

KRALIA  PLANTATION K«ii«i 

OCEANIC      STEAMSHIP     COMPANY. 


S. 


COMPANY. 


A.  ZELLERBACH, 

IMl'ORTEl!  AND  DEAI.Elt  IN 

BOOK,    NEWS,    FLAT,    WRITING 

Paper, 
manila,  wrapwno  and  straw  paper, 

Colored,  Poster   and  Tissae  Paper    Also  En- 
velopes and  Twines. 

419  A.  421  CLAY   STREET. 

A  few  doom  holow  SAnsomu  San  Francisco,  Cal, 


E.  L  G.  STEELE  &  CO. 

Successors  to 

C.  ADOLPHE  LOWE  &  CO. 

COMMISSION  MERCHANTS,. 


iLj:cnU    American   Siitrar    Rellnery    and   WashinRton 
iialinon  Cannurv. 


Paul  0.  Burns  Wine  Co. 

l*ro|>rlet4»rN 

YERBA  BUENA  VINEYARD. 

DistiUera  of  Grape  and  Fmit  Brandies. 

San  Jose  Vaults, 

7lh,  8tb,  San  SHlviidor  k  William  Sts., 

SAN    .lOSE.  p.  O.  UoK,  ISOf. 

John  T.  Cutting  Co.,  Sole  Agen's, 

Shu    FrnaiclHCo. 


IMPOItTEKS  or  ALL  KINDb  Ol' 


PrluCliitf    nud    H'rn|»|>iiiK    l*n|ier. 

401  4  403  Saxsomr  3t.,  S,    F. 


FRUIT  AND  GRAPE  GROWER 

A  10  PAGE  MONTHLY. 
Publiahed  at  CharloUesinUe,  V'irgbiia. 
Id  the  grei»t  jjrftpo  and  frDit-prowi:|',  bi-lt  of 
VirgiiiiH,  ut  $1.  Teu  exprriL-uced,  :ra<ticiil 
pomolugiHtK  on  the  edUuritil  Htftff.  Ai:  <\- 
celleut  grftile  and  U-xt  book  for  tuo  fruit- 
grower. Official  orgHU  of  the  Mouticello 
Orapo  and  Fniit  Growors'  ABHociiition. 
Asivixin  wanted. 


PIIMIDQ    ^OR    IRRIGATION 

■^  **  ■»■  "^  f     AND  RECLAMATION 
SIcam  KuglBeK,  Boric   Povrm<t  Vlnd  mils, 

Conipl4rtci  PuruiiIiijT  oiitfiU— all  kIzcs — foi 
CTcry  puriK>8a.  Tho  lateat.  best 
and  chrapriU     If  you  Deed  kd] 

thlni^Iii  thii  line,  writo  to 

,Bteon  Jacksom 

-6!5etkSt.SaQFraBei3Cl> 


THE  SOUTHERN  PACIFIC  CO., 

H.--|.tf,lfully  \n\lU:»  the  ftttrNtiori  of  TOl  HIS'II*  ANt) 
I'l.K.VSIHt:  SKKKKltbto  thy  sUI'EUlOK  FACILiT- 
IKS  aftonlL-d  h)  the  "Northurii  Ulvuion  "  Of  it«  Ilnu 
•  T  rt;»c.iili;,'  liii"  principal 

iOmCEE  AND  VINTEB  EESOSTS  07  OAUTORiaA 

WITH    SPKKD,  SAFKiy   AND  COUFOBT. 

l*i*H<-itilfTi>.  Mciilo  I'lirk.  Naiilii  4'liirii. 
Snu    Jow(>,    .^Hilrttiip    .niiiiTiil     NprliifCN. 

-3VI  O  JXr  T  E3  H.  E3  TT- 

"THiQUetPtOf   AMERICAN    WATERINO   PUCES," 

Camp   4;uoilnll,   Aplow,    roiiin   Priein, 

<'hiii|i  <'i»|iII<>1h.  hiiiI 

S-A.]N"rr-A.    C3DR.XTa5. 

PARAISO  HOT  SPRINGS. 
EL      PASO       DE       ROBLES 

HOT  AND  COLO  SUIPHUR  SPRIHflS, 
And    tlio  only  Natural    Mud    Baths    in    the    World. 

This  Hoftd  runs  through  one  of  the  richeat  and 
most  ferlilf  scctiNnr*  of  California,  and  Ifi  the  onlj  line 
travcrHin^f  the  fanioua  Santa  Clara  Valley,  celebrated 
fur  Its  proaucliveneas,  and  thu  picturesque  and  park- 
like character  of  its  Hccnerj  ;  as  also  the  beaufifal  San 
Benito;  I'ajaro  and  Salinaa  Valleys,  the  most  flourish- 
ing  agricultural  sections  of  thu  I'ociflc  Coast- 

Alonn  the  entire  route  of  the  "  Northern  Division  *' 
thetourist  will  meet  with  a  succ-.-asion  of  Extensive 
Fami3,  D-;Iii:htful  Sul.urbaii  Homes.  Beautiful  tJar- 
dt-ns,  Innuuierahle  Orchards  and  Vineyards,  and  Lux- 
uriant Fields  of  Grain;  indeed  a  continuous  panorama 
uf  enchantinir  Mountain,  Valley  and  Coast  scenery  is 
presented  to  the  view. 

I'liarnoteriMticN  ol'  this  Line : 

QOOD  ROAD-BED.  STEEL  RAILS.  ELEGANT  CARS, 


LOW  RATES, 


FAST  TIME, 


FNE  SCENERV. 


TicKBT  0KFICK8  — Pasaenyer  Depot,  Townsend  Btrfet, 
Valencia  St.  Station,  No,  013  Market  Street, 
Grand  Hotel,  and  Kotunda,  Baldwin  Hotel. 

A.  C.  BASSETT,  H.  R.  JUDAH, 

Superintendent,  A.ist.  Pass,  ond  Tkt.  Agt. 


QUICK    TIME    AND    CHEAP  FARES 

To  Easiero  and  Eoropean  Cities 

via  the  Great  TraiiH-continenLal  All  Kail  Uoutcs 
—  OK  TBI  — 

SOU'lHERN  PACIFIC 

(Pachic   hYsTm  ) 

Daily  F-xprcs-tand  Kiiiitcrant  Traiim  luakc  prtmiptoon 

t{iioction8  with  thevevural  ft-illwitv  LlncM  in  the  Kant, 

OOKXRCTIKO   AT 

NEW  YORK  AND  NEW  ORLEAKS 

with  tliu  Mi-Minl  Stcaincr  Liin.-M  to 

ALL     EUROPEAN     PORTS. 

PULLMAN  PALACE    SLEEPING    CARS 

attached  to  Overland  Exprees  Trains. 

rilIRD  .  CLANS      NLEEPINW     (AKN 

are  run  daily  with  Overland  Enii^Tant  Trains. 

No  additional  charge  for  Berths  In  Third-class  Care. 

gST  Tickets  sold,  Sleeping-car  Berths  secured,  and 
other  information  yivon  upon  application  at  the  Com- 
pany's Ottices,  where  passongerB  calling  ic  person  can 
secure  choice  of  routes,  etc. 


SHIPPING. 


OCEANIC      STEAMSHIP     COMPANY. 

/-tAKKVl.Si;  THE  (  NITBD   STATES,  UaHAIH.S 
V^  uitl  Colonial  wail*  for 

HONOLULU, 

AUCKLAND. 

and  SYDNEY, 

WlTUuUT  CUAKUE. 
Thf  iplvndid  new  3,(MM>.ton  Sl.-an,bl.l|, 


Xl.£tllx*oa.cl   XjSLXXcXa 

FOB  BALE  ON  UEASONADLE  TEBMB, 

Apply  to,  or  adjress. 

W.  H.  MILLS,  JERO.ME  MADDEN,     ; 

Land  Agent,  Land  Atrent, 

C.  P.  R.  R.     SAN  fRANCISCO.  S.  P.  R.  R.  SAN  FRANCISCO 


ZEALANDIi!. 

Will  leav«-    tlio    Compuiy'a  wharf,  corner  Steiwr- 
mid  Kolbom  streets, 

FKIDA  Y,  »«v.  IMlb.  ISS7.  Ht  2  P.  M- 

Or  Immediately  un  arrival  of  the  Engltub  malls. 


For  lloiiiilitlu  And  Relura. 

AUSTRALIA, 

TiieMlay  t>ec.  6tb,  aC  2  P.  H. 

For  frc-i>;ht  or  passftffe  apply  at  office,  327  Market.  St. 

JOHN  ».  KPBECKELN  A  BRON., 
(lenrrHl   Acenta. 


A.  N.TOWNE.  T,  H.  «OODMAN, 

Ocoeral  MnnaK'er.  Gen.  Pass.  &  Tkt.  Agt- 

:  SAN  FBANCISCO,  CAL. 


1856. 


FAFER. 


1886. 


S.      I».      T -A. 'K' Ij  O  H.      cfc      OO. 

Manufacturers   of    and   Dealers   in   Paper   of  all   kinds. 


OCCIDENTAL  &  ORIENTAL  STEAMSHIP 

COMPANY. 

for  JAPAN  and  CHINA. 

steamers  leave  Wtiarf  cornt-r  First  and  Bmnnan  «t«. 

at  '2  o'clock,  P.  M.,  for 

TUKUHAHA    HU<1    HUKUKONO. 

Oonnectln,:  at  Yokohama  u  ith  bteamen  for  Shanghae 

1887. 

bTRAMRH  FROM  SAN  FltA^CISC  0  . 

GAELIC WED.NESI>AV,  NOV.  9th 

BELUIC TLESUAY.  NOV. '.iflth 

SAN  I'ABLO WEDNESDAY,  DEC.  'Jlrt 

1888 

OTRANIC WEDNESDAY.  JAN.  11th 

i:  XKWJ WEUNESDAY.  FEB.ltt 

BELOIC Tf  ESUA Y,  FEB.  2lBt 

SAN  PABLO Tl'ESDAY,  MAR.  lath 

OCEANIC TUESDAY,  APRIL  3<J 

GAELIC SATURDAY,  APKIL,  ailt 

BELOIC SATURDAY,  MAY,  12th 

S4N  PABLO SATURDAY,  .lUNE,  2d 

OCEANIC THURSDAY.  .)  L'NE,  21>t 

ROUND  TRIP  TICKETS  at  reduced  rate«. 

Cabin  plans  on  exhibition  and  Passa,;e  Tickets  for 
sale  at  C.  P.  R.  Company's  General  OtRces,  Room  74, 
corner  Fourth  and  Townsend  streets. 

For  frcicht  apply  to  GEO.  H.  RICE.  Frelitht  Agent, 
at  the  Pacific  .Mail  Steamship  Company's  Whart,  or 
at  No.  '202  Market  street,  Union  Block. 

T.  H.  GOODMAN  Gen.  Passenger  Aifeol. 

LELAND  STANFOftS  President. 
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VITICULTURAL 
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Book,  News,  Manila,  Hardware,  Straw  and  Tissue 

PRINTED    WRAPPERS    A    SPECIALTY. 

Proprietors  Piouoer  and  San  Guronimo  Mills.        Agents  for  South  Coast  (Straw)  Millf 

•414  and  416  CLAY  ST.,  SAN  FRANCISCO. 


PRICE,  ONE  DOLLAR. 

Office  of  thb  San  Fbancisco  Ukrcbaht 

E.G.  HUGHES  &  CO., 

Publishers,         • 
511  Sansome  Street, 

Propagation  of  the  Vine.  ? 


CHARLES    A.   WETMORE. 

UOOND  EDITION  WITH  APPENDIX 
For  IWI«  at 

THE     "MERCHANT"     OFFICi. 

rXICI  26  CENn 


THE    ONLT    VITICULTURAL    PAPER    IN    THE    STATE. 


Devoted  to  Viticulture,  Olive  Culture,  and  other  Productions,  Manufactures  and   Commerce  of  the  Pacific  Coast. 
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Notes    on    Vineyards 
in  Europe. 

(By  Thomas  Hardy.) 

After  our  return  from  Port  St.  Marj-'s  we 
weut  to  see  the  bodega  and  distillery  of  Mr. 
Ivisou,  iu  Xeres.  Ho  is  au  Englishman, 
and  we  were  well  received  and  shown  over 
the  eatablibhment  by  him.  He  is  a  large 
buyer  of  grapes,  both  for  wine  aud  distil- 
lation; his  bodega  is  large  aud  well  kept 
and  very  full  of  wines.  He  showed  us  a 
great  many,  both  old  aud  new;  one  was  a 
sherry  eight  years  old,  still  far  from  bright 
and  full  of  scud,  aud  not  at  all  nice  to  the 
taste,  yet  he  considered  it  a  promising  wine. 
A  wine  of  '81  vintage  from  one  of  the 
"arenas,"  or  sandy  vineyards,  was  quite 
bright  aud  fit  for  use,  but  had  very  little  of 
the  sherry  flavor,  and  he  said  it  would  not 
improve. 

"We  went  into  the  cellar  where  the  new 
wines  were  still  fermenting,  all  iu  butts. 
Many  of  them  had  still  the  fuuuels  before 
described  in  them.  Some  butts  from  a 
vineyard  of  his  own  aud  fourteen  days 
pressed  were  still  fermenting  a  little,  aud 
quite  milky  iu  appearance.  He  thought  a 
good  deal  of  this,  aud  said  it  was  about 
25  degrees  of  strength,  aud  that  ucarly  all 
the  good  wines  this  year  would  reach  that, 
but  that  they  were  fevmcutiug  to  quickly 
for  good  wine.  If  26°  is  the  strength  of  the 
natural  wines,  when  is  the  extra  10  or  12 
per  cent  of  spirit  added?  We  cannot  get  at 
this;  they  all  say  it  is  added  as  the  wine 
appears  to  waut  it.  I  think  that  must  be 
pretty  soon  aud  often.  In  the  yard  was  a 
large  number  of  hogshead  aud  quarter-casks 
filled  with  water  to  season  them.  Some  of 
Ihem  smolled  very  bad.  He  said  that 
steaming  cusks  was  uot  so  good  for  them 
as  boiling  water.  He  has  a  good  waj'  of 
filling  casks  from  the  steam-boilers  with  a 
bent  cooper  uozzle  made  to  drop  into  and 
fit  any  bung  hole.  In  the  yard  were  several 
drayluttda  of  grapes  brought  in  loose,  and 
were  being  filled  into  mat  baskets  and 
weighed,  each  mat  holding  about  100  lbs., 
and  then  carried  to  the  Ingars  by  two  meu. 
They  were  a  mixed  lot  and  some  black  ones 
among  them;  the  price  paid  about  £5  per 
tou;  he  said  they  were  for  distillation. 
Thire  are  several  lagars  round  two  sides  of 
the  yard  under  open  sheds,  aud  in  some  of 
them   men  were  busy  treading  tke  grapes. 


The  lagars  here  were  all  fitted  with  cast- 
iron  screws,  and  there  were  two  of  the 
hydraulic  presses  at  work  to  get  all  the 
juice  possible  from  the  skins  after  being 
pressed  in  the  lagars.  After  the  first  press 
ing  in  the  lagars  the  stalk  is  separated  from 
the  skins,  aud  the  latter  are  then  put  into 
round  mats  made  of  esparto  grass  aud  about 
three  feet  in  diameter,  aud  piled  one  over 
another  iu  the  press.  These  mats  cost  Is. 
2d.  each,  aud  stand  any  amount  of  pressure 
without  bursting. 

The  butts  are  filled  at  the  lagars  and 
rolled  into  the  fermenting  cellar  some  dis- 
tance away.  None  of  the  lagars  had  been 
washed  after  being  used;  it  could  not  have 
been  from  a  scarcity  of  water  here,  for  there 
are  large  tanks  full  of  it. 

The  distillery  occupies  the  center  of  the 
yard,  aud  is  fitted  withtwo  of  Coffey's 
patent  stills.  They  are  made  principally 
of  wood,  aud  the  largest  of  them  will  turn 
out  about  100  butts  of  strong  spirit  per 
day,  and  the  condensing  is  nearly  all  done 
with  the  wiue  to  be  distilled.  A  rectifying 
still  by  the  same  maker  is  uot  much  used, 
as  it  takes  1-40  butts  of  water  to  coudense 
one  of  spirit.  He  said  that  for  fortifying 
new  wines  wiue  spirit  was  uot  required  to 
be  very  pure  and  strong,  but  for  old  wines 
for  shipment  the  purest  aud  strongest  article 
is  always  preferred.  In  the  the  yard  were 
two  ^large  square  coppers,  iu  which  must 
was  being  boiled  down.  They  are  fitted 
with  steam  coil  in  the  bottom  of  each.  The 
must  is  boiled  down  to  oue-fifth,  aud  then 
mixed  with  unboiled  must  in  proportion  of 
one  to  five,  aud  then  fermented,  aud  is  used 
for  coloring  brown  sherries.  Saw  some  of 
it  before  it  was  mixed;  it  was  about  the 
consistence  of  treacle,  aud  uot  haviug  at 
a  burnt  flavor.  He  said  it  svas  dangei'ous 
stuff  to  utse,  aud  very  apt  to  '*turu  up 
wines  aud  make  them  feimeut  again.  We 
saw  no  other  material  about  the  place  to 
distil  from  except  wiue. 

Mr.  Ivison  aud  all  the  other  wine  peopl 
complain  sadly  of  the  trade  in  sherry  falling 
ofi'of  late  years,  nud  certainly  one  sees  no 
new  vineyards  being  planted,  and  some  old 
ones  on  the  sandy  lands  goiug  out  of  culti- 
vation. "We  uoticed  that  many  of  these 
sand}'  vineyards  had  aliniestona  subsoil,  as 
I  s.'en  in  the  ditches  along  the  railway  hues. 
Some  of  them  were  a  red  sandy  loam,  and 
when  trenched  turned  up  in  large  lumps. 
We  are  sorry  not  to  have  seen  more  of  these, 
as   they  look   so   much    like   some   of   our 


Maclaren  Vale  land.  We  would  also  have 
liked  to  have  studied  the  wines  from  the 
different  soils  around  Xeres  more  than  we 
had  opportunities  of  doing;  but  we  saw 
enough  to  show  U'i  that  it  is  the  soil  that 
makes  the  great  difference  in  the  value  of 
these  wines.  I  have  taken  samples  of  the 
soil  aud  subsoil  of  these  vineyards,  and 
which  I  hope  to  take  back  with  me.  We 
saw  a  troop  of  Spauish  soldiers  at  drill  in 
the  evening,  aud  they  did  not  impress  us 
very  favorably,  for  a  more  slouchy  dirty  lot 
of  undersized  men  I  never  saw  before  as 
soldiers. 

Came  from  Xeres  via  La  Eoda  aud 
Utreria  to  Malaga,  The  first  part  of  the 
journey  to  La  Roda  was  through  grain- 
growing  country,  where  we  saw  steam 
threshing  machines  at  work^  aud  all  the 
people  iu  the  trains  crowded  to  the  windows 
to  look  at  it.  Much  of  the  country  passed, 
especially  about  Aquadulce  aud  Pedrera,  is 
like  the  hills  between  Noarluuga  aud  the 
sea,  having  the  same  red  soil  and  hard 
limestone  beneath,  aud  generally  planted 
with  olives.  The  olives  loook  healthy,  but 
not  quite  so  vigorous  as  those  on  the  granite 
lands  near  Badajos.  We  saw  many  new 
plantations  aud  siugle  trees  to  fill  up 
vacancies,  all  planted  as  truncheons,  stand- 
ing five  or  six  feet  out  of  the  ground,  with  a 
mound  of  earth  neatly  built  up  around 
each.  This  mound  appears  to  be  gradually 
taken  away  as  the  tree  gets  established. 
One  old  olive  plantation  had  been  cut  down 
to  the  ground,  and  three  or  four  new  shoots 
allowed  to  grow  from  each  stump.  We  saw 
meu  pruuuiug  and  removing  suckers  from 
old  trees;  they  are  generally  planted  from 
thirty  to  forty  feet  apart,  and  in  good  land 
cultivated,  and  a  crop  of  grain  grows  be- 
tween In  rocky  laud  the  trees  do  not 
appear  to  be  cultivated  at  all,  but  grazed 
with  sheep  aud  goats.  We  got  to  Ualagiu 
iu  the  evening,  and  after  dinner  took  a  turu 
through  the  principal  streets,  which  we 
easily  found  by  following  the  people.  The 
two  principal  retail  streets  are  very  narrow, 
with  no  vehicle  traffic  through  them.  Next 
day  (^Sunday)  we  got  up  early  and  strolled 
round  the  wharfs.  Found  all  the  shops 
open  as  usual,  aud  trains  of  donkeys  coming 
in  from  the  country  laden  with  raisins, 
gi'apes,  aud  skins  of  wine.  Each  driver  has 
generally  seven  donkeys;  the  one  that  takes 
the  lead  has  an  enormous  bell,  aud  the 
driver  rides  on  the  rear  animal,  which  is 
I  also  made  to  carry  a  load  besides  the  driver. 


We  attended  the  English  Church  at  the 
British  Consulate  very  few  people  were  in 
attendance.  In  the  evening  saw  a  grand 
religious  procession,  nearly  a  mile  iu  length. 
It  was  to  have  started  at  C,  but  it  was  past 
8  before  it  got  ofi",  and  we  lost  our  dinner 
by  waiting  for  it.  The  caf^s  and  many 
shops  were  open.  At  one  of  the  caf^s  there 
were  quite  200  people  inside,  and  on  the 
sidewalk  outside,  all  seated  at  small  tables, 
drinkiug,  and  smoking  their  cigarettes. 

As  we  had  no  introductions  to  any 
onu  here,  we  called  on  the  British 
Consul,  who  advised  us  to  call  on  any  of 
the  large  fruit  merchants  and  make  our- 
sel\es  known.  We  first  called  on  Messrs. 
Bevan  &,  Co.,  large  exporters  of  raisins. 
m.  Bevan  kindly  sent  a  clerk  who  spoke 
English  round  the  establishment  with  us, 
and  would  have  gone  himself  but  for  an  en- 
gagement. We  were  shown  the  whole  pro- 
cess of  repacking  the  raisins  into  clean 
paper,  laying  on  the  fancy  papers  on  the 
top,  nailing  down,  stenciling,  &c.  Most  of 
the  work  is  done  by  women,  and  they  are 
very  quick  and  clever  at  it.  In  a  large 
room  a  uumber  of  women  were  preparing 
Jordan  almond  kernels  for  packing  by  filling 
up  all  cracks  and  flaws  in  the  skins  with  a 
paste  made  of  the  dust  from  the  almonds 
and  gum-water .  They  are  sorted  into 
three  grades;  the  lightest  in  color  are  the 
best.  The  nut  is  a  hardshell,  and  they  are 
cracked  by  women  with  small  hammers. 
We  also  saw  a  quantity  of  very  small  aud 
inferior  figs  iu  mats. 

We  next  called  on  Campanzuno  Brothers, 
another  large  concern.  They  were  very 
busy  packing,  aud  had  a  great  number  of 
women  employed.  They  showed  us  a  sam- 
ple box  of  all  the  diflferent  qualities  of  rai" 
sins,  seven  or  eight  in  all.  Quantities  of 
raisins  were  coming  in,  all  brought  on  the 
backs  of  donkeys.  One  of  the  partners 
kindly  sent  a  clerk  with  his  card  to  accom- 
pany us  to  the  largest  manufacturers  of 
wine  in  Malaga,  Messrs.  SehuUz,  Hennanos, 
&  Co.  Here  also  we  were  very  kindly 
treated,  and  shown  over  their  fiue  cellars 
and  allowed  to  taste  all  their  different  wines 
— red  and  white  Malaga,  Pedro  Ximenes, 
Rota  Tent,  Poit,  Sherry,  Muscatel,  aud 
others — from  one  to  100  years  old.  The 
wines  were  all  in  butts,  and  are  kept  full 
and  not  on  ullage  as  in  Xeres,  and  bunged 
moderately  tight  with  cork  bungs.  The 
cellars  are  of  three  stories  and  all  above 
(ground;  the  floors  are  very  strong  and  sup- 
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ported  by  c«8t-iron  pillare.     Batts  of  wine 
are  palled  up  an  inclino  on  a   truck  to  the 
top  atorioH.     Kotary  puuipti   of  Vienna  are 
used  and   copper  HypbouB  for  clraning  off 
the    wiooB.     The   windows   are    nil    ulOHeil 
with  wooden  shutlera,  and  a  small  do  •!  in 
them  ia  opened  as  wo  go  along  to  give  sulll- 
ciont  light,  and   closed  again  afterwards : 
this  ia  the  first  cellar  we  have  seen  kept 
Tery  dark.      Crossed   a  street   and   into  u 
Urged  paved  yard;  on  one  side  was  another 
large  cellar  of  three  stories,  containing  all 
new  wines.    Men  were  pumping  wine  across 
the  street  into  cellars  we  came  from.  Noticed 
that  the  hose  was  carefully  covered    with 
oanvaa.     A  small  steam  boiler  is  used  (or 
•teaming  kegs  and   casks;  a   deal   of   the 
Malaga  wiue  is  sent  away  in  kegs  holding 
an  arroba,  or   three   gallons.     On  the  op- 
posite aide  of  the  yard  is  the  lagar  or  tread- 
ing floor,  und.ir  an  open  shed.     It  is  obout 
30  feet  long   by  20    wide,  and  floored   with 
brick  set  in  cement,  and  sloping  to  several 
ontleta,  where  brick  and  cement  tanks   of 
about  200  gallons  each  receive  the  juice  as 
it  Tons  from  the   floor.    A  number  of  men 
were  treading  raisins  to   make  sweet  wine; 
they  wear  shoes  made  of  esparto  grass,  nud 
tread  the  raisins  into  a  paste,  using  a  little 
water  as   they  go   on.     They  are   pressed 
with  two  powerful  screw.presses  similar  to 
one  in   use  at  Auldnua,  and  which  are  set 
up  in  the  middle  of  the  lugur.     After  press 
ing,  the  skins  and  stalks  are  put  into  three 
large  cemented  tanks   at  one  end   of  the 
lagar,  and  water  put  to  them  to  make  vine- 
gar.    At  the  other  end  of  the   lagar  is  the 
store  for  raisins,  and  here  the   baskets  of 
raisins  Jwere  being  emptied   from  a  raised 
bridge  as   they  were   brought  in  from   the 
country.     The  grape  was   said   to    be    the 
Pedro   Ximenes,  and   they  are   dried   snfli. 
ciently  so  as  not  to  heat  by  lying  in  heaps. 
The  price  paid  is   equal  to  is.  for  25  lbs., 
about  double  the  price  paid  for  the  best  uu- 
dried  gropes  for  wine-making.     "Arrope,'' 
or  boiled  must,  is  made  by  boiling  the  un- 
fermented  juice  in  deep   iron   coppers   to 
one-third;  the  coppers  are  small  at  the  bot- 
tom, and  fired  with  coal  or  coke.     One  of 
the  partners  showed  us  round  this  part  of  the 
place,  and  seemed  pleased  to  find  us  take 
BO  much  interest  in  this  part  of  the  work. 
Ho  showed   us  a   sample   of  grape   spirit, 
taken  out  of  a  butt  with  a  silver  instrument 
like  a   spoon   with   a   hollow   handle,  and 
which  answers  as  a  dipper  and  glass  both. 
This  spirit  was  made  by  a  firm  at  a  distillery 
seventy  miles   from  Malaga.     It  was  very 
clean  and  of  good  flavor,  and  he  said  they 
consider  it   very  much  superior  to  grain  or 
any  other   spirit  for  fortifying  wines.     He 
said  it  was  58»  by  Guy  Luysac,  and  worth 
£26  per  butt,  while  grain  spirit  could  be 
had  for  £18  to  £20.     We  were  very  much 
pleased   with  the  attention  shown  us,  and 
considered  this  one  of   the  most  complete 
and  well  arranged  places  we  have  yet  seen. 

BAISIS    M4KING   AT   MAUOA. 

We  were  recommended  by  Mr.  Bevan  to 
Tint  the  "hacienda,"  or  farms  of  Senor 
OrOBCo,  who  is  the  Mexican  Consul  in 
Malaga,  as  the  best  place  to  see  the  drying 
and  packing  of  the  celebrated  Malaga  bloom 
raisiDS,  Bo  we  took  o  cab  to  San  Eosalio, 
which  is  the  name  of  the  farm,  or  rather 
conntry  house  and  grounds.  It  wns  only  a 
mile  or  two  out  of  the  city,  and  we  could 
easily  have  walked,  but  the  cabmen  and 
waiters  represented  that  it  was  eight  or 
nine  miles,  just  to  plunder  us  in  the  fore 
asked.  The  rood  is  partially  metalled  with 
»  yery  soft  stone,  and  fearfully  cut  up,  and 
sereral  inches  deep  in  dust.  The  trees  and 
Bhrubs  alongside  the  road  are  covered  with 
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white  dost,  as  bad  as  ever  we  saw  in  Aus- 
tralia.    Fortunately  there  was  no  wind,  or 
we  should  have  been  pretty  well  smothered. 
The  only  bright  things  seen  are  the  patches 
"f  sugrironno,  which  are  irrigated  and  look 
bioutifully  green  nud  luxuriant.     We  took 
an  inl.irpretor  with  us  from  the  hotel.     He 
was   a    Swiss,  and   professed   to   know   oil 
European  languuges,  but  did  not  know  any, 
nnd  we  could  have  done  better  without  him, 
as  ho  was  constantly  giving  us  his  opinions 
instead  of  putting  the  questions  we  wanted 
answered.     We  found  the  work  of  sorting 
and  packing  the  raisins  going  on  here,  and 
fifty  ofsixty  men  employed  (no  women  or 
children).     The  grapes   were   all  gathered 
by  the  18th.  of  September,  or  thirteen  days 
since,  and  are  nearly  all  dried  into  raisins. 
The  vineyard  is  of  considerable  extent,  the 
land  quite  flat,  and  the  soil  appenrantly  a 
dull  reddish  olluviol  loam,  with  abundance- 
of  watcrworn    stones.     We  nsked  if  it  had 
been  trenched,  nnd  were  told  that  it  hiid  to 
the  depth  nf  the  knees.     We  saw  truces  of 
red  marly  clay  here  and  there,  as  though  it 
had     been    brought     to     the     surface     by 
trenching.     The  vines  in  the  oldest  part  of 
the  vineyard  are  plonted  six  feet  opart  each 
way,  nnd  the  new  vineyard,  which,  however, 
is  eighteen  years  old,  is  planted  fifteen  feel 
opart  between    the  rows,  and   only   three 
feet  between  each  vine  in  the  rows.     The 
vines    are  grown  very  low,  and  the  lower 
branches  touch   the  ground;  a    hollow   is 
scooped  out  round  each  vine  for  the  bunches 
of  gropes  to  hang   in.     They  are  pruuned 
very  close,  only  one  or  two  buds  on  each 
shoot,  and  not  generally  more  than  five  or 
six  shoots  on  a  vine,  and  none  are  stoked. 
We    found    a   few    grapes    that   had   been 
missed    in    the   gathering;   they   were   not 
larger  than  we  grow  at  Bnnkside,  but  more 
solid;  they  are  all  the  muscat  Gordo  Blanco, 
the  same  as  we  hove,  oud  no  other  grape  is 
used  for  raisins  os  far  as  we  could  leorn.  In 
planting  a  vineyard   cuttings  from  two   or 
three  feet  long  ore  used,  and  laid  horrizon- 
tally  in   a  trench  about  nine  inches  deep, 
and  the   top  brought  up  nnd  a  mound  of 
earth  drawn  up  around  it  to  keep  it  upright 
instead  of  a  stoke,  for  two  or  three  yeors, 
saw   many  layers   made   to  fill    up  vacant 
spaces.     We  could  not  fiud  thot  the  vines 
are  disbudded  during  the  growing  season, 
and  they  did  not  look  as  if  they  had  been 
done  to  any  extent.     The    vineyard   is   all 
worked  by  bond  labor,  and  was  very  clean 
and  free  from  weeds.     The  drying  grounds 
ore   of   two  kinds.     The  first  ore  built  up 
with  brick  woUs,  and  filled  in  with  earth; 
they  are  generally  from  20  to  25  feet  long 
and  14   or   15  feet  wide,  and  divided  into 
spaces  6  or  7  feet  wide  with  bricks  set  on 
end  and  standing  4  inches  obove  the  floor; 
they  slope  from  close  to  the  ground  at  the 
bottom  ot  on  angle  of  nearly  45",  and  face 
the  south.     The  floor  is  covered  with  several 
inches  of  clean  small  gravel,  on  which  the 
gropes  ore  laid  in  small  bunches,  and  very 
regular.     We    sow  one  which  was  covered 
with   grapes  on  the  18th.  September;  the 
grapes  were  nearly  dried,  and  hod  not  been 
turned,  ns  we  could  perceive  by  the  stnlks 
of  the  bunches;  they  wore  nearly  as   dry  on 
the  under  side  as  on  the  top  from  the  heat 
ot  the  gravel.     When  they  ore  suflSciently 
dried,  covers  made  of  two  9x1  inch  deol 
boords   fastened  together,  ond  overlnpiung 
like  wentherboords,  are  laid  over  them  until 
they  can  be  gothered  up.     These  covers  are 
put  on  ot  night  during  the  time  of  the  drying. 
When  they  ore  gathered  up  the  men  kneel 
on  these  boards,  and,  beginning  at  the  bot- 
tom, sort  them  into  three  grades  beside  the 
loose  berries,  and  lay  them  on  boards  three 


or    four    inches    broad.     Thoy    are    then 
carried    into   the   house    (which    was   not 
occupied,)  and  every  room  and  the  staircase, 
on   and    under  the   bedsteads,    and    every 
ovailoble  place  was  full  of  these  boards  with 
raisins,  piled  one  on  the  other.     We  were 
given  to  understand  that  thoy  remained  in 
this  way  o  month  before  being  packed,  but 
08  they  were  busy  pocking   we  think  Ih-y 
only  remain  until  they  are  ready  to   pock 
them.     The   other  kind  of  drying  floor   is 
flot,  or  only  slightly  raised  in  the  center. 
They  are   provided  with    a  ridge-pole  nud 
cloths  to  cover   them  at  night,  or  when  re- 
quired.    We  were  told  that  the  grapes  do 
not   dry  so  soon  by  eight  days  OB  on   the 
sloping  floors  opposite  the  sun.     Packing 
ond  sorting  was  going  on  under  the  sheds 
ol  bamboo,  ond  in  a  large  room  adjoining 
the  house  the  meu  all  sot  at  their  work,  ond 
most  of  Iheui  were  smoking  their  ciguretti-s 
Each  mau  has  a  small  pair  of  scissors,  with 
which  he  cuts  of  all  defective  berries,  piecei- 
of  stalk,  itc.     Some  pack  the  layers  for  th. 
bottom,  aud  others  for  the  topot  the  boxes 
Each  layer  is  laid  on  paper  spread  on  a  boN 
cover,  and  mode  to  a  cerlaiu  weight.     Th 
men   that   prepare    the  top  layer  are  ver.> 
clever  nt  it;  they  turn  nnd  twist  the  roisius 
to  moke  them  come  in  rows,  oud  fill  up  witl 
single  raisins  pulled  out  to  flatten  and  mak- 
them  look  large.     After  they  are  laid  on  th 
boxes   they  are  set  one  on  another  in  th. 
some  way  as  we  do  in  packing  grapes  foi 
export,  and  that  is  all  the  pressing  they  gel 
so  far  as  we  could  see.     We  did  not  see  any 
kind  of  press  about.     The  boxes  arc  only 
lightly  nailed,   as  they  have   all  to   be  re- 
packed in  clean  paper  in  Malaga  before  they 
are  shipod.     The  men  are  paid  at  diS'erent 
rales,  according  to  the  work;  the  lowest  at 
six  reales,  or  Is.  4d.  per  day,  the  highest 
nt  nine  reales  aud  a  dinner   consisting   of 
soup  aud  brown  b-,  nrl.     They  are  fearfully 
slow  ot  their  work,  and  it  would  not  pay  in 
Australia  to   go    to  the  trouble  they  do  in 
sorting  and  packing.     We  were  glad  to  hove 
so  good  an  opportunity  in  seeing  the  whole 
process,  and  also  that  we  got  in  time  to  see 
grapes  still  on  the  drying  floors,     I  have  no 
doubt   that  the  gravel   floors  are  the   ht  si 
possible   thing  to  have,  as  they  retain  the 
heat  and   allow  a   current   of   air   to   poss 
beneath  the  grapes.     We  shall  hove  to  find 
out  the  best  localities  for  growing  fine  fleshy 
fruit,  so  as  to  produce   large   raisins,  and 
also  where   they  will  ripen  early,  so  as  to 
get  the  full  benefit  of  the  sun  drying.     On 
the  wharfs  we  saw  meu  and  women  under 
rough  sheds  of  bamboo  pocking  lemons  for 
shipment.      They   ore    quite    green    when 
packed,  and  each  lemon  is  wrapped   in  a 
piece  of  colored  paper.     All  sorts  of  cooking 
is  to  be  seen  going  on  in  the  streets,  ond 
swarms  of  beggars  at  every  step— some  of 
them  loathsome-looking  from  disease,  loss 
of  limbs,  Jtc. 

Left  Molago  early  and  travelled  up  the 
Volley  of  the  Gaudoljoroe.  For  nearly 
thirty  miles  the  rail  passes  through  a  strip 
of  country  apparently  from  one  to  three 
miles  in  width,  the  whole  of  which  is  irri- 
gated from  the  waters  taken  from  the  river 
and  carried  round  at  the  foot  ot  the  barren- 
looking  mountains  on  either  side  of  the 
valley  in  channels,  often  substantially  built 
of  stone.  This  valley  is  a  perfect  marvel  of 
fertility,  oronge  ond  lemon-trees,  dotepalms 
now  fruiting,  pomegranates,  ond  other  fruit- 
trees,  with  every  foot  of  ground  between 
them  ond  close  up  to  and  even  under  the 
trees,  planted  with  small  crops,  such  as 
dwarf  beans,  tomatoes,  capsicums,  and 
various  kinds  of  vegetables.  The  clean- 
looking  whitewasheu  housea  o(   the  culti- ' 


vators  peeping  out  among  the  lovely  green 
foliage  and  the  numerous  population  show 
an  Australian  the  possibilities  of  irrigation 
on  a  large  scale  to  sustain  a  denso  popn- 
lation.  On  the  lower  slopes  of  the  monn- 
tains  many  vintyords  are  seen,  and  several 
drying-grounds  for  raisins  on  the  steep  hill- 
sides  facing  the  south.  We  als*  saw  a  few 
almond  groves  on  the  hillsides,  but  looking 
Very  poor  jiud  stunted  and  scant  of  (oilage. 
Near  Malaga  are  many  lurges  Hatches  of 
sugarcuues.  The  orange  aud  lemon  trees 
in  several  places  had  u  deal  of  dead  wood 
in  them,  oud  we  were  tolel  it  was  caused  by 
a  dreiught  lost  year  when  the  river  (oiled  to 
supply  the  necessary  water  for  irrigotion, 
but  they  had  since  reovered  aud  mnela 
strong  growth  again.  At  the  slaliem^-, 
which  are  very  frequent,  women  brought  to 
the  traiu  pomegranates  which  hove  cracked 
and  are  not  fit  to  send  to  Malaga,  but  are 
lelicioasly  cool  aud  juicy,  aud  sold  at  from 
■»o  to  Ihr.  o  a  penny,  aud  are  very  reoilily 
bought  by  the  passengsrs.  At  the  head  o( 
he  valley  the  railroad  pusses  through  a 
;oigo  in  the  mountoius,  and  the  momentary 
(limpses  we  get  of  the  scenery  as  we  emerge 
rom  the  numerous  tunnels  is  exceedingly 
;raud.  In  one  place  the  river  has  cut  its 
vay  through  a  narrow  e-hounel  in  o  perpeu- 
licular  r.iek,  and  one  con  look  down  a 
lepth  of  u  hundred  feet  or  more  to  the  river 
end  upwards  to  a  greater  height  still.  We 
tried  to  get  a  photograph  of  it,  but  no  one 
aad  been  enterprising  enough  to  take  it. 

We    reached    Cordova    at    midday,    and 
remained    there    until    the    evening.     We 
spent  mostol  the  time  in  rambling  about  the 
wonderful  old  cathedrol  there,  which  dates 
from  the  lime   of  the    Koman  Empire,  and 
is    a    mixture    of    Roman,    Moorish,    and 
Gothic  arehitecture.     From   the  top  of  the 
tower  we  got  a  good  view  of  the  town  and 
the  broad    River    Guadalquiver.   and  the 
ancient  flour  mills  built  in  the  midst  of  it. 
We  got  a  very  fair  white  wine  at  o  wine- 
shop, but  we  found  it  very  strong  and  heody 
as   compared  to    the   ordinary    red    wines. 
After  travelling  all  night  we  arrived  early  at 
-Vlcanzar  St.  .luuu,  ab:)Ut  ninety  miles  (rom 
Madrid,  in  n  high-lying  part  of  the  country. 
.\a  we  had  heard  that  there  ore  many  vines 
grown  obout  here  we  determined  to  stop  the 
doy  before  proceeding  eastward  to  Valencia; 
so  after  coffee    and    cokes   at   the   railway 
buffet  we  took  a  walk  about  the  town.     It 
is  quite  a  difl'erent  sort  of  place  from  the 
seaport  towns,  aud  is  a  collection  of  poor 
houses,  ill-paved  and  crooked  streets,*  very 
few  (ootpaths,  aud  no  good  shops  or  hotels, 
and  not  a  Bank  in  the  place.     The  Church 
seemed  to  be  the  only  building  above  the 
others.     We    hud   not   provided   ourselves 
with   sufficient   Spanish  money  on  leaving 
Malaga,  aud  here  the  ticket   clerk  nt   the 
station,    wanted    to    give    us   only    twenty 
pesetas  (or  o  sovereign  instead  of  twenty- 
five.     The   railway  ofheiuls  are  sold  to  be 
miserably  paid  aud  cheat  and  rob  to  make 
up  (or  it. 

[to  be  continued.] 

Hlimuer'a  WliieM. 


His  wines  were  curious .  and  valuable. 
Most  of  them  had  been  accumulated  at 
sales  made  by  foreign  ministers  when 
breaking  up  their  households  to  return 
from  Washington  to  their  own  countries, 
or  ot  soles  made  by  those  whose  knowledge 
ond  taste  had  enabled  them  to  have  the 
best.  Among  them  were  three  bottl:;s, 
eoch  having  hung  on  its  neck  in  the  sena- 
tor's handwriting  the  following  :  "Malaga, 
300  years  old."  These  were  reserved  from 
the  sole  and  sent  to  his  invalid  sister,  Mrs. 
Hastings,  in  California. 
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The  Souoma  Democrat  publishes  the  fol- 
lowing   iuterestiug  iuterview  with  L.  Bur- 
bank,    a  prominent    nursery-mnu    of   that 
county,  on  the  olive  industry  which  is  yearly 
gaining  importance  in  this  State.     In  it  be 
says:     Many   of  the  lauds  which  were  re- 
garded as  being  worthless  except  for  grazing 
pnrposys,  have  boeu  proven  to  be  adaptt- d 
o  olive  culture.     The  agricnltural  statistics 
frnm  olivo-prodaciug  countrius   are    useful 
iii    radicating   the    possibilities   within    the 
fcope  of   California's   future   as   an   olive- 
jiroducing    country.     The    culture    of    the 
fruit  combines  all  the  requisites  of  a  profit- 
able horticulture.     It  is   attended  with  less 
trouble  and  labor  than  many  of  the  com- 
moner   varieties    of    fruits,     is    profitable, 
pleasant  aud  healthy.    The  extensive  cul- 
ture of  the  fruit  would  lead  to  its  extensive 
wse  as  an  article  of  food.     Its   nourishing 
and  health-preserving  qualities  are  conced- 
ed.    The    inhabitants    of    olive-producing 
countries  are  remarkably  exempt  from  all 
diseases  which  arise  from  an  impure  con- 
dition of  the  blood,   and  in  general  health, 
are  happy.     Adolph  Flamont,  of  Napa,  the 
author    of    an   interesting  and   instructive 
treatise    on   the   olive,    is   of   the   opinion, 
based  on  practical   experience  in  the  cele- 
brated    olive-growing     countries,     and     a 
thorough    acquaintance    with    the   leading 
agricultural    sections    of    the    State,     that 
Sonoma    and    Napa   counties   will  be   thi 
greatest  olive  districts  of   the   Stale.     The 
soil  and  climate  is  peculiarly  adapted  to  the 
perfect  growth  of  the  fruit.     He  has  a  60- 
acre    orchard  in  Napa  county,  the  success 
and  promising  future  of  which  substantiates 
him  m  his  predictions  for  Sonoma  aud  Napa 
counties'  future.    During  an  interesting  cou- 
Teraatiou   with   L.    Barbank,    Monday,   he 
stated     to     the     reporter     that      he     had 
sold    during     the    season    between    eighty 
and        one       hundred        thousand       olive 
trees    in    this   county,     and    the     demand 
is  steadily    increasing.     The    nui'3ery-men 
throughout  the  State   have  been  taken  by 
surprise  in  the  great  demand  for  olive  and 
other    fruit-trees   this   fall,    and   in   conse- 
quence many  of  them  are  uuuble  to  supply 
their  customers.     The  sale  of  fruit-trees  in 
general,  he  says,  is  larger  this  year  than  for 
several  years  past.     The  increase  in  the  de- 
mand is  fully  one-third.     This  is  indicative 
of'  a  greater  confidence.     There  is  less  ex- 
perimental and  careless  fruit-planting.   The 
horticulturists  have  thoroughly  tested  their 
soil  and  climate,  aud,  at  an  expense  worthy 
of  the  result,  have    acquired  a  knowledge 
which  is  destined  to  be  prolific  of  grand  re- 
sults.    A   great   number   of   French   prune 
and  peach-trees  are  being  planted,  and  the 
demand  for  nut-trees,  parliculaily  chestnut 
and  English  walnut,  is  steadil}'   increasing. 
Of  the  latter  trees,  there  are  a  number  in 
this   city    which  have   been  in  bearing  for 
some    years.      The    trees    in     Postmaster 
Hood's  yard  have  borne  heavier  than  usual 
this  year,  which  may  be  said  of  those  in  the 
yards  of  A.  W.  Riley  and  C.  F.  Juilliard. 
The  walnut  trees  are   particularly  popular 
in  the  southern  country,  and  the  laud  which 
is  known  to  be  successful  in  their  produc- 
tion is  materially  enhanced  in  value.     But 
the  olive,  continued  Mr.   Burbank,  is  just 
at   present   monopolizing   the    attention  of 
our  fruit-growers.     They  have  before  them 
as    examples,    the    thriving    young    olive 
orchard  of  Colonel  Hooper,  at^Sonoma,  aud 
E.  S.  McCIellan  at  Vine  Hill  View.     These 
orchards  are  now  in  bearing.     The  oil  pro- 
duced from  the   olives   grown   by    Colonel 
Hooper  will  not  suffer  in  a  comparison  with 


the  finest  imported  goods.  Mr.  McCIellan 
pays  more  attention  to  pickling  than  to  oil- 
making.  Between  10,000  and  10,000  olive 
trees  will  be  set  out  at  the  new  town  of  Los 
Guilucos,  together  with  th  j  finer  varieties 
of  nut  trees.  Mr.  Flamont,  mentioned 
above,  may  be  justified  in  his  enthusiasm 
when  he  states  that  tht-re  is  not  an  acre  of 
land  in  the  State  containing  a  b-ariug  aud 
healthy  olive  orchard,  which  can  be  bonght 
for  less  than  $4,500.  *' It  is  well  worth 
knowing,"'  said  Burbank^  in  conclusion, 
"that  fruit  can  bs  raised  in  this  county 
cheaper  than  in  any  other  part  of  the  State. 
Our  trees  require  no  irrigation;  the  soil  is 
easier  cultivated  and  the  trees  are  longer 
lived  than  in  the  irrigating  sections,  and 
less  atteiitiou  is  required.  The  quality  of 
our  fruits  has  secured  for  Sonoma  county 
an  enviable  reputation,  and  her  productions 
are  every  year  coming  into  greater  promi- 
nence in  the  Eastern  markets.'' 


A    UitiANTIC     VINEYARD. 


EiiterpriNC  of  ihe  <'Hliroriiia  Wlue 
ami    LniKl  ^('ouipaiiy. 


On   Tuesday  next,  says   the    Iiepubliv.an> 
work   will  be  commenced  on  what  will  be 
one  of  the  largest  vineviirds  in  the  world. 
\V.  C.  West,  the  horticultural  commissioner 
for  this  district,   and  one  of  the  best  vine- 
yardists  in  the  state,  has  been  selected  as 
superintendent   of   the   new   plant.     He  is 
known  best  to  the  citizens  of    this  county 
perhaps,     from    his    connection    with   the 
Fancher  cr«ek   nurseries,  although  he  has 
been  raised  in  this  business  from  a  youth, 
and  has   had  charge  of  several  other  large 
nurseries  aud  ranches  besides  the  one  men- 
tioned.  From  Mr.  "West,  the  following  facts 
in  the  main  were  learned.     Some  time  ago 
a   number    of    San     Francisco     capitalists 
associated   themselves   together  and  incor- 
porated  under  the  name  of  the  California 
Wine  and  Laud  Company.     The  gentlemen 
represent  in  the  aggregate  several  millions 
of   dollars,    and    have    invested    sufficient 
monej-  to  carry  out   fully    all  the   projects 
connected   with   the    present   enterprise  as 
have   been  planned.      The   company   pur- 
chased a  tract  of  land  on  the  south  side  of 
King's  river,   in  this  count}-,  containing  27 
sections,  or  a  total  of  17,280  acres.     From 
this  tract, ^with  the  assistance  of  Mr.  West, 
they   on  last  week   selected   a   portion   sis 
miles  long  by  two  miles  wide,  comprising 
12  sections,  7,G80    acres,    which   they   will 
improve  as  a  vineyard  aud  orchard.     This 
land  lies  between  Smith  and  Camel  moun- 
tains, about  150  feet  above  the  level  of  the 
surrounding  plains,  aud  is  iu  what  is  known 
far   and    wide  as   the   Thermal   belt.      On 
Tuesday,  a  force  of  over  100  men  will  com- 
mence the    fencing  of  the  tract,  under  the 
supervision  of  Mr.  West,  aud  the  erection 
of  the  necessary   buildings,    which  will  be 
as  follows:     A  dwelling  of  12  rooms  to  be 
used  as  the  residence  of  the  superintendent 
aud  such  members  of  the  company  as  may 
reside  on  the  tract.     The  building  will  be  in 
the  most  modern  style  of  architecture,  and 
combine     every    improvement    known     to 
builders.     A  house  of  40  rooms,  plain  but 
very  convenient,  will  be  built  for  the  work- 
men and  so  arranged  that  every  two  men 
will  have  a  room    to  themselves.     Besides 
the  40  sleeping-rooms  there  will  be  a  dining- 
room,  a  kitchtru.  wash-room,  with  bath  tubs 
and  a  readingjand  writing  room,  in  which 
will   be  a   library   composing   those   books 
which  will  educate  the  men  in  thtir  business 
Five  barns  will  be  built,  three  in  the  corral 
at  the  residence,]  aud  two  at  other  points 


on  the  place.  A  thirty-two  horse  power 
steam  engine  and  pumping  works  will  be 
added  aud  about  ten  wells  driven  at  points 
on  the  tract  on  which  windmills  will  be 
used.  All  these  improvements  will  be 
pushed  rapidly  toward  completion,  aud 
finished  iu  the  shortest  possible  time  to  do 
good  work.  While  these  bnildiugs  and  im- 
provements are  bang  made,  another  force 
of  men  and  about  seventy-five  horses  and 
mules  will  be  at  work  breaking  the  groand 
and  arranging  fur  the  vineyard  and  nurserj". 
Two  sections  of  land  will  be  planted  to 
raisin  grapes  this  season,  aud  fig"!,  olives, 
orange,  lime,  lemon,  pineapple,  apricot, 
prune,  almond,  English  waluut,  and  pecan 
trees  will  be  planted,  the  object  being  to 
plant  semi-tropic  fruits  and  fruits  to  dry. 
Each  year  both  the  vineyard  and  orchard 
will  be  added  to,  and  as  the  company  do 
not  expect  any  returns  from  their  outlay 
for  three  or  four  years,  and  no  large  returns 
for  six  years,  by  the  time  the  first  planting 
is  bearing,  the  whole  tract  will  be  under 
cultivation.  Mr.  West  has  had  placed  at 
his  disposal  all  the  men,  money,  implements 
aud  stock  he  asked  for,  aud  was  told  to 
spare  nothing  to  make  the  vineyard  an 
ideal  one.  Of  course,  water  in  abundance 
is  the  first  consideration  with  an  enterprise 
like  this,  and  water  they  will  have  in  any 
quantity  they  may  desire,  as  they  draw 
their  supply  from  a  never-failing  source, 
Kings  river,  bringing  it  to  the  land  through 
the  "76"  canal.  Thus,  Fresno  county  will 
soon  be  able  to  boast  of  one  of  the  largest, 
if  not  the  largest,  when  completed,  vinej'ard 
and  orchard  in  the  world,  and  one  whereon 
every  improvement  and  appliance  in  this 
line  of  work  known  to  modern  science  will 
be  in  use.  In  selecting  Mr.  West,  the  com- 
pany made  an  excellent  choice  and  one 
which  they  will  never  regret.  We  only 
voice  the  universal  sentiment  of  all  our 
people  when  we  say  that  we  wish  the  Cali- 
fornia Laud  aud  Wine  Company  success 
beyond  all  their  expectations. 


does  no  work,  aud  all  the  labor  has  to  be 
paid  for,  the  bill  of  expenses  and  receipts 
will  be  about  like  this,  if  proper  judgment 
be  used:  The  total  expense  of  cultivating 
an  acre  of  grapes  is  $15;  the  curing  and 
packing  of  an  acre  of  grapes,  makiug  100 
boxes  of  raisins,  $55.  The  average  price 
for  raisins  for  the  last  four  years  has  been 
about  $1  60  per  box.  Putting  the  price  at 
SI  50  per  box  for  the  four  grades,  we  have 
a  total  net  profit  of  $95  p  r  acre.  Many 
vineyards  do  better  than  the  above.  My 
own  does  better.  But  I  give  these  figures 
to  show  what  may  be  expect**d  with  reason- 
ably good  care.  Vineyards  have  been  fre- 
quently known  to  produce  grapes  enough 
the  first  year  after  planting  to  pay  expenses 
of  cultivation.  The  second  year  brings 
from  $30  to  $5D  par  acre  gross;  third  year, 
SCO  to  $75. 


Price  or  Wine. 


Profits   of  Baisin  .Cultare. 


A  correspondent  of  the  .Saa(rt  Clara  Val- 
ley, writes  as  follows: 

Having  been  engaged  in  the  culture  of 
the  raisin  grape  for  eleven  years,  I  will  say 
that  I  have  not  realized,  nor  have  I  seen 
others  realize,  the  enormous  profits  that  we 
so  often  read-about.  The  business  is  good 
enough  as  it  is,  and  why  not  tell  the  truth 
about  it  ?  The  first  question  usually  asked 
by  the  intending  settler  is:  What  will  a 
vineyard  pay?  Most  people  without  experi- 
ence seem  to  think  that  all  vineyards  are 
alike,  and  seem  to  never  think  for  a 
moment  that  the  cultivation  of  the  grape 
and  the  manufacture  of  raisins  is  as  much 
of  a  business  as  anything  else.  The  old 
sayiug  that  "any  fool  can  farm,''  does  not 
apply  here.  A  good  Muscat  vineyard  after 
the  fifth  year,  with  good  cultivation,  will 
vield  from  100  to  150  boxes  of  raisins  to 
the  acre.  A  vineyard  is  generally  said  to 
be  in  full  bearing  after  the  fifth  year,  but 
cannot  tell  at  what  age  the  vines  arrive  at 
their  greatest  perfection.  My  vines  are  now 
eleven  years  old,  and  the  last  crop  was  the 
largest  I  ever  gathered,  reaching  150  boxes 
per  acre.  One  hundred  boxes  per  acre  is 
what  a  vineyard  in  good  bearing  should 
average,  takiug  several  years  together.  If 
this  point  is  not  reached,  it  is  more  likely 
to  be  the  fault  of  the  owner  than  the  vines. 
No  expensive  machinery  is  required  for  the 
making  of  raisins,  or  to  prepare  them  for 
market,  though  the  expense  of  labor  is  con- 
siderable.    Assuming  that  the  fruit  raiser 


The  St  H-lena  Star  writes  as  follows. 
The  price  of  wine  has  an  upward  ten- 
dency, and  as  a  natural  consequence  oar 
winemen  are  feeling  somewhat  jubilant. 
Several  sales  of  '86  wiae  have  recently 
been  made  at  25  cents  per  g^illon,  aud  many 
refuse  to  sell  at  that  figure,  holding  tb(ar 
wine  at  35  cents.  This  is  certainly  encour- 
aging, aud  shows  plainly  that  '80  wine  is  in 
demand  now,  aud  in  a  short  time  the  call 
for  last  season's  vintage  will  increase  to 
such  an  extent  that  all  uow  on  hand  can 
readily  be  disposed  of,  and  at  a  very  good 
figure.  Those  of  our  winemeu  who  were 
able,  and  were  far-sightetl  enough  in  a 
business  way,  to  hold  their  wine,  will  now 
derive  a  great  benefit  for  their  trouble. 
Several  speculative  circulars  have  been  sent 
out  in  this  direction,  of  late,  from  San 
Francisco  firms,  and  it  behoves  our  wine 
men  to  keep  their  eyes  and  wit«  about  them 
as  they  now  have  things  a  little  more  their 
own  way,  and  to  retain  their  hold  must  be 
very  careful.  We  have  positive  information 
to  the  fact  that  several  firms  in  San  Fran- 
cisco have  combined  to  bear  the  price  of 
wine  down,  aud  as  a*means  of  doing  such, 
have  sent  out  circulars  in  this  and  neigh- 
boring counties,  calling  for  statistical  infor- 
mation iu  regard  to  this  year's  yield,  and  as 
to  the  amount  on  hand  from  last  year.  We 
would  advise  our  winemen  to  withhold  such 
information  and  proceed  on  their  way  in  a 
quiet  manner,  as  to  furnish  the  information 
sought  bodes  them  no  good. 


TOLO    UR.4PES    VOINV    EAST. 


W.  R.  Strong  &  Co.,  of  Sacram?nto, 
Friday  loaded  a  car  at  the  Woodland  d^pot 
with  Yolo  county  grapes  to  be  shipped  east. 
Emperor  and  Flame  Tokays  were  the  varie- 
ties selected  and  were  shipped  priucipaily 
by  N.  Wyckoff  and  T.  Ryder.  The  fruit 
was  placed  iu  5-pound  boxes,  four  in  a 
crate.  A  ten-ton  load  was  secured,  the 
freight  upon  which  will  amount  to  $400. 
The  grapemeu  received  about  $40  per  ton 
for  their  grapes.  From  these  figures  it  is 
safe  to  estimate  that  the  car  will  cost  Mr. 
Strong  about  $900  by  the  time  it  reaches 
the  eastern  market.  Allowing  for  25  per 
cent,  wastage  and  supposing  he  gets  10  cts. 
a  pound  for  the  balance  he  will  net  six  hun- 
dred dollars  on  the  car. 

It  is  all  a  speculation,  however,  with  Mr. 
Strong,  as  he  is  about  as  liable  to  loose  $000 
as  he  is  to  make  it.  Another  year  it  is 
hoped  the  shipment  of  fruit  to  the  east  may 
be  reduced  to  a  better  and  a  safer  system. 


Subscribe  for  The  Merchant. 
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Don't  Make  any  Mistake  \ 

THE    LOCATION    IS 

MARKET  AND  TENTH  STREETS. 


GREAT    PANORAMA 


-O  ^^       THE- 


BATTLES  OF  CHATTANOOGA 


-.^.N  3D       THEI- 


STORMING  OF  MISSIONARY  RIDGE. 

Is  now  open  to  the  Public  in  the  New  Panorama  Bnildmg,  corner  of 
Market  and  Tenth  Streets,  daily  from  9  A.M.  to  11  P.M. 


Admission,  50c.; 


An  old  newspaper  mau  gives  the  follow- 
ing aB  his  experience  in  dealing  with  the 
public  ;  "  My  experience  in  journalism 
has  been  that  in  nine  cases  out  of  ten,  peo- 
ple whom  a  newspaper  man  befriends  or 
bolsters  up  are  the  very  first  to  give  you  a 
keen  thrust  under  the  ribs  whenever  the 
opportunity  presents  itself.  I  can  look 
back  over  my  connection  with  various 
papers,  and  in  most  cases  the  very  people 
whom  I  befriended  iu  many  ways  were  the 
very  ones  who  gave  me  the  cold  shoulder 
when  I  may  have  said  something  not  in 
accordance  with  their  own  exalted  ideas." 


«lliAPE    LEAV1»    FOK     PICHLKS. 


I  wonder  of  housewives,  goucrully  usu 
fresh  green  grape  leaves  to  put  ou  the  tup 
of  their  pickles  to  keep  them  sharp  and  free 
from  mold.  I  used  to  cover  them  with  a 
flannel  cloth  and  rinse  it  out  every  other 
day.  Two  years  ago  a  friend  of  mine  told 
m«  that  grape  Icavt-s  were  much  nicer,  so  I 
tried  them»  and  I  shall  never  try  cloth  again . 
Orape  leaves  keep  pickles  the  best  of  any- 
thing I  have  over  found.  I  change  them 
once  a  week,  and  the  vinegar  keeps  sharp 
and  clear,  and  it  imparts  a  nice  flavor  to  the 
pickles.  I  rinse  the  leaves  in  pure  water, 
and  lot  then  drain  quite  dry,  then  lay  them 
over  every  place  in  the  jar.  They  exclude 
the  air  perfectly,  and  are  better,  and  cause 
less  work  than  anything  else. 


The  New  York  Kalsin  Market. 


AxL  persons  interested  in  wines  and  vine 
growing  should  subscribe  for  the  S.  F.  Meb- 
CHAKT,  the  Viticultural  paper  of  California. 


The  Commercial  JinUetin  says:  "Jobbers 
are  gradually  obtaiuiog  stocks  of  new  Cali- 
fornia raisins.  Receipts  are  increasing,  but 
the  greater  portion  is  turned  over  immedi- 
ately upon  contracts  made  some  time  ago; 
heuce  agents  here  are  unable  to  accumulate. 
The  stock  of  the  new  crop  is  coming  for- 
ward in  a  very  good  condition,  and  the 
quality  of  the  fruit  is  Al  in  every  respect. 
As  the  goods  are  placed  into  the  hands  of 
the  jobbers  they  are  said  to  be  finding  very 
satisfactory  returns  for  the  iuvestors.  Two- 
crown  loose,  are  bringing  $2;  three-crown 
loose.  $2:30,  and  London  layers,  $2:60; 
but  upon  car  lots  to  arrive,  these  figures 
would  all  be  shadt-d.'' 


Thi  Mebchant  has  an  extensive  circula- 
tion in  the  Eastern  States,  and  Europe. 


Riparia  Eootei  CnltiiiEs, 
Riparia  Cntliiis. 
Riparia  MMi 

lenoir  cuttings, 

Lenoir    Rooted    Cuttings, 
Rupestria  Cuttings,  Etc. 

Full   Nursery    Stock. 


Children,  25c. 


LEONARD  COATES, 

Napa  Valley  Nurseries, 

NAPA  CITY,  GAL. 


"Newspaper 
Advertising" 

A  BOOK  OF  266  PAGES  DEVOTED  TO  THB 
SUBJECT  OF 

NEWSPAPER   ADVERTISING. 

Every  Advertiser,  whether  an  experienced 
or  only  an  intending  one,  should  possess  a 
copy.    Sent  post-paid  na  receipt  of  30  cents. 

GEO.  P.  ROWELL  &  CO., 

Newspaper  Advertising  Bureau, 

10  SPRrCE    ST.,    NEW    YORK. 


A  MEMOIR  ON  OLIVE  GR0WIN8 

WITH    ILLUBTBlTIONa. 

S«wl   Beror«  ui«    StHt«  Uortlcalloral 
■oclety,  February  29.  1SS4,  bj 

FRED.  POHNDORFF. 


will  bt  milled  b;  the  6.  F.  Mikcbajit  od  nodpl  «| 
10  Mall  to  004  •'  iwo-ceot  pMU(«  itMiM. 


H.  P.  GREGORY  &  CO. 

Cor.  Fremont  and  Minftiori  Sts.,  S,  F. 

SOLE  AGENTS  FOR 

WEBBERS   CELEBRATED 


Irrigating    Pumps, 


ill  stoik  the  lartrcst  line  o( 


MACHINERY 

!ln  the  UNITED  STATES. 

Consisting  of  Wood  and   Irou  Working 

Uacliiuer}'.    Pnmps  of  Every 

l)escri|)tion. 

ENGINES  AND   BOILERS 

A  SPECIALTY. 

Al.Ho.  Ure^iyry'!*    OlebrnlCMl   NprRylnK 

l*iiiiip    tor  ori.h<*nia.    The  only   one  ever  recom- 
iminiid  l.<\  thf  State  Horticultural  Society. 


All  persous  iuterfsted  in  wiues  and  vine 
growiug  should  svibseribe  (or  the  S.  F.  Meb- 
CHANT,  the  Viticulliirftl  puptr  of  Culiforuia. 


The  MEBCHAMThus  au  exteusire  circula- 
tion iu  the  Eastcru  States,  aud  Enrope. 
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MISSIONARY  RIDGE. 

The   Battle   from  a  Confederate 
Staudpuint. 


[Coutiaued  from  page  21.] 
Twice,  between  one  and  two  p.  u.  did 
Sherman's  corp>',  bupported  by  part  of  Ho- 
ward's, make  giillant  assiiultH  agiiinst  oar 
impregnable  positions  all  the  way  uortb- 
wurd  from  Bragg's  headquarters,  a  cluster 
of  buildings  on  the  summit  of  the  ridge, 
slightly  south  of  cast  from  Orchard  Knob, 
and  about  two  miles  distant,  as  the  crow  or 
the  rifle-shell  fiies.  Twicf  were  their  blue 
lilies  rolled  back  with  severe  loss,  admitted 
by  them  not  to  have  been  far  from  one 
thousand  placed  kors  de  combat.  The 
heavy  artillery  firing  was  increasing  in 
rapidity,  until  it  reached  then,  or  soon 
afterward,  by  the  count  of  a  cool  aud  care- 
ful observt-r  at  General  Grant's  headquarters 
on  Orchard  Knob,  the  rate  of  fifty-eight 
guns  to  the  minute,  coauting  Federal  and 
Confederate  batteries. 

The  storm  of  battle  was  steadily  rolliup 
nearer  to  our  position.  About  this  lime 
some  Federal  sharp-shooters  had  occupied 
a  large  farm-house,  a  mile  or  more  beyond 
the  right  uf  our  brigade.  As  they  were  au- 
noying  that  part  of  Brngg's  line  by  a  gall- 
ing fire,  General  Pettus  called  for  voluu 
teers  from  hia  brigade  to  dislodge  them  aud 
burn  the  house.  Part  of  the  Twentieth 
Alabama  made  a  rapid  and  gallant  rush  for 
the  building;  the  sharp-shooters  abandoned 
it,  and  in  a  few  moments  a  volume  of  black 
emoke  was  rolling  up  from  its  roof.  Sev- 
eral houses  near  Bragg's  line  were  fired  by 
our  men  for  similar  reasons  during  the 
afternoon. 

Suddenly,  not  far  from  three  o'clock,  the 
order  came  for  our  brigade  to  "fall  in." 
We  were  at  once  marched  to  a  point  still 
nearer  the  brow  of  the  ridge  overlooking 
EosBville.  Oar  regiments  were  the  Eigh- 
teenth. Thirty-sixth,  Thirty-eight,  Thirty- 
second  aud  Fifty-eight  (consolidated )  Alaba- 
ma. Thirty-sixth  aud  Thirty-eight  were  mar- 
ched somewhat  turther  south  than  the  re- 
maining regiments,  aud  the  Thirty-sixth  be- 
ing filed  to  the  left,  was  faced  south,  forming 
an  L  with  the  rest  of  the  brigade,  which 
faced  west  toward  Lookout.  No  sooner  was 
this  position  taken  than  four  companies  of 
the  Thirty-sixth  were  rapidly  deployed  as 
skirmishers  to  our  front  and  left  toward 
Kossville.  This  skirmish  line  was  com- 
manded by  Lieutenant  W.  N,  Knight,  of 
Company  C,  ably  assisted  in  deploying  it 
by  Lieutenant  John  Vidmar,  of  Mobile 
{since  dead),  on  General  Clayton's  Btafl\ 
General  John  C.  Breckinridge,  our  corps 
commander,  also  rode  forward  to  supervise 
the  posting  of  this  skirmish  line,  and  then 
rode  toward  his  headquarters. 

The  moment  our  skirmishers  reached  the 
slight  elevation  along  the  end  of  the  ridge, 
in  full  view  of  Rossville  and  the  road 
through  the  gap,  what  was  their  surprise 
to  see  near  them  a  long  column  of  Hook- 
er's men  that  had  already  passed  far  in 
rear  of  our  main  line,  aud,  facing  north- 
ward, were  preparing  to  move  up  our  end 
of  the  ridge. 

Some  of  our  men  at  first  supposed  them 
to  be  part  of  Bragg's  army.  For  this  rea- 
son, when  first  ordt-red  by  Lieutenant 
Knight  to  fire  upon  the  Hnr,  they  hesitated, 
until  Hooker's  men,  apparently  taking 
them  for  deserters,  began  calliug  out. 
"Come   over,    boys;   we   won't   hurt  you 


earnest.  Hooker's  lines  advanced  steadily 
up  the  slope  against  our  skirmishers,  who 
gradually  fell  back  to  our  main  line,  and 
the  engagememt  became  general. 

Before  our  skirmishers  reached  us  the 
Thirty-sixth  and  Thirty-eight  were  with- 
drawn a  hundred  yards  or  more,  and  were 
posted  behind  some  low  barricades  of  logs 
which  had  been  hastily  made  by  RDSecran's 
men  to  cover  their  retreat  through  this  gap 
from  Chickamauga  two  mouths  previous. 
These  really  afl'orded  our  men  but  little  pro- 
tection; for,  instead  of  facing  Hooker's 
line  of  attack,  th.-y  extended  diugon-illy  to- 
ward it,  thus  exposing  our  right  flauk  in 
this  short  line  of  defense  to  an  enfilade 
fire  from  his  left  wing.  In  this  most  un- 
fortunate position,  and  really  as  a  ''forlorn 
hope,''  our  two  regiments  maintained  th- 
best  fight  we  couldjfor  a  half  hour  or  more, 
supported  by  the  rest  of  our  brigade,  which 
u-as  posted  about  a  hundred  yards  further 
orth  on  the  ridge,  their  position  being 
rather  stronger  than  ours.  After  that  tim-.- 
niost  of  our  number,  who  were  not  killed 
r  disabled  by  wounds,  fell  back  under  it 
hot  fire,  suffering  severely  from  it,  to  the 
■stronger  line  of  our  other  regiments. 

Federal  oflBcial  reports  of  General  Hook- 
«  r  and  his  subordinate  commanders  give 
the  following  facts  from  their  side:  In  this 
itssault  at  Rossville,  the  whole  corps  moved 
north  up  the  end  of  the  ridge  and  east  and 
west  slopes.  Osterhaus'  division  moved 
parallel  with  the  ridge  on  its  east  slope, 
forming  Hooker's  right  wing;  Cruffs  divi- 
sion moved  on  the  ridge  or  in  the  center, 
aud  Geary's  division,  with  all  Hooker's 
batteries,  moved  on  the  left  along  the  west 
slope  or  in  Chattanooga  Valley,  all  the  di- 
visions in  supporting  distance.  The  ridge 
on  the  top  was  so  narrow  Cruft  threw  his 
division  into  four  lines.  It  can  be  seen  a' 
ouce  how  formidable  was  this  movement, 
especially  with  three  strong  divisions  in 
the  flush  of  victory.  Surprised  as  readers 
may  be  at  this  disparity  of  forces,  they  can 
rely  on  the  facts  as  here  stated.  Some  of 
our  officers  insist  that  our  brigade  had  less 
than  two  thousand  men  that  day. 

Tlifi  Federal  accounts  say  of  the  opening 
of  this  fight  on  Bragg's  extreme  left,  that 
General  Cruft  and  his  stafi"  preceded  his 
column  to  form  lines,  and  was  at  once  met 
by  a  skirmish  line  advancing — our  four 
companies  as  already  described.  Th 
Ninth  and  Thirty-sixth  Indiana  regiments 
sprang  lorward,  ran  into  line  under  fire, 
and,  instantly  charging,  drove  back  the  re- 
bels, while  the  residue  of  the  column  form- 
ed their  lines,  Grose's  brigade,  with  tht 
Fifty-first  Ohio  and  Thirty-fiflh  Indiana, 
of  Whitaker's  brigade  in  advance.  So  sayi 
General  Cruft. 

From  this  Federal  account  it  can  be  read- 
ily seen  how,  whenever  Clayton's  brigade 
made  a  stand,  as  it  fought  and  fell  back, 
it  checked  Cruffs  advance.  Then  Geary's 
and  Osterhaus'  divisions  moved  forward 
and  poured  in  a  withering  fire  on  our  right 
and  left  flanks. 

Just  how  long  this  unequal  contest  con- 
tinued we  never  knew,  but  it  must  have 
lasted  an  hour  or  two,  for  our  opponents 
admit  that  their  fight  with  us  did  not  cease 
until  near  sunset. 

For  part  of  what  follows  I  am  indebted 
not  to  personal  observation  so  much  as  to 
fellow-soldiers  who  escaped  with  the  rem- 
nant of  our  brigade.  It  fell  to  my  share 
to  be  disabled  by  a  minie-ball  iu  the  right 
hip  early  in  the  action,  at  the  position  first 
held  by  our  regiment,  and  to  lie  there  with 
our  dead   and    wounded,    under  a   terrific 
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Our  men,  then  recognizing  the  line  of  blue,  |  cross-fire   of  friend   and    foe,  during    most 
opened  fire  at  once,  and  the  fight  began  iu    °^  the  remaining  conflict.  y  _^^  p^.** 


General  Lrtckinridge  at  length  seeing* 
that  such  a  contest  was  hopeless  and  that 
our  brigade  was  iu  danger  of  being  com- 
pletely surrounded  and  cut  oflf  to  a  mau, 
rode  at  full  speed  on  his  fine,  dark  bay 
horse  to  the  line  of  battle,  under  a  shower 
of  bullets,  and  called  out,  "Who  commands 
this  brigade?"  Being  referred  to  Colonel 
L,  T.  Woodruflf.  of  Mobile— colonel  of  our 
regiment— he  gave  the  brief  order,  "Bring 
out  your  men,  aud  follow  me  !'"  This  was 
done  at  a  double-quick,  and  j-rst  in  time, 
by  passing  first  up  the  ridge  iu  a  north-eastei- 
ly  direction  and  then  down  its  eastern  slope. 
Hooker's  two  wings  were  steadily  closing 
in  around  the  position,  and  the  remnant  of 
the  brigade  escaped  as  if  through  the 
opening  of  a  horseshoe,  many  beiug  cap- 
tured in  the  attempt,  I  say  remnant,  be- 
cause General  Hooker  claims  to  have  cap- 
tured more  than  two  thousand  of  our  men, 
including  the  wounded,  and  a-large  part  of 
these  belong  to  the  one  brigade.  Certain 
it  is  that,  at  the  bivouac  next  morning, 
four  miles  from  our  part  of  the  battle-field, 
on  the  east  bank  of  West  Chickamauga 
Creek,  only  a  bout  six  hundr  ed  men 
of  the  brigade  answered  to  roll-call.  Out 
of  seventy  men  of  two  companies  of  the 
Thirty-sixth — Captain  Wemyss'  and  mine — 
who  went  into  the  fight,  only  seventeen 
were  present  after  the  battle.  More  than 
half  of  our  brigade  were  killed,  wounded, 
aud  captured.  Yet  our  shattered  brigade 
formed  part  of  Bragg's  rearguard  next  day 
under  Colonel  Holzcl&w,  aud  they  were 
complimented  by  General  Bragg  for  their 
steadiness  and  discipline. 

To  others  is  left  the  task  of  giving  fuller 
details  of  the  fearful  struggle  that  was  rag- 
ing meanwhile,  and  the  terrific  crash  of 
arms  aloug  Bragg's  entire  right,  center, 
and  left.  Perhaps  there  was  no  grander, 
no  more  successful  charge  during  the  war 
than  for  two  mihs  along  Grant's  center, 
across  the  plains,  aud  up  the  slopes  of 
Missionary  Ridge  to  its  very  crest,  in  spite 
of  all  resistance  of  shot  and  shell,  of  grape 
and  canister,  and  of  miuie-balls  and  bayo- 
nets, iu  the  hour  and  twenty  minutes  which 
immediately  followed  Grant's  six  signal 
guns  from  Bridge's  Battery  on  Orchard 
Kuob  at  3:40  p.  m.,  the  signal  for  this 
charge. 

Just  at  sunset  the  divisions  of  Sheridan 
and  Wood,  soon  followed  by  others  to  their 
right  and  left,  had  gained  the  crest  by  what 
must  be  admitted  to  be  one  of  the  most 
daring  and  brilliant  achievements  of  the 
war,  and  at  comparatively  small  loss — 
most  unaccountably  too,  except  that  our 
guns  could  not  be  depressed  enough,  be- 
cause of  the  steep  slopes,  to  do  much  ex- 
ecution. 

But,  however  it  was  brought  about,  the 
day  was  won.  Before  dusk  Missionary 
Ridge  was  entirely  in  the  hands  of  the 
Union  forces,  and  Bragg's  army,  as  com- 
pletely crushed  as  Rosecran's  had  been  two 
months  before  at  Chickamauga,  was  in  full 
retreat  toward  Ringgold,  Near  this  point 
(Ringgold)  next  day,  Grant's  pursuing  co- 
lumns, under  Hooker,  received  a  severe 
check  at  the  hands  of  Cleburne's  strongly 
posted  division,  which  formed  Bragg's  rear- 
guard on  the  retreat.  Hooker's  loss  was 
about  five  hundred  there,  and  Cleburne's 
one  hundred  and  thirty  killed  and  wound- 
ed. Here  ended  the  pursuit,  and  with  it 
the  celebrated  aud  momentous  Chattanooga 
compaigu  between  General  Bragg  and  Gen- 
eral Grant. 

Its  Close  was  not  unlike  the  deadly  check 
of  Lee's  victorious  columns  at  Malvern 
Hill  when,  flushed  with  victorv  as  Grant's 


men  were  his  veterans  too  recklessly  as- 
saulted McClellan's  last  position  on  his  re* 
treat  to  a  new  base. 

The  sum  total  of  losses  in  the  battles 
around  Chattanooga  is  believed  to  be  not 
far  from  the  following  figures:  Federals* 
seven  hundred  and  fifty-seven  killed;  four 
thousand  five  hundred  and  twenty-nine 
wounded  ;  three  hundred  and  thirty  miss- 
iug  ;  while  the  Confederate  loss  was  nearly 
four  thousand  killed  and  wounded,  six 
thousand  one  hundred  and  twenty-four 
prisoners,  forty  pieces  of  artillery,  and 
seven  thousand  small  arms. 

With  a  few  items  of  reminiscence  my 
task  ii  done.  Who  but  such  as  have  experi- 
enced  it.  can  fully  realize  the  peculiar  and 
painful  sensation  of  lying  wounded  and 
disabled  upon  a  battle-field,  surrounded  by 
dead  and  dying,  with  minie-balls  whizzing 
and  singing  thick  and  fast  around  you,  pat- 
tering like  hail  against  the  trees  and  rocks 
and  groirnd  and  into  living  and  dead  men 
near  you?  How  vividly  then  come  thoughts 
of  home  and  death  and  the  mysterious 
hereafter!  Helpless  in  himself  or  any  hu- 
man aid,  how  entirely  a  man  feels  that  he 
is  in  the  hands  of  One  mighty  to  save! 
Nothing  to  do  but  listen  aud  think  on  that 
very  borderland  between  life  and  death! 
Then  after  a  half  hour  or  more  of  such  ex- 
treme tension,  how  grateful  the  relief, 
when  the  lull  of  battle  follows,  and  the 
whistling  bullets  cease  their  deadly  errands  I 
Such  was  the  experience  of  many  of  us  on 
that  exposed  slope  of  Missionary  Ridga 
near  Rossville. 


With  the  lull  in  this  leaden  storm  came 
first  the  Federal  skirmishers,  and  then  the 
steady  tramp  of  Cruft's  four  lines  of  bat- 
tle as  they  marched  by  where  we  lay  with 
their  lines  well  dressed  to  the  right,  as  in 
an  army  review.  Then  what  a  feeling  of 
hopelessness  and  desolation,  a  sense  of 
sinking  in  our  heart-throbs!  Oar  friends 
Were  gone,  and  we  were  prisoners!  Our 
loved  ones  at  home  would  be  uncertain  of 
our  fate — -ind  so  they  were,  some  of  them 
not  knowiug  for  three  mouths  after  the 
buttle  whether  some  of  us  were;  dead  or 
alive.  Communication  by  letter  between 
North  aud  South  was  never  more  difficult 
or  uncertain  than  just  at  that  particular 
period . 

Never  can  I  forget  the  little  episode  when 
my  sword  had  to  be  given  up — a  sword  of 
Confederate  make,  its  brass-mounted  lea- 
ther scabbard  well  battered  and  worn  by 
rough  service.  Having  bled  profusely,  I 
was  very  weak,  and  lay  on  the  ground 
scarcely  able  to  move  myself.  Several 
Federals  of  their  advanced  line  had  stop- 
ped and  chatted  with  me  a  moment  aa 
they  passed  on — in  general,  speaking 
kindly,  for  they  saw  my  weak  condition. 
My  sword  lay  in  its  scabbard  at  my  side. 
Sword-belt,  loaded  revolver  and  field-glass 
were  uudistnrbed  upon  me,  beiug  conceal- 
ed by  a  light  brown  overcoat.  Soon  two 
boys  in  blue  came  by  in  the  pursuit  and 
spoke  to  me.  Seeing  my  sword,  one  of 
them  took  it,  remarking,  "I  guess  you'll 
have  no  more  use  for  this."  Two  mount- 
ed officers  were  riding  near,  I  called  to 
them,  "Are  either  of  you  a  captain?"  One 
answered  that  he  was.  I  then  told  him  a 
man  was  taking  my  sword,  and  I  preferred 
to  surrender  it  lo  om  of  equal  rank.  The 
officer  courteously  received  it,  and  the 
faithful  old  blade  went  North  as  a  "trophy." 
Its  former  wearer  vent  to  the  Chattanooga 
and  Nashville  hospitals,  thence  to  Nash- 
Title  penitentiary,  and  to  Camp  Chase,  at 
Columbus,  Ohio, 


38 


SAN  FRA^fcisco  mp:rchant. 


Nov.  25,  188.7 


^\^iile  being  removed  by  rail  with  fltveral 
buuilri'il  fcllow-oflictTH  iu  Marcb.  'G4,  to 
Fort  Dflftwiirt'  forsafir  ktiplug,  hii escaped 
b>  jumping  from  thf  curs  ut-nr  Hnrrifibnrg, 
Ponu.  BcfrioiiJtd  Ibi  re  by  tin  oU\  rrinc*- 
ton  CoIUge  cbun>,  and  afttrward  aitlod  by 
frieuda  iu  Pbiladelpbiu.  hi'  made  hiH  way, 
incoff,  by  railroad,  via  Philadelphcn,  Prince- 
ton. New  York.  V.rmout,  and  Kohhu's 
Point  to  Montr,  al;  (rom  Canada,  by  Ihu 
St.  Lawrence  llivt-r  and  by  sea,  to  the  Ber- 
nitida  Islands;  thence  by  a  hloekade  run. 
ner  to  Wilmington,  North  Carolina,  in  Juno, 
'64,  and,  returning  to  his  command  at  At- 
lanta, he  fought  with  it  to  the  crnshiug  end 
of  Ibe  strife. 

Two  acts  of  humanity  after  this  hattle, 
by  General  Grant  and  General  Croft,  are 
worthy  of  record  among  the  otherwise 
hnrsh  mttasnres  of  war. 

By  request  of  General  Bragg.  General 
Grant  permitted  thirteen  Confederate  sur- 
geons to  enter  his  lines  at  Chattanooga, 
and  to  aid  in  caring  for  our  numerous 
wounded  prisoners.  They  remained  more 
than  two  months,  and  the  list  of  wounded 
published  on  tluir  return  was,  iu  many  in- 
Btanct-s,  the  tirst  certain  information  to  our 
families  whether  their  soldier  boys  were 
living  or  dead. 

General  Cruft's  act  of  kiuduesa  was  un- 
usual and  nnexpected.  While  the  Federal 
lines  were  marching  by  in  triumph,  a 
prisoner  from  the  Thirty-sixth  Alabama, 
John  D.  McGiuuis.  came  to  me  under 
guard,  having  learned  where  1  lay  wounded. 
He  was  orderly  sergeant  of  Company  A, 
anil  is  now  a  merchant  of  Meridian,  Miss. 
He  told  mo  the  sad  story  of  many  of  our 
dead  and  wounded  comrades. 

Prompted  by  his  anxious  sympathy  for 
UB,  ho  said  ho  and  his  guard  thought  likely 
General  Cruft  would  allow  him  to  be  parol- 
ed, and  to  help  nurse  Home  of  us  if  I  as  an 
officer  of  his  regiment,  would  ask  it  by 
signing  a  request  which  he  had  written  to 
that  effect.  I  signed  it,  but  little  thinking 
the  request  would  be  granted,  MeGinnis 
returned  in  a  few  minutes  happy  with  his 
temporary  parole,  and  with  Geueral  Cruft's 
written  permit  to  nurse  his  wounded  com- 
rades for  a  time.  The  presence  of  himself 
and  Charles  W'htlan,  hospital  stewanl  of 
the  Thirty-sixth  Alabama,  under  a  similar 
permit — now  Dr.  Whelan,  of  Birmingham, 
Alabama — was  a  great  comfort  and  help  to 
their  wonnded  friends  for  the  few  weeks 
they  were  allowed  to  remain  in  the  rough 
and  crowded  hospital  buildings  of  Chatta- 
nooga. 

We  now  take  leave  of  those  grand  and 
varied  and  trying  scenes,  with  their  lin- 
gering but  vanishing  memories.  We  leave 
Missionary  Ridge  with  no  mark  of  sangui- 
nary battle  upon  it  now,  save  some  of  its 
earth-works  toward  the  north  end,  and  in 
a  small  skirt  of  oaks  still  left,  just  south 
of  Mr.  Brundage's  house,  a  short  lino  of 
vehiteued  rocks,  on  top  of  which  were  plac- 
ed some  of  Kosecran's  barricades  of  logs, 
and  near  which  we  fought  Hooker — save, 
too,  an  occasional  skeleton  or  a  niinie-ball, 
a  round  shpt,  or  fragment  of  shell  plowed 
np,  even  now,  on  its  well-improved  summit. 
All  along  its  cleared  and  thoroughly  culti- 
vated crest  you  now  find  pleasant  homes, 
with  excellent  gardens,  orchards,  berry 
patches,  vineyards,  and  grain  fields.  In 
possession  of  these  mountain  homes,  and 
sending  with  good  profit  t-VL-ry  year  to  the 
markets  of  Cincinnati  and  Chicago  abun- 
dant supplies  of  early  vegetables,  straw- 
berries, and  other  fruits,  you  find  the  very 
people  from  Pennsylvania  and  the  North- 
west that   we  of  the  South  tried  to   drive 


away  t went j - ine  years  ago .  Now  we 
would  not  drive  them  thence  if  we  could, 
but  extend  a  cordial  welcome  to  them  and 
all  onr  fiieuds  of  the  North  to  come  and 
bring  among  us  their  industry  and  enter- 
prise. 

Grievous  as  were  the  sufTerings  of  our 
people  in  those  days;  bitter  yet  as  are 
many  of  tbi-ir  memories,  there  is  at  least 
one  satisfaction  when  we  refiect  upon  that 
bloody  past  in  this  peaceful  pn-si-nt  :  As 
the  result  of  all  that  blood  and  agony  and 
loss,  of  all  those  fearful  but  wholesome 
lessons  on  hoth  sides,  we  know  that  our 
Federal  Union  of  States  today  is  vastly 
stronger  and  more  likely  to  be  perpetual 
than  before  the  time-worn  crags  and  slopes 
of  Lookout  Mountain  and  Missionary 
Bidge  reverberated  the  thundering  echoes 
of  war's  engines  of  death  and  destruction. 

A  WELL-IBIFOR.UED  JOUKNAL. 

The  Wine  and  Spirit  Heviexo,  in  its  latest 
issue  saye:  That  the  importance  of  Cali- 
fornia, as  a  wine  producing  State  appreci- 
ated, is  shown  by  the  fact  that  the  Depart- 
ment of  Agriculture  has  sent  Mr.  F.  Lam- 
sou  Scribner  here  to  investigate,  and 
report  upon  an  unknown  disease  of  the 
vines  that  has  appeared  iu  Orange,  Los 
Angeles  County.  Mr.  Scribner  will  ulso 
visit  and  examine  the  vineyards  in  other 
sections.  Ho  is  accompanied  by  Pierre 
Viala,  Professor  of  Viticulture  in  the  Na- 
tional School  of  Agriculture  at  Moutpellier, 
France,  who  had  been  sent  here  by  the 
French  Government  to  thorovighly  examine 
the  vines  for  the  purpose  of  ascertaining 
which  varieties  are  best  adapted  to  resist 
phylloxera.  He  is  also  commissioned  to 
rejiort  minutely  on  the  methods  of  fruit 
preserving  as  practised  in  California, 

It  is  gtatifyiug  to  note  the  success  that 
has  attended  the  efforts  of  Mr.  J,  Dresel, 
of  Sonoma,  with  resistant  vines.  He  has 
seventy  acres  of  Johannisberg  Kiesliug, 
Frauken  Biesling,  Traminer,  Sylvaner, 
Inlander,  Kleinberger,  Marsanne  and 
other  foreign  varieties  that  are  grafted  on 
resistant  stock,  especially  on  Riparias. 
The  phylloxera  is  easily  discernible  at  the 
roots  in  all  parts  of  the  vineyard,  the  re- 
sistant vines  having  been  planted  in  soil 
whi  re  vinifera  had  formerly  died  from  the 
disease.  All  of  Mr.  Dresel's  grafted  vines 
are  in  a  perfectly  healthy  condition,  and, 
although  the  vines  are  planted  iu  poor  soil, 
yet  they  have  yielded  four  tons  to  the  acre 
this  season.  The  grafts  are  only  in  their 
second  year,  yet  form  a  perfectly  resistant 
vineyard.  The  Lenoir  and  Elvira  appear 
to  be  resistant,  but  the  Riparia  seemes  to 
bo  the  favorite  on  account  of  its  rooting  so 
easily. 

The  ship  Sterling  has  just  cleared  for 
New  York,  with  101, '201  gallons  of  wine, 
valued  at  $40,480.  The  principal  shippers 
are  :  R.  Schmidth  33,470  gallons  ;  Kohler 
and  Frohling,  30,2G0  ;  B.  Dreyfus  &  Co  , 
17.012  gallons  ;  J.  Gundlach  &  Co.,  17, 
3H3  gallons. 

The  estimates  of  the  wine  crop  have 
been  reduced  considerably  owing  to  frost, 
coulure,  bad  fermentation  and  the  opera- 
tions of  the  must  condensing  maehine. 
The  output  of  Napa  county  will  not  be 
more  than  2,500,000  gallons  as  compared 
with  5,000.000  gallons  last  year,  and  a 
corresponding  shortage  is  reported  from 
Sonoma  county.  The  season  has  been 
very  dry,  with  a  high  percentage  of  sugar 
in  the  grapes,  which  neccFsitated  double 
the  usual  time  for  dry  feimentation,  as 
two  fermentations  had  generally  to  be  re- 


sorted to.  The  plan  of  drawing  off  the 
must  when  it  reached  upwards  of  90  degrees, 
and  allowing  it  to  finish  fermentation  in 
a  cool  cellar,  without  further  contact  with 
the  pomace,  has  been  successful.  Tbe 
Berger  grape,  which  is  a  valuable  one  in 
assisting  the  fermentation  of  red  wine,  has 
commanded  from  $18  $20  per  ton,  Hot 
winds  caused  many  grapes  to  dry  on  the 
vines,  thus  detirioriktiug  the  value  of  the 
whole,  and  occasionally  resulting  in  the 
grapes  remaining  unpicked  in  consequence. 
Ilolden  Bros,  of  Philadelphia,  have  esta- 
blished a  new  distillery  at  GoyserviUe, 
which  will  vise  up  500,000  gallons  of  wine 
this  season,  producing  100,000  gallons  of 
brandy,  which  is  to  be  sbipped  to  Phila- 
delphia fur  sale. 

Grapes  are  being  sold  in  the  East  for 
wine  making  at  lower  prices  than  were 
ever  known.  Tbis  is  due  to  the  fact  that 
California  wines  have  pushed  the  Eastern 
wines  to  such  an  extent  that  wine  mukers 
have  been  compelled  to  lower  the  price 
they  pay  for  grapes,  so  as  to  enable  them 
to  sell  their  product.  In  California  wine 
making  is  almost  completed,  a  lew  makers 
working  on  their  second  crop.  This  year's 
vintage  will  not  be  nearly  so  good  as  that 
of  1S8G,  which  lias  advanced  from  5  to  10 
cents  a  gallon  in  consequence.  Wlien 
three  more  must  condensing  machines  are 
in  operation  next  year,  1,000,000  tons  of 
grapes  will  thus  be  disposed  of,  and  an  ad- 
vance in  values  may  naturally  be  looked 
for. 

The  decision  of  the  State  Supreme  Court 
that  municipalities  can  shut  up  the  whis- 
ky shops  removes  the  Prohibition  question 
from  State  politics,  and  transfers  it  to 
where  it  helonga,  to  each  community.  The 
decision  was  called  out  by  a  Pasadena  or- 
dinance prohibiiing  the  sale  of  liquors  in 
that  town  except  by  druggists  upon  physi- 
cians' prescriptions.  The  suit  was  brought 
by  a  liquor  seller,  who  claimed  that  the 
ordinance  conflicted  witn  the  State  and 
Federal  Constitutions,  Justice  McFarland 
filled  a  dissenting  opinion,  in  which  he 
held  that  ordinance  virtually  confiscated 
certains  commodities,  one  of  which  was 
wine,  a  leading  industry  of  the  State. 

The  decision  by  the  Supreme  Court  that 
the  Pure  Wine  law  is  not  mandatory,  and 
that  it  is  optional  with  the  wiue-makers  to 
affix  a  stamp  to  their  wine,  gives  wide  lati- 
tude to  adulteration,  but  dealers  practically 
leave  the  matter  unchanged.  It  is  a  great 
pity  that  the  language  of  the  act  should  be 
open  to  this  interpretation. 

OVER    PROnilCTiON     IHPHOBABLE. 


Recent  figures  which  have  beeu  compiled 
showing  the  importations  of  fruit  into  the 
United  States  are  of  special  interest  to  this 
section  of  the  country.  Here  are  some  facts 
and  conclusions  presented  by  the  Pacific 
Frxdi  Grower:  "The  United  States  imports 
60,000,000  pounds  of  prunes,  7,000.000 
pounds  of  figs,  53,000,000  pounds  of  raisins, 
5,000,000  pounds  of  almonds,  18.000  car- 
loads of  oranges  and  lemons,  250  carloads 
of  preserved  fruit,  250  carloads  of  other 
fruits,  represeuting  a  total  value  of  over 
$20,000,000;  then  add  to  this  the  immense 
amount  of  wine  which  is  imported  and 
which  can  be  made  here,  the  export  trade  in 
canned  and  dried  fruit,  wines,  etc.,  already 
large,  which  may  be  almost  indefinitely  in- 
creased, the  natural  growth  of  our  popula- 
tion and  the  equally  natural  growth  of  a 
demand  for  fruit,  as  it  can  be  supplied 
cheaper — viewing  all  this,  who  shall  say 
that  the  possibilities  of  the  Pacific  Coast 
fruit  business  have  yet  been  imagined  even 
by  the  most  sanguine  friends  of  the 
industry?'' 


WII.L    PIUCIM     laPROVET 

The  St.  Helena  /ndcpendenf  discasseB 
the  future  of  the  grape  industry  in  the  fol- 
lowing sensible  article. 

"Prices  for  grapes  are  not  only  down  to 
tbe  bed  rock  this  year,  but  they  are  ruin- 
ous,'* remarked  a  down  valley  vineyard- 
ists  the  other  day.  "That's  true''  re- 
marked a  listener,  "but  will  they  ever  be 
any  better?" 

That  is  the  question  whieh  doubtless 
has  been  asked  by  every  grape  grower  in 
the  valley  this  year,  and  the  answer  hati 
been  "quieu  sabe."  Aud  no  man  can  tell; 
he  can  only  take  all  things  into  considera- 
tion and  make  a  guess  at  it.  The  elements 
which  enter  into  the  matter  are  quality 
and  quantity,  supply  and  demand.  As  for 
the  quality  of  the  wine  produced  iu  this 
valley,  it  is  acknowledged  on  all  sides  to 
be  all  that  is  neccessary  to  cause  it  to  com- 
mand good  prices  on  any  market  in  the 
wurld,  especially  when  the  wine  has  prop- 
erly aged. 

As  to  the  matter  of  quantity,  reports 
show  that  the  yield  of  the  whole  State  is 
greatly  reduced  this  year,  and  that  is 
greatly  in  favor  of  the  propects  of  a  good 
price  for  another  year.  Supply  and  de- 
mand are  outgrowths  of  the  above,  and  de- 
pend, as  elements  in  this  proposition,  for 
their  values  upon  the  quantity  produced. 
The  demand,  it  is  safe  to  say,  for  Califor- 
nia wines  is  steadily  on  the  increase,  and 
if  ever  the  supply  falls  behind  it,  then  np 
will  go  the  prices.  A  sort  of  side  issue, 
however,  crops  into  the  calculation  at  this 
point  which  makes  it  somewhat  uncertain, 
aud  that  is  the  manipulation  of  the  market 
by  the  wine  ring  of  San  Francisco.  With 
wine  running  to  waste  along  the  roadside 
they  can  bull  the  market  to  fifty  cents  a 
gallon,  and  with  not  a  million  gallons  for 
export  in  the  State,  they  can  bear  it  to  its 
present  ruinous  rulings.  It  is  here  that 
the  "quien  sabe''  comes  in.  It  is  this  ele- 
ment of  uncertainty,  not  of  the  legitimate 
market,  the  outgrowth  of  the  real  supply 
and  demand,  but  of  the  fictitious  market 
which  the  ring  may  creat  at  will. 

It  is  shameful],  aye,  damnable,  that  our 
pijople  in  this  valley  must  work  and  slave 
aud  toil  for  the  one  and  sole  purpose  of 
filling  the  coffers  of  the  San  Francisco 
merchants.  Those  middlemen  and  mer- 
chants, if  they  acted  honorably,  would 
prove  a  blessing  to  the  grower,  but  as  it  is 
they  are  a  blighting  curse.  Five  years  ago 
the  propects  of  the  wine  industry  were 
glorious,  and  it  seemed  that  here,  upon  the 
sunny  hiUs  and  in  the  valleys  of  California  an 
industry  would  grow  up  which  would  make 
us  the  wealthest  State  in  the  union.  Bat 
a  blight  has  come  over  it  all,  and  to-day 
men  are  threathening  to  dig  np  their  vines 
rather  than  suffer  longer  the  villianons 
wrong  inflicted  upon  them  by  the  San  Fran- 
cisco wine  ring. 

But  it  is  a  long  lane  that  never  turns, 
aud  we  certainly  believe  that  the  darkest 
hour  in  the  viticulture  is  upon  us  now,  and 
that  henceforth  the  way  will  be  onward  and 
upward.  Already  men  .ire  proposing  to 
contract  for  grapes  for  three  years  to  come 
at  $'20.  The  small  product  of  this  year 
will  cause  a  greater  aud  more  active  de- 
mand, and  the  large  amount  of  '8t3  wine 
carried  over  will  give  our  people  a  good 
quality  to  work  with.  Altogether  we 
think  the  outlook  is  brighter  than  it  was  at 
tliis  time  last  year. 
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A     FRESNO    RAlSITf     DRIER. 


The  Eepuhlican  gives  the  foltowiug  des- 
cription  of  a  big  raisin  machiue  in  one  of 
their  vineyards.  This  mammoth  raisiu 
drier  is  a  strong  and  Rubstantial  Btruoture, 
100x34  feet  in  size,  pood  height,  and  with  a 
double  floor.  The  drj'ing  chamber  is  70 
feet  long  by  14  feet  wide,  and  8  feet  in 
height.  It  is  made  with  doubUs  tops,  bot- 
toms and  sides,  of  an  inch  lumber,  between 
which  is  a  Huiug  of  heavy  waterproof  paste- 
board. This  chamber  holds  ten  fruit  cars, 
which  are  13  feet  long,  5  feet  2  inches  wide 
and  8  feet  high.  Each  ear  will  hold  160 
large-sized  raisin  trays,  giving  the  drying 
chamber  a  capacity  of  from  25  to  30  tons  of 
green  grapes.  When  the  grapes  are  partially 
curtd  in  the  vineyard  it  will  hold  from  50 
to  75  tons.  In  the  construction  of  these 
cars  a  number  of  important  improvements 
have  beun  made  for  the  more  couvenitnt 
and  economical  handling  of  the  fruit.  Tlie 
wheels  of  the  cars  are  bo  arranged  that  the 
cars  can  be  easily  turned  around  und  run  in 
any  direction,  without  any  sliding  of  wheels 
on  the  floor,  and  will  run  equally  well  on  a 
track  or  the  baro  floor.  The  drying  chani 
ber  is  divided  into  ten  compartments,  each 
for  the  reception  of  a  car,  which  runs  in  cm 
an  iron  track.  Between  each  car  is  a  series- 
of  deflectors  for  ngiilating  the  current  of 
heated  air,  to  insure  the  drying  of  the  fruit 
alike  on  the  bottom  and  top  of  the  cars. 
The  current  of  air  is  caused  by  a  seven  foot 
fan-wheel  which  is  mudfe  to  revolve  with 
variable  rates  of  speed,  as  may  be  required, 
according  to  the  condition  of  the  fruit  to  be 
dried.  The  rear  of  the  drying  chamber 
opens  into  a  large  flue,  which  materially 
assists  the  fan-wheel  in  forcing  the  warm 
air  through  the  chamber.  The  flue  is  forty- 
Bix  feet  in  height,  und  surmounted  by  a 
roof  of  neat  architectural  design.  The 
doors  to  the  drying  chambers  raise  vertically, 
being  counterpoised  by  weights  so  that  they 
will  remain  at  any  desired  point.  The  air 
is  heatnd  by  two  cylinders  made  of  boiler 
iron,  ten  feet  in  length,  which  have  a  fire  in 
•the  center  leading  into  a  series  of  drums, 
whereby  tne  heat  is  very  thoroughly  utilized. 
The  cylinders  are  set  in  brick  work,  forming 
a  heating  chamber  through  which  the  air 
is  drawn  by  the  action  of  the  fan-wheel  and 
forced  into  the  drying  chamber.  A  large 
twenty-horse  power  boiler  and  a  seven- 
horse-power  engine  run  the  fan-wheel  and 
a  circular  saw,  and  will  be  utillized  also  to 
run  a  force  pump,  which  raises  water  to  a 
tank  near  the  building,  afl"ording  protection 
against  fire.  To  produce  a  uniform  temper- 
ature throughout  the  drying  chamber  the 
exhaust  steam  is  used  by  passing  it  through 
■  coils  of  pipe  between  the  cais  containing 
the  fruit.  This  is  so  arranged  that  steam 
may  be  applied  to  increase  the  heat  at  any 
point  in  the  drying  chamber.  In  case  the 
exhaust  steam  is  not  sufficient  it  is  rein- 
forced by  live  steam  from  the  boiler.  The 
entire  building  is  made  practically  air  tight, 
and  the  air  used  for  the  drj'ing  chamber  is 
taken  from  the  interior  of  the  building, 
where,  in  cool  weather,  the  temperature  is 
from  30  to  40  degrees  higher  than  on  the 
outside.  The  flut  s  through  which  the  air 
is  taken  is  above  the  heating  chamber,  draw- 
ing the  air  from  the  upper  part  of  the  build- 
ing, thus  avoiding  dust. 


daihity   tantes. 


Some  years  since  Bays  the  S.  F.  Chronicle  a 
well-known  illustrated  paper  published  in 
the  East  was  furnished  by  a  California  cor- 
respondent witli  what  purported  to  be  a 
picture  of  a  vintagt^  scene  in  this  State.  In 
it  the  grapes  were  represented  as  being  trod- 
den upon  by  a  number  of  Chinamen,  who, 
with  naked  feet  and  legs,  were  tramping 
around  in  large  vats  filled  with  fruit, 
while  at  one  side  the  freshly  expressed 
must  was  passing  off  filled  with  all  sorts  of 
imparities.  When  the  paper  containing  the 
illustration  reached  this  coast  there  was  a 
great  sensation,  and  it  was  indignantly 
denied  that  any  such  practice  as  was  de_ 
picted  hod  ever  obtained  here.  Whether 
Ibis  was  true  or  not,  certain  it  is  that  the 
method  of  treading  out  wine  hae  the  sup- 
port of  antiquity  as  far  buck  as  the  history 
runs.  There  is  frequent  reference  in  the 
Bible  to  the  "treading  of  the  wine  press,'" 
while  every  reader  knows  that  in  the  wine- 
making  districts  of  Europe  this  melh'ul  was 
formerly  the  only  one  employed.  Not  only 
was  wine  at  one  time  made  almost  alto- 
gether by  "foot-power'',  as  it  were  but  a 
practice  far  more  repugnant  to  susceptile 
stomachs  has  been  followed  for  years  in 
some  places.  Shortly  after  the  must  hos 
passed  from  the  wine  press  symptoms  of 
fermentation  appear.  The  juice  becomes 
more  turbid,  bubbles  rise  to  the  surface  and 
a  froth  soon  settles  there.  This  process  in 
a  moderate  climate  usually^reaches  its  high- 
est point  in  three  or  four  days,  and  before 


it  is  quite  finished  the  whole  liquid  mass  is 
stirred  up  so  as  to  re-excite  the  process. 
For  this  purpose,  in  many  parts  of  Europe, 
it  is  customary  for  a  naked  man  to  get  in- 
to the  wine  tub  and  move  about  freely  in 
the  partially  fermented  must,  thus  accom- 
plishing the  necessary  stirring  and  at  the 
same  time  promoting  fermentation  by  his 
animal  heat.  In  the  preat  port  wine  dis- 
trict of  I'ortugal  the  ancient  method  of 
treading  the  grapes  still  prevails,  as  indeed 
it  does  largt  ly  throu<;hc'ut  Southern  Europe. 
It  is  claimed  that  wine  so  made  has  a  far 
finer  flavor  than  that  from  grapes  which  are 
cnished  by  mechanical  power.  And  all 
objections  are  met  by  the  just  claim  that 
every  particle  of  impurity  that  may  be  found 
in  the  must  is  thrown  oflf  before  the  wine  is 
offered  for  consumption. 

The  principal  objection  to  the  treading  of 
grapes  in  this  country  is,  of  cour.se,  the 
large  amount  of  labor  involved.  In  these 
times  of  low  piicea  for  wine  and  high  rates 
for  help  no  wine-maker  could  avoid  bank- 
ruptcy, who  did  not  resort  to  the  quickest 
possible  method  of  crushing  grapes.  Until 
within  a  few  years  some  of  the  the  best 
wines  made  in  Southern  California,  and 
was  uniformly  praised  by  all  who  were  for- 
tunate enough  to  taste  them,  were  made 
from  grapes  that  were  trodden  out  by  the 
feet  of  Indians.  The  acrid  juices  contained 
in  the  stems  and  seeds  of  the  fruit  are  thus 
kept  from  entering  into  the  must,  and  the 
result  is  a  smoother  and  more  delicately 
flavored  wine  than  can  be  produced  in  any 
other  way. 


CHEAP     FRENCH    CI.ARET. 


Should  there  still  be  any  "Doubting 
Thomas''  in  the  community,  reluctant  to 
believe  that  foreign  wines  are  not  sometime 
as  utter  frauds  as  any  of  our  domestic 
sophistications,  we  commend  his  attention 
to  the  following  paragraph  which  recently 
appeared  in  the  St.  James'  Gaztlte  of  Lod* 
don:  "Vice-Consul  Warburton.  of  Rochelle, 
suggests  the  establishment  of  a  now  indus- 
try in  England— namely:  the  manufacture 
of  French  claret.  The  process,  as  carried 
on  in  his  district,  is  both  simple  and  in- 
expensive. Kaisius  and  currants  are  steep- 
ed in  water  at  a  temperature  of  about  70** 
until  fermentation  takes  place,  a  little  red 
Spanish  wine  is  then  added  to  give  color, 
and  the  mixture  is  ready  for  use.  It  has 
the  further  advantage  that  it  is  pleasant  to 
the  taste  and  is  considered  perfectly  whole- 
some. The  cost  of  production  is  abou*  Id. 
per  bottle,  and  there  are  several  factories 
turning  out  hundreds  of  gallons  daily.  Per- 
haps though,  when  the  liquid  is  sent  to 
England  and  sold  as  claret  at  15s.  a  dozen 
the  consumer  has  right  to  complain  that  the 
middleman's  profit  is  unnecessarily  large. 
It  is  fair,  however,  to  admit  that  for  the 
benefit  of  the  English  public  the  manufac- 
turer goes  to  the  expense  of  fortifying  his 
wine,  which  naturally  has  an  alcoholic 
strength  of  only  6°,  with  German  spirit 
costing  him  no  less  than  4d,  per  bottle." 
Mr.  Warburton  adds:  "There  seems  an 
opening  for  a  profitable  business  in  this 
line  at  home. "     Probably. 


EAST   BOTJISID    THROUaH    FUEI&HT 
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Forwarded  from 


In  Pounds. 


San  Francisco. 


A  New  Fertilizer. 


Basic  slag,  the  refuse  of  steel  works,  when 
freed  from  irou  uud  reduced  to  a  powder 
prDvea  to  be  a  valuable  fertilizer,  priucipally 
■  on  account  of  the  phosphorus  it  contains. 
Mountains  of  black  slag  have  accumulated 
about  the  iron  and  steel  works  iu  England, 
and  much  in  ibis  country,  all  of  which  can 
be  profitably  worked  over  and  made  into  a 
valuable  maunre. 


BEirley 

Ueana  

'*     Lima 

Books  and  stationery 

Borax 

Brand V 

Canned  Goods 

Cliina  Merciiandiae 

Cliocolate 

Ci^rs 

Clotliing,  California  Manufactured. 

Coffee,  Green 

Copper  Cement 

Drufjt  and  Herbs 

Dry  Goods 

Empty  Pacltages 

Fisli.  Pickled  

Fruit,  Dried 

"      Green  Deciduous 

Fuse 

Glue 

Hair 

Hardware  and  Iron 

Hides 

Honey 

Hops 

Horses 

Leather 

Lumber 

Machinery  

Matting 

Merchandise,  Asiatic  (in  bond) 

Miscellaneous 

Mohair 

Mustard  Seed 

NULB 

Oil.  Cake 

Oil.  Whale 

Onions  

Ores  

i'outoes 

Powder  and  Explosives 

Quicksilver 

Kaisins 

Rice  

Salmon,  Canned 

Seed. 


Shingles. . 


IMk. 

Silk  Goods 

Skins  and  Furs  . 

Sugar 

Tea 

Vegetables    . . . 

Whalebone 

Wine 

Wool,  Grease.... 

"      Pulled.... 

"      Scoured.., 
Woolen  Goods.., 


31,180 


141,390 

5,096,870 

145,090 

13.570 

22,280 

21,520 

564,850 


27,280 
15,930 
82,470 

1,186,770 
235,940 


91,730 

23,590 

535.2U0 

iie.iio 

224,060 
15,380 

22n[326 
643,560 

31,210 
41,870 

363,190 

20,040 

1,107,760 


54,940 

75,070 

1,5.')7,950 

34,220 

193,160 

388,280 


Total!., 


72,8-10 
2,358,450 
1,822,480 
1,718,300 

29,460 
4,069,070 
1,346,680 

11,700 
276,370 

20,290 


29,191,530 


1,340 
122,050 


1,880 
'25i2'o'6 


24,0.80 
25,150 


19,450 


22,480 


46,500 


Los  Anqkles. 


348,490 


780 

174,740 

134,350 

25,290 


25,610 
89,300 


82,070 
66,670 


63,640 

sii'.aso 


452,160 


396,370 
145,770 


27,240 


Sacsajuknto. 


22,3.50 

"liwo 


38,510 
753,870 


719,780 
3,447,340 


1,600 

"siiieo 

37,450 
757,190 

■6,'25d 

'  b'uioso 


21,890 


72,620 
2,i'77!356 

"ii'.'iao 


310,810 
41,860 
tM,080 


20,960 
2,381,960 


1,577,240 
2,535,200 


|16,800 


201,540 


148,600 
12,000 


7,326,500 


201,500 


42,430 


191,540 


315,070 
"3,870 


1,890 
3,646 


fLeoa,x3ltvLXa.tl<3]a.. 


San  Francisco. 
29,191,530 


Oakland. 
2,676,090 


Los  Angeles. 
2,483,210 


Sacramento. 
».!I27,490 


San  Jose. 
7,3>6,.W0 


Stockton. 
336,910 


Marysville. 
906,010 


Colton, 
385,280 


Or^nd  Total. 
52,232,OaO 
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The  Rkprehentativks  of  the  foreign 
powers  will  meet  in  England  for  the  pur- 
pose of  holding  ft  Sugar  Bounties  Confer- 
ence, ftt  the  end  of  December  or  the  begin- 
niug  of  Junuftry.  Aftt-r  considerable  bomt- 
opposition,  Franco,  one  of  the  liirgest 
bounty  paying  Powers,  has  at  last  acceded 
to  the  request  to  join  in  the  Conference, 
80  there  is  now  no  obstacle  in  the  way  of  a 
full  and  free  discussion.  The  general 
opinion  among  prominent  English  poli- 
ticians is,  that  although  the  Conference 
may  not  lead  to  the  total  abolition  of  boun- 
titrs  on  the  port  of  countries  still  paying 
them,  still  there  is  hope  that  it  may  lead  to 
a  more  general  and  equitable  system  of 
trading. 

A  suggestion  is  made  to  meet  the  bounties 
with  ft  charge  equivalent  to  foreign  state 
sabsidies,  and  thus  bring  the  trade  to  a 
free  trade  level,  without  in  any  degree  re- 
sorting to  protection. 

The  new  Austrian  Sugar  Bounty  Bill 
which  has  been  brought  forward  in  the 
Lower  House  of  the  Austrian  Reichscrath, 
provides  for  a  tax  on  sugar  of  11  florins  per 
100  kilograms,  and  for  the  payment  of  an 
oiport  bounty  of  1  florin,  50  kreuzer  on 
sugar,  showing  a  polarization  of  93.88  per 
cent.;  of  1  florin,  00  kreuzer  on  sugar,  the 
polarization  of  which  is  below  99*^  per 
cent;  and  between  99%  fi^d  93  per  cent., 
one  of  2  florins,  30  kreuzer. 

A  dispatch  received  by  the  Department 
of  State,  at  Washington,  dated  September 
2nd,  from  the  American  Consul  at  Deme- 
rara,  states  that  the  sugar  planters  in  that 
colony  have  abandoned  the  manufacture  of 
crystals  for  the  English  market  and  are 
turning  their  attention  to  the  production  of 
dark  sugars  for  the  United  States.  The 
Guiana  planters  cannot  compete  with  the 
American  refiners,  but  can  produce  raw 
sugars  as  cheaply  as  the  planters  of  any 
other  country,  for  which  sugars  the  Ameri- 
cans pay  the  highest  prices.  Last  year 
British  Guiana  exported  124,253  hogsheads 
of  sugar  to  England,  and  47,523  to  the 
United  States.  The  estimated  exports  to 
the  latter  country  this  year  are  put  at  from 
70,000  to  80,000  hogsheads.  This  increase 
of  trade  has  resulted  in  the  withdrawal  of 
the  steamers  plying  between  Demerara  and 
England,  and  of  large  ships  engaged  in  the 
Calcutta  trade  from  thdr  regular  routes  to 
jiarry  sugar  to  the  United  States. 


Olive  Cultcbb  is  beginning  to  make 
headway  in  difl'erent  portions  of  the  State, 
During  the  past  mouth  several  euterpristug 
men,  who  have  profited  by  what  tht-y  have 
read  on  the  BuV»ject,  have  already  b^gun  to 
set  out  these  valuable  trees.  The  idea 
which  has  presented  itself  to  many,  to  over- 
eome  the  expense  of  delay  before  the 
orchard  is  profitable,  has  been  carried  out 
in  some  instances  by  the  j)laniing  of  the 
interveniug  spaces  between  the  trees  with 
vines.  This  is  Igood,  but  why  not  econo- 
nuze  still  further  and  plant  the  remaining 
grnnfl  in  sorghum,  which  will  biiiigina 
more  speedy  return  while  awaiting  the 
growth  of  the  vines.  Sorghum  is  heavily 
cultivated  in  the  Eost  to-day,  especially  in 
the  states  of  Ohio,  Indiana,  Illiuois,  Ken- 
tucky and  Missouri. 

A  native  of  China  and  Africa,  the  seeds 
of  this  valuable  plant  were  first  introduced 
into  France  in  1851,  and  thence  in  185G 
into  the  United  States.  It  will  grow  in  auy 
temperate  northern  latitude,  and  in  any 
soil  which  will  produce  corn.  North  of  41 
degrees,  it  will  not  however  bear  seed.  It 
attains  a  height  of  from  8  to  18  feet,  and 
resembles  in  form  of  growth  the  maize. 
After  seediug,  the  stalks  are  cut  down, 
stripped  of  their  leaves,  and  stored  away 
for  pressing.  These  stalks,  if  well  pre- 
served, should  produce  half  their  weight  in 
juice.  The  saccharine  matter  is  in  the 
form  of  glucose,  and  only  produces  a  small 
percentage  of  crystallized  sugar,  ,  its 
chief  value  being  in  molasses  or  syrup,  for 
which  the  plants  are  principally  cultivated. 

The  yield  is  estimated  at  150  gallons  to 
the  acre,  and  in  quality — as  it  carries  no 
characteristic  flavor — it  is  greatly  preferred 
to  the  best  cane  molasses.  The  production 
of  sorghum  molasses  in  the  United  States 
is  estimated  at  120.000,000  gallons  yeariy, 
the  bulk  of  which  comes  from  the  States 
mentioned  above.  This  is  another  profit- 
able enterprise,  which  might  advantageously 
engage  the  attention  of  California's  agricul. 
turists. 


upon  to  patroniZ't  the  road  which  promises 
the  greatest  speed  combined  with  safety. 
The  question  of  dollars  and  cents  will  rule 
every  time,  and  this  influence  in  the 
present  instance  will  afford  sufficient  back- 
ing, to  ensure  a  renewal  of  the  contract 
upon  its  expiration. 


A  Correspondent  in  the  Aiistralasian  and 
South  American,  says  "a  private  letter  re- 
ceived from  London  indicates  that  the  oppo- 
sition to  the  San  Francisco  Mail  service  in 
favor  of  the  New  Zealand  direct  route,  is 
being  vigorously  pushed  in  London  ship- 
ping circles,  a  regular  plot  being  planned 
to  abolish  the  San  Francisco  line  altogether. 
Of  course,  English  manufacturers  would  be 
delighted  to  see  such  a  course  adopted,  as 
the  difficulty  of  mail  communication  be- 
tween this  country  and  the  colonies  would 
naturally  throw  obstacles  in  the  way  of  an 
extension  of  trade  between  the  two  places." 
This  opposition  will  not  likely  amount  to 
much  more  than  some  load  talking  on  both 
sides. 

San  Francisco  will  always  be  the  most 
northern  port  of  entry  for  the  colonial 
mails.  The  railroad  line  of  communication 
with  the  East  and  Europe  can  here  alone, 
be  relied  upon,  as  regards  time.  The 
northern  route  has  many  obstacles  to  con- 
tend with,  and  the  snow  blockade  during 
the  winter  months,  will  always  aO'ect  the 
efficiency  of  the  road  as  a  mail  carrier. 
The  old  strain  of  consanguinity  is  disap- 
pearing very  rapidlj-  among  the  English  as 
the  struggle  for  the  almighty  dollar  be- 
comes more  earnest.  A  few  passengers 
may  perhaps  be  found  foolish  enough  to 
risk  life  or  limb — their  comfort  at  any  rate — 
by  carrj-ing  patriotism  to  the  sublime  extent, 
of  following  a  British  road  around  the  world. 
These  people  however,  are  few  and  far  be 


Some  of  our  interior  exchanges,  who 
take  a  commendable  interest  in  all  things 
viticultnral,  get  easily  irritated  at  the  mere 
mention  of  the  fact  that  phylloxera  exists 
in  portions  of  the  State.  This  is  quite  un- 
necessary OS  their  is  nothing  to  be  gained, 
in  attempting  to  conceal  or  deny  the  fact 
that  the  plague  has  done  great  damage  to 
our  vineyards.  It  is  also  spreading,  as  the 
winged  insect  has  been  seen  in  districts 
this  year,  where  it  never  appeared  before 

The  best  thing  to  do  under  the  circum' 
stances,  is  to  use  every  means  at  baud  to 
stamp  it  out.  This  is  about  the  only 
serious  trouble  the  California  vineyardist 
has  got  to  contend  with.  Its  ravages  are 
only  for  a  time,  remedies  are  abundant,  and 
a  vineyard  cleared  of  the  pest  is  safe  in 
comparison  with  the  French  grape  grower, 
who  has  to  contend  with  the  most  virulent 
of  all  the  plagues  the  vine  is  heir  to,  in  the 
form  of  the  Black  rot. 

When  this  disease  strikes  a  vineyard  it 
means  utter  ruin.  No  effective  remedy  has 
yet  been  suggested,  nor  is  it  at  all  likely 
that  any  will  ever  be  found,  as  it  is  chiefly 
caused  by  climatic  influences. 

Experts  are  all  united  in  the  opinion  that 
California  will  ever  be  free  from  this  fear- 
ful disease.  The  dryness  of  our  climate  is 
antagonistic  to  its  existence,  which  is  due 
to  an  excess  of  humidity  in  the  atmosphere, 
Under  these  circumstances  the  California 
vineyardist  has  little  to  dread  in  the  minor 
evil,  whicn  can  and  will  eventually  be  to- 
tally eradicated. 

California  is  destined  before  many  years 
have  elapsed,  to  become  the  leading  source 
of  the  wine  supply  for  the  woild.  The 
countries  which  have  in  the  past  supplied 
the  foreign  demand  are  gradually  falling 
into  a  decay,  from  which  there  will  be  no 
resurrection,  and  must  finally  force  them 
into  the  market  as  purchasers  for  home 
consumption. 

Phylloxera  or  no  phylloxera  the  future 
of  California  vineyards  and  wine  business 
is  assured. 


A  Simple  remedy  for  the  phylloxera  has 
found  its  way  into  public  print,  and  in  turn 
we  give  it  a  send-ofl*  in  the  hope  that  it 
may  on  trial  prove  eflBcacious  in  staying  the 
inroads  of  this  dreaded  pest.  The  remedy 
is  said  to  have  been  discovered  by  an  hum- 
ble Turkish  farmer  who  had  a  small  vineyard 
on  his  place.  The  phylloxera  had  badly 
destroyed  his  vines,  so  as  to  make  them 
almost  unprtiductive,  and  lor  economy  to 
make  the  laud  remunerative  in  some  way, 
he  planted  sorghum  adjacent  to  the  vines. 
After  a  time  to  his  astonishment  he  found 
the  vines  reviving,  and  they  soon  commenc- 
ed to  bear  excellently,  while  the  sorghum 
seemed  to  be  afflicted  with  phylloxera. 
Upon  investigation  the  farmer  found  that 
the  destructive  plant  louse  had  deserted  the 
vines  for  the  soryhum,  because  the  latter 
contains  more  saccharine  matter,  and  sweets 
of  this  kind  is  the  very  life  of  the 
phylloxera. 

These  facts  were  procured  by  Signor 
Doudero,  secretary  of  the  Italian  Merchants' 
Exchange  of  this  city,  from  the  BuHethto 
Moisiltf  the  monthly  official  journal  of  the 
Italian  Merchants'  Exchange  of  Coustanti- 


It  is  also  said  that  this  remedj  has  been 
tried  with  success  in  the  vineyards  of  Tur- 
key, Croatia  Dalmatia  and  Eastern  Italy. 
Some  of  the  officers  of  our  own  Viticultural 
Commission  express  little  confidence  in  the 
proposed  remedy,  and  scout  the  proposition 
that  the  sugar  attracts  the  phylloxera,  as 
there  is  more  in  the  roots  of  the  grape  vine 
which  they  import. 

We  give  the  matter  as  it  runs  for  all  it  is 
worth.  The  experiment  is  simple  and  nD> 
expensive,  and  no  harm  cun  be  done  in  a 
satisfactory  determination  of  its  trae  value. 

An  Exchanok  in  discussing  the  rain  pros- 
pects for  the  coming  winter,  brings  to  bear 
the  logic  of  facts  which  will  carry  more 
weight  than  all  the  prognostications  of  the 
weather  wise:  The  point  of  this  fact  as 
obtained  from  the  office  of  the  Signal  Ser- 
vice Bureau  located  at  Sacramento,  is  tha^ 
our  very  dry  years  come  at  intervals  of  thir- 
teen years.  The  first  known  to  observers 
was  the  winter  of  1850-51;  the  second 
18G3-G4;  and  the  third  187G-77.  The  next 
one  according  to  this  order  will  be  1889-90. 
The  second  fact  developed  by  the  obser- 
vations of  the  Bureau  is  that  very  near  a 
given  amount  of  rain  falls  in  the  interval  of 
thirteen  years.  In  the  first  interval  there 
fell  241.99  inches;  the  second  there  fell 
251. G5 — less  than  ten  inches  difference. 
Now  up  to  the  present  there  have  fallen  218 
inches.  Take  the  averoge  in  round  num- 
bers of  the  total  for  the  thirteen  year  inter- 
vals and  we  have  246  inches,  which  leaves 
but  28  for  the  three  seasons  yet  to  come, 
including  the  one  that  is  upon  us.  This 
amount  must  be  divided  among  the  three, 
and  as  there  were  but  4.71  inches  the  first 
dry  year,  7.87  the  next,  and  8.96  the  last. 
we  will  take  the  average,  which  was  a  title 
over  7  inches,  and  we  have  but  21  inches  to 
divide  between  this  and  next  winter.  If 
this  be  a  correct  basis  we  may  look  for  not 
more  tbau  between  10  and  11  inches  of  rain 
this  season. 

Our  frequent  and  valued  contributor  Mr. 
F,  Pohndorfl',  of  "Washington,  D.  C,  pub- 
lished an  interesting  paper  lately.  Mr. 
Pohndorfl' is  an  authority,  and  whatever  he 
writes  about  wines  is  valuable.  Speaking 
of  the  remark  of  a  recent  writer,  at  the  best 
houses  in  London  champagne  only  goes 
around  once,  and  that  champagne  cup  is 
often  served  instead,  Mr.  Pobndorff  says: 
"Thus  for  champagne  cups  it  might  be  said 
that  the  very  costly  highest  brands  of  im- 
ported champagnes  would  in  a  sense  be 
sacrificed.  Any  of  the  truly  good  American 
champagnes,  which  are  made  in  the  proper 
way  of  preserving  their  natural  carbonic 
acid  gas,  and  not  the  cheap  sparkling  wines 
which  are  dosed  with  an  addition  of  gas, 
would  therefore  be  acceptable  and  proper 
for  champagne  cups.''  *  *  •  <<No  one 
who  practically  knows  the  merits  of  the 
highest  grade  of  champagnes  of  quite  a 
number  of  Rheims  and  Epernay  brands, 
will  doubt  the  genuineness  of  what  is  sup- 
plied by  importing  firms.  It  is  a  false 
assertion  that  such  brands  can  be  forged  or 
that  in  commerce  they  are  affixed  to  what 
is  not  genuine.  But  then  their  price  is 
nearly  double  that  of  the  best  grade  of 
American  sparkling  wines.  To  the  average 
purse  that  difference  is  not  in  harmony  with 
the  relative  appreciation  of  the  merits  of 
the  latter." 


tween,  and  the  majority  can  be  depended  ^  i^op'^* 


An  Article  published  in  the  last  issne  of 
the  Merchant  entitled  "Observant  Visitors*' 
was  by  mistake  credited  to  the  St  Helena 
Star,    instead   of   the    Independent,    whioh 
I  originally  published  it. 


Nov.  25,  1887 
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Fob  the  issue  of  November  12th.  The 
illustrated  London  JVeio.s (American Edition; 
furnishes  its  n^any  readers,  in  connection 
with  a  wide  variety  of  reading,  the  following 
timely  illustrations:  A  very  spirited  picture 
of  the  unemployed  in  Loudon,  entitled  "The 
Police  and  the  Mob;"  three  pictures  upon 
State  of  Ireland;  one  of  how  some  of  the 
London  poor  spend  the  night,  and  anothtr 
of  the  poor  helping  the  poor,  as  well  as  the 
meeliug  of  the  unemployed  in  London. 
Th«re  are  also  sketches  from  the  Burlesque 
of  *'The  Snltan  of  Mocha,"  at  the  Strand 
Theatre,  and  one  page  devoted  to  the  Sul- 
tan of  Morocco,  while  the  opposite  page 
presents  G.  L.  Seymour's  drawing  of  "A 
Favorite  Slave."  Besides  these  attractions 
there  is  a  double  page  picture  of  Buffalo 
hunting  in  North  America.  The  price  re- 
mains as  usual  ten  cents  for  the  complete 
number.  Office  of  publication,  Potter 
Building,  New  York. 


If  the  Land  boom  has  subsided,  that  in 
the  beet  sugar  enterprise  has  taken  its 
place.  The  utmost  enthusiasm  prevails 
throughout  the  interior  of  the  State,  and  if 
Claus  Spreckels  was  working  for  his  daily 
bread,  he  could  not  eshibit  more  persistent 
energy  and  determination. 

The  beet  industry  is  evidently  bound  to 
grow  in  favor  among  the  agriculturists. 
The  way  they  attend  the  lectures  and  come 
to  the  front  with  promises  of  aid  in  the 
way  of  supplying  the  land  material,  looks 
like  business.  Everything  looks  now  favor- 
able to  the  success  of  the  enterprise,  and 
before  many  months  have  passed,  Califor- 
nia wiil  have  added  to  an  already  extensive 
list,  another  most  important  source  of 
wealth. 


We  Reoket  to  announce  this  week,  the 
destruction  by  fire  of  the  elegant  refidence 
of  Capt.  J.  A.  Drummond,  the  prominent 
viueyardist  of  Glen  Ellen.  The  fire  origin. 
ated  from  a  candle  left  burning  in  a  bed- 
room in  the  second  story  of  the  building. 
The  flames  had  obtained  full  control  before 
any  asaistance  arrived  and  the  house  and 
contents  were  [all  [consumed.  The  resi- 
dence was  one  of  the  finest  in  the  valley,  and 
the  loss  on  it  alone  will  be  over  $10,000. 
The  furniture  was  of  English  make,  rare 
and  costly,  and  which  with  a  collection  of 
works  of  art^and  family  heirlooms,  makes 
the  loss  very  heavy.  The  family  fortunately 
escaped  uninjured. 


An  Exhibition  of  the  wines  of  the  vintage 
of  the  current  year  produced  in  the  depart- 
ment of  the  Gironde,  was  held  at  Bordeaux 
during  two  days  between  the  10th  and  15th 
of  November. 


DIFFICULT    FERMENTATION. 


Complaints  of  difficult  fermentations  have 
been  very  general  during  the  vintage  just 
past,  and  a  great  deal  of  red  wine  especially 
"V  has  refused  to  '*go  dry"  within  the  usual  or 
any  reasonable  limit  of  time.  It  has  long 
been  my  conviction  that  in  the  vast  majority 
of  cases  the  difficulties  complained  of  arise 
from  excessive  heat,  during  and  particulary 
at  the  beginning  of  fermentation.  At  the  end 
of  last  year's  vintage,  a  number  of  compar- 
ative fermentations  were  made  at  the  Uni- 
versity Viticultural  Laboratory,  partly  with 
a  view  of  testing  this  question;  but  it  being 
late  in  the  season,  the  only  grapes  available 
lor  the  purpose,  viz.,  second-crop  Zinfandel, 
were  not  of  a  character  to  test  the  point, 
harlng  high  acid  (.65)  and  low  sugar  (2.16); 
and  the  high  tempeiatore  attained  seemed 


to  accelerate,  rather  than  retard,  the  fer- 
menting process.  This  season  16  fermen- 
tation experiments,  parallel  with  those  of 
last  year,  have  been  made,  and  the  results  of 
some  of  th^se  throw  so  much  light  upon  the 
causes  of  "difficult  fermentations''  that  it 
seems  proper  to  give  publicity  to  them  in 
advance  of  any  detailed  report  on  the  whole 
series. 

Equal  charges  of  200  pounds  each  were 
fermented  in  50-gallou  tanks,  save  that  in 
the  hot  fermentations  25  pounds  more  were 
used,  in  order  that  tho  raise  of  temperature 
might  be  favored  by  greater  mass.  In  the 
hot  chamber  a  temperature  of  between  85 
and  90  degrees  was  maintained;  while  in  the 
fermenting-room  in  which  the  other  charges 
were  being  treated,  the  temperature  was 
kept  as  nearly  as  possible  at  75  degrees. 
The  grape  employed  was  a  fine  lot  of  Carig- 
nane,  courteously  donated  for  the  purpose 
by  A.  J.  Salazar  Jr.,  of  Mission  San  Jose. 
The  must  showed  25.75  per  cent  by  spindle, 
and  .53  per  cent,  or  a  little  over  five  pro 
miUe,  of  acid. 

Of  the  tanks  in  the  fermenting-room, 
filled  with  mash  at  63  degrees,  three,  treated 
by  usual  methods,  went  practically  dry  aud 
were  sent  to  press  on  the  seventh  day;  the 
first  to  finish  being  the  one  with  "floating 
cover  and  twice  daily  stirring.''  the  method 
adopted  in  the  laboratory  for  general  pur- 
poses. The  highest  temperature  reached 
by  any  of  these  was  95  degrees. 

On  that  day  (7th)  the  two  tanks  in  the 
hot  chamber,  which  "had  in  setting  been 
warmed  up  to  8G  degrees  and  at  first  fer- 
mented most  violently,  and  in  43  hours 
attained  a  maximum  temperature  of  106 
degrees,  had  come  down  to  very  slow  move- 
ment; the  actual  solid  contents  were  found 
to  be  a  little  over  12  per  cent.  It  being 
obvious  that  they  would  not  "go  through" 
under  existing  conditions,  the  two  charges 
were  divided  into  four  parts,  of  which  one 
was  left  in  the  hot  chamber  and  treated  as 
before,  in  order  to  observe  the  outcome. 
The  others  served  for  experiments  to  test 
the  best  mode  of  reviving  the  fermentation 
in  the  lower  temperature  of  the  fermenting- 
room. 

One  portion  received  1^  per  cent  of 
pomace,  freshly  pressed  from  one  of  the 
other  tanks,  and  well  stirred  in;  floating 
cover  put  on  and  well  stirred  three  times 
daily.  Fermentation  soon  revived,  and 
went  on  slowly,  but  steadily,  until  the 
seventh  day,  when  the  charge  was  sent  to 
press,  practically  dry. 

One,  a  double  portion  of  19%  gallons, 
was  mixed  with  2Ja  gallons  of  condensed 
Zinfandel  must  set  at  21  per  cent  with  dis- 
tilled water,  and  having  been  allowed  to 
pass  into  active  fermentation  before  mixing 
with  the  "stuck"  mash.  Fermentation 
soon  set  in,  and  slowly  but  steadily  carried 
it  to  dryness  on  the  37th.  day,  being  eight 
days  from  the  time  the  fresh  must  was 
added. 

The  fourth  portion  was  left  without  any 
addition,  but  was  from  the  time  it  left  the 
hot  chamber  vigorously  aerated,  by  means 
of  an  air  pump,  three  times  a  day.  Fer- 
mentation soon  revived,  and  the  charge  went 
dry  and  was  sent  to  press  at  the  end  of  the 
sixth  day  from  the  time  it  was  removed 
from  the  hot  chamber,  being  nearly  two 
days  in  advance  of  the  other  tanks  treated 
with  pomace  and  must  respectively,  but 
aerated  only  by  ordinary  "foulage"  with 
a  cross-peg  stirrer. 

It  thus  appears  that  simple  aeration, with- 
out the  addition  of  (ni,v  new  yeast,  was  at  that 
stage  of  the  mash  that  had  "stuck"  in  con- 


sequence of  overheating,  the  most  effectual 
ode  of  reviving  and  cornpktin(t  the  fermen 
tiition.  The  pressed  wine  had  the  Bame  acid- 
percentage  as  the  original  must,  and  is  free 
from  acetic  taint.  As  for  the  portion  that 
remained  in  the  hot  chamber,  it  continued 
a  feeble  action  for  some  time,  but  on  the 
14th  day  from  the  setting  of  the  mash  it 
had  practically  stopped.  It  was  then  re- 
moved to  the  feriueuliug-room.  aud  a^ter 
cooling  down  to  75  degrees  and  aeratiug  by 
the  pump,  a  faint  revival  of  fermentation 
took  place  for  30  hours.  Then  the  cap 
sank  and  the  tank  was  "dead."'  The  day 
after,  the  odor  and  taste  of  milk-sourness 
became  so  patent  that  the  mess  was  sent  to 
press  with  over  nine  pi-r  cent  of  solids,  as  a 
dead  failure,  on  the  I7th  day;  a  woful,  but 
in  practice  but  too  familar  example  of  the 
resulta  of  hot  fermentations. 

I  reserve  for  the  future  a  detailed  discus 
sion  of  the  subject,  in  coiiti  <■  i-n  with  other 
experiments,  but  the  main  pttinis  illustrated 
may  be  briefly  thus  stated: 

1.  While  musts  of  low  suijar  content- 
and  hiffh  add  may  be  successfully  rushed 
through  to  dryness  at  a  high  temperature 
and  make  a  sound  wine,  the  same  is  not 
true  of  those  having  high  sugar  and  low  acid; 
the  margin  of  difi'ereuce  between  the  two 
cases  is  a  very  narrow  one,  both  as  to  tem- 
perature, acid  aud  sugar,  and  hence  a  few 
days  of  hot  "northern"  may  easily  turn  the 
scale. 

2.  When  the  temperature  has  not  been 
excessively  high,  and  not  maintained  too 
long,  simple  aeration  by  means  of  a  pump 
or  blower  may  revive  it  at  a  lowtr  temper- 
ature. Sound  pomace,  or  fresh  fermenting 
must,  are  additions  to  be  used  when  avail 
able  or  necessary. 

While  these  facts  and  principles  are  not 
new  to  experts,  I  have  thought  it  worth 
while  to  re-establish  them  by  facts  aud  fig- 
ures, and  to  ofi"er  them  as  a  substitute  for 
the  supposed  mysteries  of  "difficult  fermen- 
tations'' that  have  so  vexed  our  winemakers. 
The  vatting  of  hot  and  and  over-ripe  grapes 
and  the  omission  of  proper  aeration  of  the 
mass,  while  allowing  the  surface  to  acetify, 
ara  responsible  for  nine-tenths  of  all  uu 
soundness  iu  California  wines. 

E.  W.    HiLOARD. 

Berkeley,  Kov.  17,  1887. 


TH£N     AND    NOW. 


Fresno  Viueyards  in  1S7I  and  in  ISTS. 


If  it  were  possible  to  convey  to  the  read- 
ers the  impressions  left  on  the  mind  of  the 
writer  by  Mr.C.  G.  Frash  when  he  related 
the  following  facts,  we  would  be  able,  says 
an  exchange,  to  present  one  of  the  most 
interesting  articles  ever  put  in  type  in  this 
county.  Mr.  Frash  is  an  observant  gentle- 
man and  one  who  is  fully  conversant  with 
the  chief  industry  of  Fresno  county  in  all 
its  branches.  Said  Mr.  Frash  :  "I  first 
saw  Fresno  in  the  fall  of  the  year  1S69, 
coming  down  this  way  on  a  sort  of  explor- 
ing expedition  from  Napa,  where  I  owned  a 
small  vineyard.  Again  in  1870  I  made  a 
trip  along  the  San  Joaquin  and  Kings 
rivers,  but  at  the  time  concluded  to  return 
to  the  Napa  valley,  intending  to  increase 
my  plant  there.  But  in  1871  I  concluded 
to  engage  with  Mr.  Eisen  here  at  any  rate 
and  catne  prepared  for  the  venture.  At 
that  time  the  village  of  Fresno  consisted  of 
about  five  houses  well  scnttered  and  boast- 
ed of  a  general  hott-l,  wh.rt-  the  guests  all 
slept  in  one  room  up  stairs  which  contained 
fifteen  beds.  There  was  also  a  so-called 
livery  stable  here  and    a  blacksmith  shop. 


Mr.  Shultz  kept  the  hotel,  the  names  of 
the  other  business  men,  I  do  not  at  this 
moment  recall.  East  of  Fresno  were  sever- 
al sheep  camps  of  Collins  &  Church  and 
the  large  Helm's  sheep  ranch,  and  towards 
Centervillo  a  few  settlers  had  located  aud 
tried  to  make  a  living.  Centerville  was  at 
that  time,  by  the  way,  ccnsidend  a  big 
town.  The  plains  swarmed  with  cattle  and 
nheep,  but  there  was  no  water.  As  I  told 
you  before  I  located  on  what  is  now  the 
Eisen  vineyard,  but  I  knew  it  was  impossi- 
ble to  raise  grapes  without  water,  so  the 
first  move  we  made  was  to  dig  a  well  and 
went  sixty-five  feet  deep  before  we  reached 
driukiug  water,  all  the  time  previous  we 
usi  d  ditch  water  whenever  any  came  down 
Fancher  creek  after  a  rain  in  ihe  moun- 
tains. The  Fresno  plains  were  known  uni- 
versally as  bad  farming  laud  as  year  after 
year,  the  rainfall  would  not  exceed  two 
inches.  Well,  we  started  in  on  our  640 
acres  and  put  150.000  cuttings,  which  I 
got  from  Woodland  aud  Napa,  and  then  we 
went  to  work  to  get  water  and  by  combin- 
ing with  sheep  men  and  others,  we  got  the 
water  started  from  Kings  river  tbroogh 
Fancher  creek  and  by  ditching,  to  onr 
place.  The  cuttings  grew  and  did  well  and 
next  year  we  increased  the  plant.  I  stay- 
ed here  a  year  and  a  half  aud  then  left  for 
New  York.  I  knew,  of  course,  during  the 
twelve  years  that  have  passed  since  I  have 
left  Fresno,  that  this  city  and  county  were 
growing,  and  when  I  stepped  from  the  cars, 
at  night,  I  wasn't  surprised  the  depot  and 
surroundings  not  showing  any  great  im- 
provement ;  but  when  I  got  iu  town  I  waa 
aLuazed,  and  when  I  was  driven  through 
the  surrounding  country  I  was  astounded. 
The  little  village  is  a  thriving  city,  the  bar- 
ren plains  are  blooming  and  blossoming 
like  a  rose,  colonies  of  pc^ople  settled  every- 
where and  everywhere  the  hum  of  indus- 
try, prosperity  unmistakably  marked  and 
success  assured.  I  believe  that  Fresno 
county  is  the  best  location  on  earth,  not 
alone  for  the  raisin  grape,  but  for  the  grape 
which  makes  the  port,  sherry,  claret  and 
heavier  wines.  It  excels  France  in  every 
respect  as  a  red-wiue  producing  country. 
And  now  a  word  right  here  about  this  same 
red  wine.  Everybody  should  drink  it, 
either  straight  or  mixed  with  water,  for  it 
is  the  best  preventative  against  malaria 
known.  We  know  that  cholera,  scarlet  and 
yellow  fevor  and  all  kindred  and  all  ma- 
larial diseases  come  from  bocteria,  microbes 
or  some  other  species  of  infinitisimal  insect 
life.  Against  these  claret  wines  especially 
and  all  red  wines  iu  general  are  a  specific. 
In  New  Orleans  for  instance  where  malaria 
is  in  the  a-'r,  water,  soil  and  food,  the  con- 
sumption of  red  wine  is  enormous,  and 
people  find  that  it  prevents  sickness.  So  I 
say  to  the  people  of  this  section  if  yon 
want  to  keep  well,  and  avoid  the  use  of 
quinine,  drink  red  wine  at  your  meals  and 
all  other  times.  Another  thing  I  find  here 
to  some  extent,  is  a  tendency  to  plant  too 
many  acres  in  a  vineyard.  A  man  will  de- 
rive as  great  a  revenue  from  20  to  30  acres 
planted  to  grapes  and  properly  cared  for  as 
he  will  from  120  acres  half  tilled  and  cared 
for.  Fresno  county  should  be  the  paradise 
for  small  farmers  and  they  should  all  get 
rich  here. 

As  to  Fresno  City,  in  my  opinion  it  is 
bound  to  be  a  big  city,  and  in  a  very  few 
years  at  that.  It  has  all  the  elements  in 
and  around  it  which  build  up  a  metropolis, 
and  should  I  go  away  and  stay  another 
twelve  years,  which  I  will  not,  I  would  ex- 
pect to  return  and  find  Fresno  the  size  of 
Sacramento  at  least.  My  friend,  I  could  go 
on  and  talk  all  day  about  Fresno's  wonder- 
ful improvement  and  splendid  future,  but 
with  one  more  suggestion  I  am  done.  The 
day  is  not  far  distant  when  California  wine 
will  rule  the  world  as  California  raisins  do 
now.  There  is  every  ei'-ment  here  that  the 
best  wine  countries  abroad  possess.  AU^we 
want  is  to  have  the  right  varieties  of  grapes 
planted,  the  proper  culture  given  them,  the 
wine  properly  distilled  and  allowed  to  age 
and  California  will  supply  as  fine  wine,  from 
champagne  down,  as  any  country  on  earth 
does. 


SAN   PRAifClSCO   MEROHAITT. 


Nov.  26,  1887 


VINTAGE    IN    NOI<ANO. 


The  viotago  for  this  yenr  is  nearly  over. 
In  Home  sections  it  hoH  been  qaito  as  InrKo 
u  baa  been  expected ;  in  otbeni  a  good  dcul 
of  diMppoinlment  bna  been  felt.  Thf 
phylloxera  is  tb?  aconrgo  of  the  vineyard- 
JHta.  and  has  bronght  almost  incalciiliibi.' 
losa  to  them.  The  moii  wbo  planted  vine- 
yards from  eight  to  fifteen  years  ago  wonid 
now  have  been  iu  a  most  satisfiictory  con- 
dition if  it  bad  not  been  for  the  rniu  caused 
by  this  insect.  There  is  hardly  a  nicer 
bnsiaess  in  Ibe  world  than  grape  growing  I 
»nd  wine  waking  if  the  pbylloxeni  had  not 
appeared  and  ulnnmt  destroyed  it.  An  acre 
of  good  land  will  produce  from  r)()0  to  1,500 
gallons  of  wine  every  year,  which,  sold  at 
20  cents  a  gallon,  would  bring  iu  a  return 
of  from  $100  to  $;100  an  acre.  The  cost  of 
oareing  for  a  vineyard  is  not  more  than  $10 
or  $15  an  acre,  and  the  wine  can  be  w*ll 
made  for  one  cent  per  gallon.  Thus  there 
is  a  very  handsome  return  for  the  capital 
and  labor  employed.  The  men  who  went 
into  vineyards  a  few  years  ago  did  not 
reckon  on  the  pbylloXL-ra.  but  it  came  and 
has  out  down  the  profits  of  the  industry 
▼erj'  larg'-ly  and  baukruiited  vast  stretcher 
of  hitherto  very  rich  country  in  France  and 
elsewhere,  and  ruined  many  a  man  in  this 
State. 

The  Cordelia  Wine  Com  puny  bought  500 
tons  of  grapes  this  year  from  which  wine 
was  made.  There  are  now  stored  iu  the 
cellar  300,000  gallons  of  wine.  Heretofiire 
it  had  been  the  practice  of  this  compauy  to 
sell  their  wine  when  it  was  one  year  old,  but 
it  has  been  found  that  the  price  obtained 
for  one  year  old  wine  would  not  pay,  so  the 
company  now  intends  to  hold  its  wine  fur 
three  years  when  it  will  be  ready  for  con 
sumption.  The  Cordelia  Wine  Company  is 
making  considerable  improvement  in  their 
establishment. 

F.  8.  Jones,  of  Green  valley  made  48,000 
gallons  of  wine  this  year  from  bis  grape 
crop.  The  phylloxera  has  ravaged  his 
vineyard  to  a  considerable  extent  and  he 
is  setting  out  olive  trees  where  he  has  up- 
rooted his  old  vines.  He  says  that  the 
Isabella  vine  has  not  yet  been  attacked  by 
the  phylloxera  and  he  intends  to  graft  on 
that  stock  if  it  continues  to  withstand  this 
scourge . 

A  large  acreage  of  new  vines  is  being  set 
out  in  Green  valley.  The  Pierce  estate  is 
planting  a  fine  vineyard  in  that  valley.  It 
is  believed  that  they  have  resistant  vines. 

Mr.  Sweitzer,  of  Green  valley,  is  prepar- 
ing a  fine  field  for  fruit  trees. 


Life  Scholarship,  $75. 

FULL    BUSINESS    COURSE. 


COnPARATIVE     ].ANI»    VAT«CE1S. 


Eighty  acres  of  pasture  land  fed  by  cattle 
or  sbeep  will  yield  $200. 

Twenty  acres  of  barley  will  yield  §"200. 

Twenty  acres  of  grain  hay  yield  §200. 

Twenty  acres  of  wheat  yield  $200. 

Twenty  acres  of  oats  return  $200. 

Five  acres  of  alfalfa  produce  $200. 

Four  acres  of  apples  yield  $200. 

Two  acres  of  apricots  yield  $200, 

Two  acres  of  plums  yield  $200. 

One  acre  of  peaches  produces  $200. 

One  acre  of  almonds  yields  $200. 

One  acre  of  walnuts  yields  $200. 

Throe-fourths  acre  of  raisin  grapes  brings 
$200. 

Two-third  aero  of  figs  produces  $200, 

Two-third  acre  of  bartlett'pears  produces 
$200. 

One-half  aero  of  oranges  yields  $200. 

One-half  acre  of  cherries  yields  $200. 

One-third,acre  of  blackberries  yields  $200 

One-sixtb  aero  of  olives  yields  $200. 


llrniirli««t  Taiivht  -  -  Bnokkeonin^,  Penman- 
sliip,  Cfimiiiuroiftl  Aritliiiicttc,  itiiitlm-ttH  Correspond- 
etico,  Mt-rciintilo  I,»w.  Aimlt-mii'  Ilnmrlius,  htiort- 
hand,  Type  Writing,  Modern  I,lln^;ulll.'cH,  ctf. 

NO    VACATIONS. 

DAY     AND     KVBN'ING     SESSIONS. 

I.AD1K6  APMHTEU    INTO   ALL  DEPARTMENTS. 

S-^VoT  further  parttculftrs  call  at  tlie.  CoUene  Oltlcc' 
f>raiiorei«  T.  A.  KOBINSdN,  .M.A.,  Freatdeut. 


THE  OLIVE. 

A  Practical  Treatiie  on  Olive  Cul- 
ture, Oil  Making  and  Olive 
Pickling, 


Adolph  E.  Flamant, 


or  Nnpn.  «'iil. 


Price,   One  Dollar. 


For   Sftip   at  Office  of  the  San  FRANciSfo 
Mehchant. 


Price  per  100 S2,00 

A  good  bearer,  giving  a  wine  of  a  high 

Price  per  100 $2.00 

A  fine  bearer,  ripens  as  early  as  the  Pinots; 


Important    Vine    Stocks 

FOR    SALE. 

For  sale  a  number  of  Cuttings  from  carefully  selected  Choice  Wine   Vines.      The 

ori^jinal  stocks  were  imported  from  the  most  famous  French  Vineyards  at  great  expense. 

MalbeCa  CUret  variety  imported  from  Chateau  Brown  Cantenac,  Bordcans,  $2. .50 

*Cabernet  Sauvlgnon,  imported  from  Margaux,  Lafite  and  Chateau  Brown 

— Ciint'-nac.     This  vine  produces  the  highest  class  Bordeaux  wine  (claret). 

Price  per  Nt $8.O0  Price  per  100 »l.00 

Cabernet  Franc,  '>■'""  'he  above  vineyard.     A  high  grade  claret  variety. 

Price  per  IVI  $8.00  Price  per  1 00 SI.OO 

VerdOt  and  VerdOt  Colon,  also  renowned  for  Clarets. 

Price  per  IVI  $6.00  Price  per  100 $   .75 

*St.  Macaire,  'rom  the  Palus  District,  Medoc.  A  strong,  thrifty  vine  with  great 
bearing  powers,  yielding  a  wine  of  intense  color  and  of  a  true  claret  type.     Kipens  early. 

Price  per  M $20  PrIceperlOO S2,50 

"CrOS  Nancin,  from  the  same  locality.  A  great  bearer;  the  wine  is  of  great 
color  and  quality.     Ripens  later  than  the  St,  Macaire. 

Price  perM $20  PrIceperlOO $2.50 

'Franc  PInOt,  fro™  Vougeot  and  Beaune  in  the  Bourgogne.     Is  a  fair  bearer  and 
yields  the  most  famous  wines  of  Burgundy. 
Price  per  M $18 

'PInot  de  Pernand,  'rom  Beaune 

class  Burgundy  character. 

Price  per  M $18 

Camai  TelntUrler,  'rom  Beaune. 
gives  a  wine  of  great  color  and  of  high  value  for  blending 

Price  per  M $6.00  Price  per  100 $   .75 

"Tannat,  imported  by  Mr.  Wetmore  from  Madiran.  Is  an  extremely  heavy  bearer, 
producing  a  wine  of  fine  color,  great  quality  and  tannin  and  possessing  remarkable 
keeping  powers. 

Price  per  Nl $1  PrIceperlOO $1.75 

Petite  Sirrah,  giving  a  wine  of  intense  color  and  great  quality.  Imported  from 
the  Hermitage. 

PriceperNI $6.00  PrIceperlOO $  .75 

'Semlllon,  'fom  Vquem.  .4  good  bearer,  ripens  early  and  produces  the  world 
renowned  Chateau  Vquem. 

PrIceperM $8.00  PrIceperlOO $IOO 

Sauvignon,  'fo™  Yquem.     Enters  into  the  best  known  wines  of  the  Sauteme. 

PriceperNI $800  Priceper  lOO $I.O0 

MerlOt,  from  Chateau  Brown  Cantenac. 

Price  per  M $6.00  Priceper  lOO $  .76 

Also  a  limited  number  of  cuttings  of  the  Champagne  varieties — also  Pinot  Blanc, 
Clairette  Blanche,  Petit  Bouschet,  Alicante  Bouschet,  Marsanne,  Grosser  Blauer, 
Meunier,  Teinturier  Male,  Folic  Blanche,  Kadarkas  Noir,  and  many  fancy  table  varieties. 

Cuttings  of  ordinary  wine  varieties  at  from  $2  to  $3.50  per  M.  All  cuttings  from 
healthy  vines  and  carefully  packed.     Length,  18  inches  between  terminal  buds. 

ty"For  the  more  choice  varieties  only  early  orders  can  be  filled,  and  prices  for  other 
than  above  can  be  obtained  on  application. 

The  greater  portion  of  the  wines  made  on  this  vineyard,  sea- 
son of  1885,  from  vines  marked  thus  *  realized  $1.00  per  gallon. 

Slight  charge  made  for  packing. 

J.  H.  DRUMMOND, 


I>  XT  3Sr  I^  I IL.  3L.  .A.  KT  , 


CLEN    ELLEN, 


SONOMA    COUNTY,    CAL. 


H.M.NEWHALL 

OFFICE :  :{0!)  &  311  Sansonie  St. 

SAN  FRANCISCO,  CAL. 

Sliipplns:  niid  Commission 
Merchants 

AgPiils  for  Growers  iind  Manufac- 
turers I' 

Charterers  of  Vessels  for  all  Tradf  s 

Agents  for  the  Mexican  Phosphate 
and  Sulphur  Co's  Products. 


General  Insurance  Agents. 


iSTTIave  correspondontB  in  all  ..he  Chief  CitjSl  of 
tlie  rnited  States,  Europe,  Austfutift,  India.  ChinA, 
anil  the  principal  l.lands  of  th»-'  Pacifie;  purchMe 
Koods  and  sell  California  Frodncts  in  thoae  countrie*. 

General  Affents  for  the  Pneiac  Coaat 


National  AssuranceCompany 

OF  lIiEl..\Sll, 

ciipiini 9n, 000.000 

Atlas   Assurance    Company, 

OF  IX)NL)ON, 
t'apllal 86.000.O0O 

Boylston  Insurance  Company 

OF  roS  TON,  MASS. 
rapitnl  and  BnrpliiM 9716,S99 


CHOICE 


OLD  WHISKIES 


PURE  AND  UNADULTERATED. 


We  Offer  for  sale  on  Favoralile  Terms  to  the  Tnid* 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF  THE  FOLLOWING  BRANDS.  NAMELY: 

"CRANSTON   CABINET" 
'A. A. A."  "CENTURY" 
"OLD    STOCK" 

"HENRY    BULL" 
"DOUBLE  B" 

"MONOGRAM" 

\TEKY  OLD    AND    CHOICE,  IN     CASES  OF    ONE 
DOZEN  QUART  BOTTLES  EACH, 

"BRUNSWICK    CLUB"    Pure    Old    R;. 
And   "UPPER  TEN." 

For  Excellence,  Purity  and  EvcnnesB  of  Quality  tht 
above  are  unsurpassed  hy  any  Whisklcfl  imported. 
The  only  objection  ever  made  to  them  by  the  mani- 
pulating dealer  being  that  tlicy  cannot  be  improved 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE    AGENTS, 

SAN    FRANCISCO,      .  CAL. 


HENRY  WAA8,  Wood  Turner. 


-MANVFACTUBRR   0?— 

Wooden   Bun^rs.  Taps,  Plugs,  etc,,   Oak  flunea.  Soft 

and    Hard   Wine  Ptuifs.  Soft  and    Hard  Tap 

Pluifa,  Wine  Samplers,  Bung  Starters,  etc 

702  MINNA  ST.,  bet.  Eighth  and  Ninth,  S.  t 

lEltablilbed  Since  186«. 


Nov.  25,  1887 


SA2s'    FRANCISCO    ]VIEECHANT. 
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WM.    T.    COLEMAN    &   CO. 

SHIPPING  AND  COMMISSION  MERCHANTS. 


SAN  FRANCISCO  OFFICE: 


MARKET    AND    MAIN    STREETS. 


NEW  YORK  OFFICE 


NO.    71     HUDSON    STREET. 


■AGENCIES    AT 


91    MICHIGAN    AVENUE,        FLAVEL    WAREHOUSE,        NO.    75    NORTH    SPRING    ST.,        54    DRURY    BUILDINGS, 

CHICAGO,    ILL.  ASTORIA,    OR.  LOS    ANGELES,    CAL.  LIVERPOOL. 

NO.   4    BISHOPSGATE    STREET,    Within    E.   C.,    LONDON. 


Sole   and   Exclusive   Agents  for  following  Brands   of  Salmon: 

COLUMBIA     RIVER. 

Booth  &  Co,  Black  Diamond,  Coleman  Flag,  McGowan  Bros'  "Trap"  Brand,  Fisher- 
man's Pkg  Co,  Aberdeen  Pkg  Co,  White  Star  Pkg  Co,  Jas.  Williams  &  Co,  Thistle 
Pkg  Co,  Columbia  Canning  Co,  McGowan  &  Sons'  ''Keystone"  brand.  Sea- 
side   Pkg   Co,  J.   W.   Hume   'Autograph"   brand. 


OUTSIDE     RIVERS. 


WACHUSETTS   PKG   CO, 

"SILVERSIDE"    BRAND, 

BATH    CANNING   CO, 

GARDINER    PKG    CO, 
HERA   PKG   CO, 

"TOMAHAWK"    BRAND.I 

SUNNYSIDE   PKC   CO. 


FRASER      RIVER. 

BRITISH    AMERICAN    PACKING    CO., 

BRITISH    COLUMBIA    PACKING    CO., 

ENGLISH    &    COMPANY 

SKEENA      RIVER. 

BRITISH    AMERICAN     PACKING    COMPANY 


SACRAMENTO     RIVER. 

COURTLAND  PACKING  CO..  JONES  &    ANDERSON. 


We  also  offer  For  Sale  of  Other  Columbia,  Sacramento  a,nd  Eraser  River  Salmon : 


Ceo.  W.  Hume's  "Flag"  brand, 

Haogood   &   Co., 

I    X    L, 

Pillar   Rock   Pkg   Co., 

Geo.    T.   Meyers, 

Ocean   Canning  Co. 

Badolett  &  Co.,  (Flats), 


Washington   Pkg  Go's   "Favorite" 

Brand, 
"Epicure"  brand. 
Pacific  Union  Pkg  Co.- 


Scandinavian  Pkg  Co.^ 
West  Coast  Pkg  Co., 
Warren  &  Co., 
'Carquinez"  brandj 


Cutting  Pkg  Go's   "  Cocktail "  (Flats).     Point  Adams, 


A.  Lusk  &  Go's  pack, 
'^Mermaid"    brand, 


Wadham's   Fraser   River. 


.ALASKA     FISH. 

Karluk  Pkg  Co.,  "Challenge"  brand.  Arctic  Pkg  Co.,  Arctic  Pkg  Go's  "King"  Salmon. 

We  also  have  the  "  O  &  O  "  brand,   an  outside  river  fish,  and  many  other  brands,  that 

can  be  had  on  application. 


WE     ARE     SOLE     AGENTS     FOE     THE     CELEBRATED 

Golden  Gate  Packing  Co,  "Black  Diamond"  brand  of  fruits, 
Barbour  &  McMurtry's  fruits  in  g-lass,  Coleman's  "Flag" 
brand  of  fruit,  San  Lorenzo  Pkg  Co,  Riverside  Fruit  Co, 

Colton  Cannery,  J.  Lusk  Canning  Co,  San  Mateo  Pkg  Co, 

Sierra    Madre    Packing    Co,    Santa    Clara    Packing    Co. 


Our  lines  of  Canned   Fruits    and  Canned  Salmon  are  incomparable,  and   we  will   make  prices  F.O.B.    or   C.I.F.    for   Great 

Britain,  Australia  and  the  Colonies. 
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SAIT   pnANClSCO   MERCHAifT. 


Nov.  25,  1887 


OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 

PER:P.  M.  S.  S.  GO'S  steamer  GRANADA,  NOV.   I  Bth,  1887. 


TO     NKW     YOKK. 


H  In  (liAiuODd  . 
HO  W 


Un.  U.  Dannlaon  . 

LO 

U  u  

J  F  

\f  L 

AC 

B  U&Co 

KA 

C  «  Biodumond., 

A  VCo 

A  111  ilUmonil 

S  Id  d  unond  

AH 

PL 

U«r  Fftthara 

A  W 

O 

jjru 


Kohtnr  dt  Van  Bergen 
;j  Hotcenjburvor 


PACKAOU  AJfD  0O!fTK!m. 


Cmwtord  &  Co. 
C  C»rpy  A  Co 


B  DroyfiudECo — 
Lachnikn  A  Jicobl . 


lA^normand  Bros., 


.1  Cuiidlach  &  Co.  . . 
WUliams,  Diiiiond  d:l- 


'JA  liarrel*  WIno 

l.'i  I>i>rrel5  Wing 

.il'>riel9  WInt: 

\'l  LiurrelH  Wtnu 

.'i  half  liArrvIa  Bnndv.. 

tl  I'Mrrwl  Wlno 

I'J.'i  barrcla  VVlna.  ... 
I  i't  l>arr«l»  Win© 

•jr.  ImrroN  Wine 

\'i  burre'H  Wine  .. . 

••i  liarrela  Wine 

\'lh  iKirrelH  Wine 

•J6  liirrolB  iVlno 

.Ill  liarrela  Wlue 

•Jii  barri'N  Wine  

IT)  liarruh  Wine 

'J&  barrels  Wine.   .    .. 

10  barrela  Wine 

10  barrolB  Wine  

'J  barroln  Wine 

1  barrel  Wine 

Hi  I  barrels  Wine 

u'  b  barrels  Wine 


ToUl  amount  of  Wine.... 
Total  amount  of  Brandy. 


1.44H 

2r>ii 

2J0 
Uft 

l:i» 
»i 

1,2011 

i.22r> 
l.afifi 

5IIH 
207 

s,9r.r. 

1 ,2611 
1  .SHXI 
1,0111 

7611 
1,262 

502 

soft 

HO 

113 

3,niiO 

360 

24,000 
130 


11,219 
100 
137 

67 
,3.1  )< 

(12 
322 
32.1 
■116 
2110 

loo 

2,11/0 
38ri 
702 
3.30 
263 
367 
1«7 
266 
.10 
16 

I.IOO 
IHO 

,  »9,179 
348 


TO  COLIN. 


.  )  Cabrera,  Konig  Jt  Co.  |  20  casks  w  Ine  . 


TO   CENTRAL  AMEKICA. 


VAC,  Corlnto,. 
C  W  BcUlhaler.. 
TR  Unaate... 


D  K,  Aoijulla  ... 
AC  0,  Acajutla.. 
J  TdtCo,  Ucis  ... 

F8  A,  Ocl 

B  T,  Ama(iala 


E  L;0  Steele  &  Co  . 
JohnT  Wright.  ... 


BB£Co,  U  Llbcitad. 

AC  D,  Acajutla 

D  K,  Adajulla 

V  A,  Champcrlco 

J  H  P  lA  Union 


B  Dreyfus  &  Co. . 


Blnoni,  Baruch  &  Co 
Wilnierdlni;  &  Co 


McCarthy  Bros.  &  I'o 
Urruola  &  L'rioste.  . . . 


38  ciiMCS  Winu 

3  haif-barrels  Wine.. 

1  barrel  Wine 

2  half-barrels  Wine. 
2  half  barrels  Wine  . 

4  ifous  Wlno 

h  lieirs  Wine 

6  half  barrels  Wine.. 

12  cases  Wine 

lo  cases  Wine 

10  keits  Winu 

0  Ke;:..*  Whiskey 

0  keiis  Wine  

0  ke^s  Whit  key 

10  cisea  WineJ 

10  ,.iLsc3  Whiskey. . , 

1  barrel  Whiskey.. . 
1  barrel  Brandy  ... 
I  barrel  Whiskey.. 

I  ciuied  Whiskey 

HI  cases  Wine 

12kci;8Wine 

b  cases  Wine 

0  cases  Wine 


Total  amount  of  Wine,  194  cases  and.... 

Total  amount  of  Brandy,  1  case 

Total  amount  of  Whiskey,  1 1  c.aae3  and 


183 
105 

96 

78 
1.3 


100 
00 


657 

43 

234 


«175 

74 

110 

90 
06 

126 

47 

80 

lOO 

180 

44 

240 

40 

75 

111 

108 

133 

40 

40 

$1,144 

108 

779 

«l,14l 
108 
779 


TO  HAMBUEG. 


M  In  dlauiooa  )  J  ttundlach  &  Co.. 


1  ti  caso.a  Wine. 


TO  MEXICO. 


S  R  *  Co.S.in  Ulaa   IPaiil  U  Burn^  W  Co. . .  IH  lialf  harrelfl  vViiie.. 

U  A  Uo,  ManzauiUo .iRedinKton  &  Co     I'JU  cases  Wine 


ToUkl  amount  of  Wine,  TO  casr;?*  ami. 


£119 
70 

8189 


TO  HONOLULU— Pek  O.  8.  S.  Go's  SxEkMER  Australia,  Nov.  8th. 


HJ  

W8L 

Q  1q  diamond., 
0  WH&Co... 


Wilmerdlng  &  Co.. 


W  (L  In  dlaraoDd)  8.. 

L  *Co 

WS  L 


A  Fenkhausen  &  Co  . , 
Donald  Uetli;e 


Kohler  &  Van  BerKen 


3  Lachman  &  Co 

pruancu,  Stanle}'  &(;< 


LenormanJ  Bros 

Koliler  ii.  Frohliug. , 


.\rpad  Hnraazthy  &  C< 


1  barrel  Whiskey 

5  cases  Whiskey 

5  cases  Whiskey  .... 
"20  cases  Whiskey. . . 

135  ki;K8  Wine 

•2  half-barrels  Wine.. 

40  kck's  Wine 

•bO  kegs  Wine 

I  half  barrels  Wine.. 
10  cases  Wine , 

0  barrels  Wine 

21  cases  Whiskey... 
•20  cases  Whiskey  . . . 

5  barrL'ls  Wine 

45  kegs  Wine 

66  kbKfl  Wino 

U  casks  Wine 

7  barrels  Wine 

17  kojfH  Wine 

to  kejrs  Wii  e 

l*i  ca,sc9  Wine 

1  kvK'  Brandy 


ToUl  amount  of  Wlno,  10  cases  and 

ToUl  amount  of  Brandy 

Total  amouDt  of  Whiskey.  44  cases  and.. 


38 
15 
15 
60 

1,075 
200 

500 
65 

250 


247 
226 
050 

4UC 

;i43 

170 

150 

38 

10 

4,309 
10 

118 


KXPERIMENTM    IN    FKBMENTATION. 


Captain  I  do  St.  Aubert,  manuger  of  the 
Murgurt'ta  Viui-yarU  of  FrcBiio,  Las  reported 
to  tbf  Viticnlturfil  CommiHBiou  thereHiilt  of 
certaiu  experinieuls  in  fernieutntion  during 
tbe  prcHrnt  year.  Of  methods  nndertakcu 
the  following  ie  pronounced  by  him  the 
most  notable  success:  ''The  must  marking 
28  per  cent  of  sugar  was  placed  in  contact 
with  the  pomace  in  a  nine-foot  tank,  four 
and  om-lialf  feet  high,  in  the  open  air. 
After  standing  tWL'uty-four  hours,  the  whole 
was  heated  up  lo  180  digrees,  and  kept  at 
this  temperature  for  eight  hours.  The  wine 
was  then  drawn  into  puncheoDs,  and 
allowed  to  finish  fermentation  in  the  open 
air.  After  eight  days  it  was  drawn  off  com- 
pleted. The  wine  shows  no  exceKsive  sour- 
ness and  the  color  is  good."  Mr.  J.  H. 
Wheeler,  however,  expresses  the  fear  that 
a  fine  wine  cannot  be  made  from  a  must 
which  has  reached  the  high  degree  of  tem- 
perature named  above.  The  wines  by  this 
process  will  be  examined  and  reported  ob 
in  a  few  days. 


TBE    WI.IVE     IN     CALIFORNIA. 


The  Oroville  Register  says:  The  olive  will 
thrive  throughout  the  greater  part  of  Cali- 
fornia, and  as  it  is  essentially  a  foot  (ree. 
its  growth  will  in  time  admit  of  a  dense 
population  in  the  State.  It  will  grow  on 
soils  to  dry  for  even  the  gi'ape,  and  too 
rocky  for  any  fruit  tree,  thus  it  will  take  the 
place  of  the  oak  and  the  pine  along  the  foot- 
hills of  the  Sierraa  and  Coast  Range  in  such 
places  as  fruit  will  not  grow.  Its  product 
can  be  eaten  as  a  fruit  or  made  into  oil.  In 
either  form  it  is  highly  nutritious,  and  to  a 


great  extrnt  takes  the  place  of  animal  fat. 
Upon  olives  and  bread  a  man  can  live  and 
perform  the  hardest  labor.  The  Mission 
and  Pichoiine  are  the  only  varieties  exten- 
sively cultivated.  The  latter  is  a  hardy  and 
rapid  growing  variety.  The  fruit  is  small, 
but  the  tree  is  a  good  bearer,  and  it  ripens 
a  month  earlier  than  the  MissioD.  The 
profits  are  large  enough  to  pay  well  for  the 
investment  in  planting  olives,  being  higher 
than  any  other  fruit  yet  grown  upon  this 
coast.  It  will  take  from  four  to  six  years  to 
get  paying  returns  from  the  tref  s  pi  i, 

but  once  in  bearing  the  trees  will  yiuld  an 
increased  crop  for  many  years  to  couie,  and 
olive  groves  are  the   best  inheritance  thai  , 
can  be  left  to  the  coming  generations. 


BAININM     IN     ASIA. 


The  French  ConBul-General  at  Smyrna, 

writing  in  the  Moniteur  O^ctel  du  Cominerce 
of  the  22d  uU.,  states  that  the  raisin  harvest 
this  year  has  been  quite  as  good  as  that  of 
1886,  except  ar,  far  as  regards  "Sultanines," 
the  little  white  grape  without  pips,  which  is 
sold  as  "yellow  currants."  It  is  not  even 
certain  according  to  this  authority,  whetter 
the  apparent  inferiority  in  this,  the  earliest 
branch  of  the  raisin  harvest,  is  not  a  ruse 
on  the  part  of  merchants,  who  like  to  re- 
present the  crop  as  inferior  to  that  of  past 
years  in  quantity.  The  small  black  grape, 
which  is  almost  entirely  used  in  making 
wine,  has  produced  quite  as  large  a  crop 
t  his  year  as  in  1886 .  It  is  to  be  feared  that 
the  fig  harvest,  the  results  of  which  are  not 
yet  officially  known,  will  cause  disappoint- 
ment. 


Subscribe  for  the  Mebchamt. 


VINEYARDISTS    AND    ORCHARDISTS. 

WE  CALL  YOUR  ATTENTION  TO  OUR 

Celebrated  Gale  Chilled  Plows, 

Which  are  the  Hardest  Chilled  Iron  Flow  Ever  Manafactured, 

And  the  LlBhtest  Draft  Plows  Ever  Uned.  Will  Scour  in  (iny  Kind  or  Soil. 

Prices  Reduced  for  Fall  Trade,  1887. 


$16 
50 
42 

i:iu 

851 
2U0 
500 
66 
35 
225 
19  J 
170 
173 

717 
271 
240 
100 
110 
60 
40 

»3,537 

40 

739 


MISOELIiANECUS  SHIPMENTS. 


DBSTt.VArtO.H. 


MMimlmo 

Havre  ....; 

Vlntori* 

Honolulu 

Central  Araorica  . 

Japan         

QuaymiA 

Honolulu 


Empire  

Ulanca  Cannova... 

Oco  W  Elder 

0  U  Bryant 

Nicaragua 

tjoello 

Xowbern 

Mary  Winkloman. 


Steamer 

Itork  

Steamer 

Bark 

.Steamer  ... 
steamer. . . . 

dtoamer 

Uarkwutliie. 


ToUl . 


20 

234 

418 

36l> 

801 

20 

l,0;!(i 

1,435 

4,«14 


824 

170 
■■iryi 

21H 

712 

20 

r.Bii 

1,226 


Total  shipment*  hy  Panama  steamers. . 
Total  MUcollancous  shipments 


2.^,838  itallons 
»,223      '• 


•  10,875 
6,827 


Granil  totals 35,061 


.^K:g-at^yjryjjs  ./it 


(No.  26.     Two-Horso  Plow.     Capacity  7%  by  15  inches.) 

GALE'S    CHILLED    METAL 

Presents  itself  as  the  important  feature,  being  harder  than  any  other  plow  metal  and 
80  fine  in  fiber  that  it  will  receive  a  polish  almost  equal  to  a  mirror.  Its  fiber  does  not 
ruh  parallel  with  the  surface  of  the  casting,  as  with  cast  iron  and  steel;  but  its  direction 
is  through  the  mold-board,  thus  bringing  the  friction  of  the  soil  on  the  end  of  the  fiber 
or  grain.  This  feature  avoids  all  reasonable  possibility  of  imperfections  being  hidden 
below  the  surface. 

The  wood-work  of  the  Gale's  is  made  from  the  best  quality  of  White  Oak  timber 
carefully  selected  with  reference  to  the  use  intended.  The  Beam  is  placed  in  the  centei 
of  its  work,  thus  securing  a  center  draught  under  all  circumstances.  It  is  secured  to  the 
plow  by  two  bolts— one  through  the  slotted  standard  head  in  the  center  of  the  beam, 
aud  the  other  through  the  handle  brace  at  its  rear  end. 

We  guarantee  our  (ia/e  Chilled  Plow  to  do  as  good  or  better  work  than  any  chilled 
plow  in  the  market.  If  after  two  day's  trial,  any  of  our  Gale's  Plows  should  not  give 
perfect  satisfaction,  it  can  be  returuL-d  to  us  and  we  will  refund  the  money. 

{^"For  prices  and  other  information  address     • 

SAN  FRANOISCO.l]  BAKER    &    HAMILTON.  |  SACRAMENTO. 


Nov.  25,  1887 


SAN    FRANCISCO    MERCHANT. 
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VALITE    OF     FKRTILIZINU. 


From  an  Eastern  exchange  we  glean  the 
foHowiug  interesting  data  which  will  be  use- 
ful to  agriculturists: 

Commercial  fertilizers  are  Talued  all  the 
way  from  ten  to  forty  dollars  and  more  per 
tou.  The  value  of  cattle  manure  also  varies, 
depending  upon  the  kind  of  food  that  has 
produced  it  and  the  care  given  it  after  il  is 
produced.  According  to  J.  B.  Lawes'  tablr, 
a  ton  of  mauure  made  from  feeding  decorti- 

-  it<d  cotton  seed  cake  is  worth  S27.r.7;  liu- 

-  d  nuke,  $19.54;  oats  $7.40;  wheal  $7.08; 
wru;  $6.7G;  potatoes,  $1.51;  luroips  or 
arrtitft,  only  86  cents;  caeadow  hay,  SG.l'i; 

cl  -ver  hay,  $9.65.  Stewiirt  calculated  thr 
value  of  various  fet  d  stuffs  on  the  basis  of 
18  cents  of  iiitrog.-n,  6  cents  for  potash,  and 
ten  cents  for  phosphoric  acid,  and  makes 
the  value  higher  than  Lawes'  does.  Thi 
manure  from  1  ton  of  corn  and  3  tons  of 
straw  is  worth  S  14.69  at  above  value. 
Hunis  estimates  that  in  feeding  this 
amount,  with  bedding,  liquid,  etc.,  10  tons 
of  manure  will  result,  which  would  make  it 
worth  about  $1.47  per  ton. 

Probably  the  foUowiug  standard  of  values 
taken  from  Science  in  FaTiidiig,  are  as  near 
correct  as  possible,  and  may  be  used  in  esti" 
matiug  the  commercial  value  of  farmyard 
miiuures: 

3U.XED   MAJEURES. 

Nitrojren  is  wortb  15  eenH  per  lb. 

i'hOfphoric  atia  ie  worth .8  cents  per  Itj. 

Potash  IB  worth 5  cents  per  lb. 

SOLID   SXCKSVENT. 

Nitropen  is  worth 10  cents  per  lb. 

Phosphoric  acid  is  worth. 6  centti  per  lb. 

Potash  is  worth 4  cents  per  lb. 

URIKH. 

Nitrouen  ia  worth  22  ctnta  per  lb. 

PhoHphoric  acid  is  worth 12  cents  per  lb. 

Potash  is  worth 6  ceots  per  lb. 

Taking  these  values  it  is  estimated  that 

ton  fresh  barnyard  manure  is  worth $  2  21 

"    well  rotted  barn-afd  manure 2  72 

"    lre»h  hen  luaoure  is  worth 8  20 

"    airdried  hen  manure  is  worth. Iti  41 

"    fresh  solid  horse  excrement..  1  3(> 

cattle  " O  SH 

"        "        ■'    abeep  "        1  bH 

* Bwine  "        1  79 

"    urin«,  horses,  is  worth 8  62 

"        "       cattle  J9  worth 3  14 

'         "       sheep  is  w.-rth 11  31 

*'        "       swine  ia  worth 3  Oti 

In  estimating  the  value  of  commercial 
fertilizer*:,  our  State  Board  of  Agriculture 
rates  amonia  worth  IB)^  cents,  soluble  and 
reverted  phosphoric  acid  11  ceuts,  iu^oluble 
phosphoric  acid,  4(a5  cents,  and  potash  5 
cents  per  lb.  A  ton  of  pure  boue,  for  in- 
stance, contains  about  96  lbs.  nitrogen  and 
364  lbs.  phosphoric  acid.  The  nitrogen  is 
worth  21%  c.^nti  p-T  pound,  and  the  phos 
phoric  acid,  bjiug  iusoluuble,  and  must  be 
decomposed  in  the  soilb.-fore  it  is  available 
to  plants,  is  worth  5  ceuts  per  pouud. 
Hence  a  ton  of  pnre  bone  dust  would  cun 
tain  plant  food  valued  as  foUjws: 

Nitrogen.  76  lbs  ,  21J4  centa $16  34 

Phoepnoric  aciJ,  364  lbs.,  at  5  cent£ IH  *ju 

Total .834  54 

0th  'r  commercial  fertilizers  are  valued  iu 
a  similar  manner,  analyses  being  made  by 
the  chemist  of  the  State  Board,  and  the 
results  published  in  the  various  crop  bulle- 
tins issued.  All  the  manufactured  fertilizers 
in  the  market  in  Ohio  have  been  analyzed 
and  their  commercial  value  estimated  iu 
these  reports.  The  agricultural  value  of  a 
fertilizer  is  only  to  be  ascertained  by  actual 
test,  in  the  soil,  and  varies  with  tUe  soil, 
the  season  and  crop. 


WI.XE    ANO    vi\e. 


.Sanin  <'lnrH    VlllouKiiriHt    Iu    lliitlues>( 


Thk  CAI.IFOBNXA  "Wiue  and  Security  Co., 
kas  now  on  storago  iu  its  warehouses, 
TjJ.OOO  gallons  of  wine.  Its  has  been 
advancing  money  on  more  or  less  of  this 
supply,  but  will  not  likely  transact  any 
further  business  in  that  line  until  after  the 
first  of  the  new  year,  when  the  hanks  will 
have  more  available  funds  on  hand. 


The  regular  meeting  of  the  Santa  Clara 
Viticultnral  Sociely  was  held  last  week,  D. 
Wright  in  the  chair. 

Communications  were  read  from  E.  W. 
Hilgard  aud  E.  J.  Wixam  in  regard  to 
specimens  of  cat*  rpilKr  which  was  sent 
ihem  by  X.  E,  Gibson,  who  had  found 
ihem  in  abundance  on  his  vines.  Mr. 
Gibson  had  exhibited  them  iu  the  Society 
several  weeks  ago  aud  had  been  directed 
to  send  them  to  the  .State  University.  By 
these  gentlemen  they  were  classified  as 
common  in  some  sections  of  the  country, 
especially  about  Fresuo,  where  turkeys  bad 
been  used  to  kill  them  off  from  the  vines. 
A  report  was  read  from  Prnsideut  Doyle 
on  the  reference  had  with  the  Congressional 
representatives  in  Sau  Francisco  Jftst  Octo- 
ber relative  to  governmental  ac  ion  on  pure 
wine  laws.  It  stated  that  the  exportation 
of  California  wines  met  with  great  opposi- 
tion from  whisky  aud  beer  manufactures 
and  also  from  the  "Eastern  four-story  vine- 
yards." "While  eventually  there  should 
and  would  bi:-  sufficient  home  demand  to 
take  the  California  supply,  there  was  not 
sufficient  at  pl-eseut  and  only  one  resource 
was  left,  and  that  was  in  the  trade. 
French  wines  were  heavily  fortified  with 
alcohol,  so  that  the  percentage  was  about 
15  or  16  per  cent.  This  was  accompUshed 
largely  at  Bordeaux,  which  was  not  only 
the  principal  importing  but  also  the  pnnci- 
pal  exporting  point,  an  anamoly,  unless 
wines  were  brought  in  to  be  diluted  with 
French  water  and  then  sent  out.  Numer- 
ous statistics  were^giveu  showing  the  ex- 
port trade  of  France  with  South  American 
countries.  The  only  way  iu  which  Cali- 
fornia could  compete  with  these  wines  was 
by  fortifying  their  own  winet^,  and  for  r<  a- 
sons  the  report  stated  that  the  Committee 
favored  fortification  uud.-rall  circumstances, 
bat  if  laws  to  this  effect  were  unobtainable, 
they  should  at  least  try  and  secure  the  pass- 
age of  those  favoring  the  foreign  trade. 
Legislation  to  obtain  permission  to  fortify 
wines  had  largely  been  hampered  iu  the 
past  by  opposition  from  California. 

Capt.  Dunn  sjiid  that  it  seemed  impossi 
ble  to  him  how  anybody  in  California 
could  oppose  such  a  bill.  He  was  in  favor 
of  exporting  wines  aud  especially  arour.d 
the  Hurn,  because  a  sea  voyage  undoubted- 
ly did  them  good.  In  doing  so  they  did 
uot  encounter  any  severe  change  of  tern 
perature  as  when  sent  by  frt  ight.  The 
unly  objection  he  found  was  ihnt  there 
really  was  not  enough  wine  iu  the  State  to 
create  a  demand  for  California  wines.  Our 
little  10,000.000  gallons  was  uot  very  much 
compared  with  the  total  240.000,000. 

L.  D.  Combe  thought  they  should  not 
encourage  exportation  to  France  because  it 
would  not  pay.  Hs  received  the  weekly 
pricts  of  winej  iu  France  and  Italy  and 
discovered  from  that,  that  iu  those  coun- 
tries they  had  a  large  supply  from  1886  L-ft 
over  which  was  really  a  glut  on  the  mark  t. 
As  long  as  they  have  this  laige  surplus 
there  if  no  use  shipping  California  wines  to 
those  points.  He  noticed  that  the  Italiaus 
found  a  heavy  trade  with  Bordeaux,  and 
prepared  their  wine  for  that  trade,  but  last 
year  Bordeaux  shut  down  on  them,  and 
now  they  cannot  find  a  demand  for  that 
wine,  as  it  is  not  suitable  to  the  demand 
from  other  places.  He  thought  that  Santa 
Clara  valley  was  largely  iu  tUo  same  situa- 
tion as  they  fixed  their  wines  for  the  San 


Francisco    market.     Should     that    market 
fall  they  would  be  iu  a  hard  predicament 

Mr.  Dunn  was  willing  to  be  corrected, 
but  he  saw  no  real  obj.ction  to  putiin^: 
corn  spirit-s  into  wine.  Alcohol  was  tlw 
same  whatever  it  be  made  from.  Th. 
difftrence  between  kinds  was  only  due  U- 
the  amount  of  distillation,  and  should  tbe\ 
demand  the  purest  kind  of  alcohol  ilbhould 
uot  rightly  change  the  wiue. 

Chairman  Wright  thought  that  this  optu 
ed  too  wide  a  field  for  fraud,  aud  thej 
would  use  auy  kind  of  spirits  to  fortify  tin- 
wines  when  once  this  opportunity  was 
given. 

L.  D.  Combe  explained  tho  falli  g  ofl 
in  the  exportation  of  France  lo  South 
Auu-rica,  by  saving  that  the  Italians  had 
been  getting  uhead  uf  the  French,  aud  had 
increased  their  own  importation  at  theii 
exptnse. 

The  report  was  ordered  back  to  President 
Doyle  to  have  extra  copies  prepared,  an  i 
sent  to  the  different  viticnltural  80cietie^ 
and  to  the  Congrtssional  representative. 

The  following  resolution  was  ordered 
spread  upon  the  minutes  : 

hesolvtd,  That  iu  the  death  of  Charles 
Lefranc,  this  society  has  lost  an  esteemed 
member,  aud  the  country  one  of  its  most 
prominent  wine  growers,  aud  one  who  had 
contributed  very  largely  to  the  establish- 
ment and  progress  of  our  industry  in  this 
valley  and  State. 

S.  B.  Bubb  stated  before  the  Society  was 
adjourned  that  he  thought  there  was  not 
enough  unity  between  the  wiue  growers  in 
the  valley.  Buyers  would  frequently  buy 
grapes  aud  give  the  grower  a  certain  p.icu. 
telling  him  not  to  mention  it  to  others,  as 
it  was  specially  to  him.  Mr.  Bubb  thought 
this  was  not  right.  One  person  .should  uui 
receive  better  prices  unless  his  grapes  wert 
better,  and  if  they  were  better  other  grow- 
ers should  kuow  it  aud  know  why  so  as  to 
improve  their  own  production.  His  state- 
mi^uts  were  agreed  to  by  other  members. 

Adjourned. 


FnESXO     RAI.SIXS. 

Raisins  are  indeed  *  'king' '  around  Fresno, 
writes  an  exchange  and  the  fact  is  beiuy 
established  that  this  valuable  article  ul 
commerce  is  fa-st  superseediug  tht;  well 
known  Spanish  product.  With  uature  off- 
eriUfi  the  same  advantages  to  both  countries, 
a  little  Yankee  ingenuity  is  rapidly  bring 
ing  ih-  sy.-tem  ..f  packing  and  boxing  to  a 
perftction  which  already  throws  the  VaU-n 
cia  competitors  entirely  in  the  shade,  wh.  u 
cleanliness  aud  palatable  packing  are  c<ni 
sidered.  Already  the  Fresno  brauds  huv 
established  a.  market  for  their  goods  in  th 
leading  cities  of  the  Union  aud  have  been 
pronounced  by  such  houses  as  Thurber's 
and  Park  &  Tilford's,  of  New  York,  as 
equal,  if  uot  superior,  to  auy  other. 

In  late  competitions  in  this  State  the 
Fresno  raisin  has  been  promptly  awarded 
first  priz.*.  The  immidiate  cause  of  this 
is  found  iu  the  soil,  which  is  peculiarly 
adapted  to  the  culture  of  the  raisiu  grape. 
Again,  the  moisture  of  these  viueyards  is 
now  largely  derived  from  sub  irrigation, 
producing  the  very  best  conditions  for  the 
growth  and  product  of  the  Muscat  and 
Muscatello  vines.  Added  lo  this  the  ex- 
treme warmth  and  dryness  of  climate,  all 
the  essentials  to  produce  large  aud  tin< 
crops  appear  to  be  combined  here.  Ther< 
not  being  any  dew  or  rain  duriug  the 
raisin  season,  the  work  goes  on  iu  the  field, 
and  the  crop  can  be  marketed  several  weeks 
earlier  than   from   any  other  part  of  the 


State.  .\Ithough,  of  course,  as  yet  in  its 
infaucy,  the  total  product  of  1886  reached 
the  handsome  aggregate  of  4,856,349 
pounds. 

There  are  already  several  very  large 
packing  establiKbnients  at  this  point,  em- 
ploying huudreds  of  hands,  which  have  all 
ihey  can  possibly  do,  and  simply  constitute 
the  pioneer  advance  guard  of  the  great 
army  yet  to  come. 

Th.-  largrst  of  thise  establishments  em- 
ploys 500  people,  men,  women  and  children. 
aud  if  a  hi-althi-  r-looking  body  of  employ- 
ees can  be  found  anywhere  in  the  worid,  I 
have  failed  to  notice  them.  This  concern 
employs  only  whiU-  labor,  no  Chiuamen 
being  admitted.  It  is  here  where  one  sees 
^l^r^H  from  eight  years  upwards  earning  a 
livelihood  among  the  many  older  employees. 

It  will  be  interesting  to  many  readers  to 
kuow  what  the  profits  of  this  industry 
really  are.  To-day  excellent  land  for  the 
production  of  nisius  can  be  bad  alwnt  six 
to  eight  miles  from  the  city  (or  $75  to  $12S 
per  acre.     To  this  must  be  added: 

Per  acre. 

Ploughing  aud  planting $5.00 

Cnltivating  and  waU^ring,  first  year  13.00 
Ploughing,  pruning  and  cultivating  second 

y^a^ 13.00 

Ploughing,    pruning  and  cnltivating  third 

year 1300 

With  what  ordinary  resnite  the  crop  of  the 
third  year  will  pay  a  little  more  than  ex- 
penses, while  the  raisiu  crop  of  the  fourth 
year  will  net  fully  $100  per  acre,  which  in- 
creases in  the  sixth  year  to  $150  or  $200 
per  acre,  thus  offieriug  inducements  unparal- 
leled in  auy  other  line  of  cultivating  the 
soil. 

As  before  stated,  large  tracts  are  put  in- 
to vineyards  around  Fresno,  and  the  fact 
has  beeu  established  beyond  tho  possibility 
of  successful  contradiction  that  iu  this  line 
the  maximum  results  are  obtained  at  mini- 
mum cost  aud  trouble  around  Fresno. 
Aud  when  it  is  considered  that  this  indus- 
try off  rs  ample  and  lucrative  employment 
to  men,  women  aud  children  alike,  its  im- 
portance can  scarcely  be  over-estimated. 

Issnf^  «*f  CViits. 


The  first  coin  ever  issued  in  this  country 
was  the  oid-fashioutd  cart-wheel  cent. 
The  first  issue  was  in  1893,  aud  there  were 
three  dies  made.  M'ith  the  single  excep- 
tion of  the  year  1815  th-ro  has  been  no 
break  iu  the  issue  of  cei-ts  from  that  time 
to  the  present.  The  labor  required  to  se- 
cure a  sample  of  the  three  varieties  of  cents 
made  in  1793  is  very  great,  aud  they  bring 
frum  $3  to  S5  each.  Th«  cent  of  1794  is  a 
trifle  more  common  and  can  be  bought  for 
ibuut  60  Cents,  while  a  sample  of  the  issue 
of  1705  is  woith  $1.25.  It  was  iu  this 
year  that  the  liberty  cap  was  changed  to 
the  fillet  head,  and  these  were  issued  re- 
.jularly  for  thirteen  years,  when  th:;  God- 
less of  Liberty  appeared  on  the  face  of 
fhe  coin,  with  thirteen  stars  surrounding  it. 
A  cent  of  the  issue  of  1799,  iu  good  con- 
di  ion,  is  worth  $40  or  $50. 


A  Profitable  Vluejard. 


As  illustrative  of  the  profit  iu  fruit-grow- 
er* in  northern  Californii,  the  Sacramento 
B  €  notes  the  fact  that  M.  Lobner.  who 
owus  a  Tineyard  as  far  up  in  the  hills  as 
Colfax,  has  been  offered  $80  a  tou  cash 
net  for  his  crop  of  Tokay  grapes  delivered 
at  Colfax  for  eastern  shipment.  Seven 
tojs  to  the  acre  in  that  vicinity  is  only  a 
fair  estimate  of  the  average  yield.  Five 
hundred  and  sixty  dollars  an  acre  ought  to 
satisfy  the  most  exacting  tiller  of  the  soil. 
Y*et  there  are  unnumbered  thtusinds  of 
acres  of  equally  good  footbiU  land  in 
northern  California  that  is  uow  unused 
and  that  oer«r  kaew  a  pIoT. 
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CHEAP    JEI^LICN. 


Some  writerv  Beom  to  feel  thttt  it  in  ust^lf  kh 
to  Agitate  the  sabject  of  food  ndtiltiTiUion, 
cunvfyiug  tbt*  id<a  in  their  digouKHiuus  that 
the  foreign  Bubstiinces  used  ftrp  in  no  way 
injurioiifi  to  th«<  bt'alth.  A  pbyitic'in  ^lio 
ban  Htudied  "the  ttniitll  ironomicH  nf  lift*," 
U'U*  in  the  Htnlth  and  Howe,  how  j<  Hies 
which  somu  buk^T>t  put  in  their  lurtM  nud 
jflly  cnUt'K  nro  uiiidi'.  No  wonder  grocers 
can  wll  them  so  cheaply. 

Directions  are  as  follows:— Take  four 
quarts  of  water  and  l^  lb.  of  aluni.  Boil 
two  hoars;  add  3*2  Ibfi.  of  white  sugur;  boil 
five  minutes  longer,  Htniiu  while  it  is  wtirin 
(and  the  hotter  it  in  strained  the  easier) 
through  a  coarse  towel;  when  nearly  cold, 
add  *2  oz.  of  acetic  aeiil  and  ^^  lb.  of  rent 
current  jelly.  When  cool  pack  in  tumblers 
and  label  with  a  picture  of  a  currant  busli, 
and  a  child  picking  (-iirrautH.  If  you  desire 
a  vanilla  jelly,  add  in  place  of  currant  jam, 
four  25  cent  bottles  of  extract  of  vanilla  and 
stir  it  when  nearly  cold.  If  yon  desire 
strawberry  jam,  prepare  the  alum  and  sugar 
as  before,  and  add  %  pint  of  essence  of 
strawberry.  Or,  if  lemou  is  desired,  add 
essence  of  lemon.  You  can  make  what  you 
like  with  these  preparations  of  alum  and 
sugar.  This  is  the  way  to  make  the  grocers' 
jelly  and  the  jam  that  are  placed  iu  tbe  cou- 
fectionaries  and  bakeries. 

STARTINti|A!«  0MVE;VR0VF.. 


Mr.  W,  S.  Hall,  tbe  active  and  popular 
principal  of  Gilroy  public  school,  has  re- 
cently made  an  investment,  that  proves 
him  to  be  a  gentleman  of  farsiglited  aud 
enterprising  character.  In  the  Kedwoods, 
some  ten  miles  from  town  he  has  purchased 
a  tract  of  160  acres  of  laud,  upon  which  he 
will  at  once  proceed  to  establish  an  exten- 
sive otivo  orchard,  as  rapidly  as  circum- 
stances will  permit.  He  has  made  careful 
estimates  and  calculations,  as  to  the  special 
adaptability  of  that  section  to  olive  culture 
and  is  fully  satistiid  that  it  combines  all  the 
elements  essential  to  complete  success. 
Ho  will  plant  at  once  a  tract  of  about  25 
acres  aud  will  adopt  the  con-assnciatiou 
plau.  That  is,  he  will  put  iu  his  olive  cut 
tings  at  a  proper  distance  apart,  aud  then 
plant  grape  vines  between  them,  to  such 
an  extent  as  to  have  one  third  uf  his  ground 
occupied  by  olives,  and  two  thirds  by  grapes, 
By  this  method  he  will  avoid  the  long 
waiting  for  returns,  as  the  grapes  will  come 
into  bearing  some  years  before  the  olives, 
and  in  his  opinion  the  latter  will  suffer  uo 
injury  from  the  presenc^i  of  the  former. 
There  can  be  little  that  his  venture  will 
prove  snccessfnl,  and  we  commend  his  plan 
to  the  consideratian  of  those  who  desire  to 
start  A  profitable  industry  in  this  section, 
upon  a  safe,  and  reasonably  expensive 
basis. 


Polul«il   Prtivcrb.it. 


The  wise  man  advertiseth  his  wares  iu  ye 
newspaper,  tbe  fool  on  the  carmine  emblem 
of  ye  sheriflF, 

As  ye  sow  your  seeds  of  advertisements  so 
shall  ye  reap  a  crop  of  quick-buying  cus- 
tomers. 

If  the  frout  of  ye  store  appeareth  not  in 
ye  newspaper,  the  eye  of  ye  customer  dis- 
cemeth  it  not. 

What  doth  it  profit  a  man  if  he  buyeth 
an  abundance  of  wares,  yet  hidoth  their 
existence  undur  the  seal  of  secrecy. 


Subscribe  for  the  MKUcniNT. 


L1VEB.1IURE     WIMESI. 


Au    EKp«rt'ii   Opinion    on   lliu  Knbjeel. 


Mr.  Emanuel  Jenssen,  recently  from  the 
Bordeaux  district,  aud  an  exjiert  on  wines 
aud  vines,  and  whose  services  have  been 
secured  by  Governor  Stanford  on  his  Vina 
viuey.ird,  Tehama  county,  visited  Livermore 
Ust  week,  accompanied  by  Mr.  Adrian  Gil- 
bert of  Oakland,  as  interpreter,  being  sent 
here  through  the  wishes  of  Governor  Stan- 
ford to  obtain  his  opinion  of  wines,  vines 
and  soil  of  this  valley.  They  were  the 
guests  of  Mr.  \Vm.  P.  Osterhaut,  of  Oak 
Lawn  vineyard, and  that  genlleinan  took  con- 
siderable pleasure  iu  showing  them  around 
to  several  of  the  principal  wineries  and 
vineyards  h«re.  They  visited  the  wineries 
of  Mr.  Duvall,  Oliviua,  Cbauche,  Wagoner. 
Paris  and  others,  and  would  have  taken  the 
rounds  more  extensively  but  time  would 
not  permit.  Mr.  Jenssen  expressed  himself 
as  highly  delighted  with  the  valley  in  gen- 
eral and  quality  of  onr  wines,  statiug  that 
the  clarets  ho  sampled  exceeded  any  he  had 
seen  in  the  Srate.  One  sample  of  white 
wine  (Folle  Klancb-'),  made  two  years  ago 
by  the  late  Joseph  F.  Black,  he  announced 
the  bsst  Folle  Blanche  he  had  ever  tasted. 
He  spoke  very  highly  in  regard  to  the  con- 
dition iu  which  our  vineyards  were  worked, 
l)eing  so  free  from  weeds,  etc.,  aud  express-- 
d  tbe  belief  thut  Livermore  had  a  verj- 
bright  future  for  wine  industries. 


THE    VINTAUE    AT     IIOI.I.INI'Er. 

The  work  of  pressing  out  the  grapes  '*' 
now  nearly  completed  at  the  vineyard  of 
Wm.  Palmtag.  The  season's  yield  is  much 
larger  than  was  at  lirst  expected,  their  being 
over  12,000  gallons  manufactured,  instead 
of  10.000  as  was  anticipated.  Of  the  wine 
made  this  year  3.000  gallons  are  white  wines 
and  the  remaining  9,000  gallons  claret. 
Whereas  iu  other  portions  of  the  State  much 
difficulty  has  been  experienced  in  success- 
fully fermenting  the  wine,  owing  to  an  ex- 
cess of  sugar  in  the  grapes,  no  such  difficulty 
has  been  experienced  at  Palmtag's  vineyard, 
and  the  grapes  have  fermented  very  success- 
fully, and  this  year's  wine  will  be  of  a  very 
superior  quality.  The  table  grapes  have 
done  niaguiticeutly.  Over  2,000  boxes  have 
been  sold,  which  brought  an  average  price 
of  tifty-five  cents  a  box,  or  over  $1,000  from 
table  grapes  alone.  None  of  the  grapes  are 
shipped  out  of  this  county,  as  the  demand 
on  the  home  market  is  very  larg*>.  The 
latter  g-iftpes  are  of  the  following  varieties; 
Rose  of  Peru,  Muscat,  Malvoise,  Black 
Hamburg,  Fleming  Tokay,  Emperor,  Mo- 
rocco, Malacca  aud  others. 


HORSE  IM»\VF.KS,  WINUn  1  LI.N. 
TjiikH,  ami  all  kin.U  of  Puiii|.iiin  Miirhiiierv  l-viilt 
til  onlLr.  Auarilfd  l>i|ilnnm  tor  M'lnrliulllM 
nt  MfehnnlrN  Fitlr.  ISHA.  WiiianiillH  (roiii 
Sit>5.  Uor-.e  Powers  fK nil  $-10.  !■'.  W.  liR»4JII 
A  fit..  51  Benin  MIruef.  Shu  Frauel^fO. 


THE     VITICULTURE 

CLARET. 

rii'iiten'  oil  111!.'  iiiMkiii^,  niittiiriii^  and  keeping 
o(  I'livri-t  wines.  Iiy  tliu  ViHcoiint  Villft  Slaior.  TranH- 
fttoi  by  Hev.  Juhn  J.  UleaMiUlt-,  1).  D.,  orjfinic  ana 

Ij'Sl,  OJIKjIogiHt,  I'ti;. 

Prfi-i-    7A    <i'iil«;     l.v    ini\il    H(l   r*-nt»,      Kor   BftiC    by 

"THE  SAN  FRANCISCO  MERCHANT.' 

liv\  'j;W(i,  bail  Krariiisco,  Cal. 


MESSRS.  A.  BOAKE  &  GO'S 

i.ioi    11)    .\i.i  ;i  Mi-rxts, 
FOR    CLARIFYING    AND    PRESERVING    WINES. 

Thi-iiP..lrrNi[,-n«l  htvinu  Wl-ii  :tp|KMntnl  S.ik'  AkciiU  on  tl,t  Pinifli;  Co^i  l.v  Me»»ni.  A.  B^AKE  &  CO.. 
STIIATFOUD,  Knj;-,  (or  tlicir  r.  iiowi.t-.l 

LIQUID   ALBUMENS, 

Kcir  to  call  the  attoritiofi  of  Win.-  Cr.twrr-*  iiiui  Win.-  M. nrliantH  to  Un-  folli.wiiii:  .-irtiilv*.  the  iiiperior  tiierlt  of 
wliiih  has  heen  i-oiifiniuti  hy  Silver  Mi-AuU,  llio  hiiflu-sl  Liwards  civvri  at  Ibi  IniLTJiatiniiitl  Kxhibitlon  cf  l'»rU 
IhTH.  HorOciiux  18H-J,  un'l  AiiiMtmlani  l.ss:!,  vi^: 

LIQUID    ALBUMEN    FOR    RED    WINES, 

Claret,  Burgundy  and  l*ort. 

LIQUID    ALBUMEN    FOR    WHITE    WINES, 

Snuti-rut-'ti,  Slimy  auJ  Aladt^ira.  also  for  tlistilltd  liqtiurb;  Whiskey, 
Gin,  etc.,  etc. 

WINE    PRESERVER, 

For  l*r('S*-rvin^'  tin-  Brilliancy  uf  tbe  ^Vino8. 

WINE    CORRECTOR, 

For  Correcting  the  Koughness  of  Yonng  Wines. 

WINE    RESTORER, 

For  Heatoriug  Badly  Ma.lc  or  Biully  Treated,  Harsh  and  Tart  Wines. 

A  trial  according  to  directioiift  will  |trnve  the  Saperlor  Qaalltles  of  ttieKe  Pinlngfl. 

For  sale  in  .|nantitie8  to  suit  hy 

CHARLES  MEINECKE  &  CO.,  Sole  Agents, 

314  SACRAMENTO  STREET,  SAN  FRANCISCO. 


Double  Acting  Wine  Force  Pump 


MOUNTED  OK  PLATFORM,  WITH  WHEELS,  i 
Thiecutrepresouts  ourOlmllen^o  Coublc-Actinir 
Wine  Pump  on  platrorm  with  wheeln.  Wo  have 
had  this  const rii'' ltd  for  the  Wine  Cellars,  «o  ns  to 
be  easily  traii^portt-d  froni  place  to  place,  where  it 
limy  he  desired  for  use.  It  ha*  our  F'atf^rro 
Brake,  upon  wlii''h  the  opemtor  can  stand  when 
workin;:  the  I'mnp,  lioldintr  it  very  firm  and  Ficeady 
It  is  po  constructed  that  it  can  be  uscl  as  a  Pr  rt. 
able  Fire  Kniriiie,  and  also  be  u>;ed  in  and  around 
the  floors  of  breweries  and  factories,  where  it  id 
riquiit  d  to  remove  liguid  from  tank  to  tank.  Send 
('ir  catalogue  living  full  description.  Same  Lruar- 
antie  refers  to  these  as  all  other  Challenge  Wine 
I'liinpB. 

We  carry  a  full  line  of  Wine.  Brewcro,' Garden 
and  Steam  Ilosc.'of  all  tiizes  and  qualities.  Wine 
•  ocksol  all  ilescriptions.  Wine  and  Fermenting 
Tanks.     Send  for  I'rices. 

WOODIN  &  LITTLE. 

509  &  511  MARKET  STREET, 
Sau  Francisco,  Cal. 


LACHMAN  &  JACOBI, 

California  Wines  and  Brandies, 

BRYANT  AND  SECOND   STS. 

SAN   FRANCISCO. 


ALFRED  GREENEBAUM  &  CO., 

Sl3.ip>i3©r's    of   Oa.lif<ox*x3.lA    w  Irxes, 

51   &  53  FIRST  STREET. 

Uuiun  Foundry  Block,  SAN  PR.'VNCISCO. 

169  Greenwich  Street,  New  York  City. 


Howes'  Scales  and  Crescent  Coffee  Mills 

D.  N.  &  C.  A.  HAWLEY,  General  Agents, 

Cor.  Market,  Sutter  and  Sansome  Streets, 


Nor.   25,  1887 
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LIFE     RENEWER! 


^^'■>?/c> 


Alt-MiUoii 


^os.«^ 


.  8pcct(ull,v  (Jircctvd 

V ^^^     __5^  in;,' (f  Dit.  FrKRcEs 

VAN'ICCUAiN  >*A'JT^*X  BKl.T.  Tliis  Lelt 
.!«  of  the  yr*^^*''-  '  'f^S^^  L-et  Electro-iiicdical 
appliancea  of  the  ajre.  bd-i  UeiiiK  ENTIRELY  »<E\y, 
cO)>»inH  va^r.  impr  veraeiits  over  any  other  i:hain 
Jb«lts.  It  is  the  only  one  muJe  \s  which  thk  Bat- 
^BRiBS  o\s*  BK  w  iK.\  Next  to  thk  houy.  Guaraoteed 
the  niojt  powerlul,  dunible  and  pL-rfect  Chain  Battery 
in  the  world,  or  money  refunded.  This  new  Bell  and 
also  Dr.  Pierir'a  famous  Hiqh  Tkshiox  Electro  Mao- 
nkth;  Belt  will  p.isil,vely  cure  Nervous  Debility,  I'ain 
in  tnc  hack,  Hlit uiuari^m.  Dyspepsia,  diseases  of  the 
Kidni-ys  and  Bladder,  Weakness  of  the  Sexual  Organs, 

etc.  ■^izr-**!) 

*yELECTRIO  .Sr:Sl'KN*ORV   FOR   MkX    FRKE    WITH    ALL 

Uelth.     Speeiul  appliances  with  Ladies'  Belts. 

CAUTION  — Beware  of  inferior  goods,  sold  at  ex- 
orlfitant  prices  by  travdintr  at^ents. 

it^^our  new  I'araphlet  No.  2  eoiitains  full  particulars 
of  Dr.  Pierce's  Beltn.  write  for  it. 

ifctTFor  Rl'fTLKE.  send  for  Pamphlet  No.  1  and 
Supplement  of  "^olid  Facts,"  showing  cures  otTected 
'n  every  Stite  in  the  I'nion  by  "  Dr.  Pierce's  Patent 
Mairnotic  Elastic  Truss."     Address  

Magnetic  Ela<»lic  Truss  Co. 

704    Sal'R AM E STO    S mKKT,    San    Francisco,    Cal. .  or 
304  North  Sixth  Strkkt,  St,  Louis,  Mo. 


THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS. 

tor.  Benio  A  Howard  Sts..  S.  F.| 

\y.  H.  TAYLOR.  Proat.  K.  S.  MOORE,  Suiit 

BUILDERS  OF  STEAM  MACHINERY 

IN    ALL    ITS    ERAM-liKS. 

Staamboat,  Steamship,  Land  Engines 

and  BOILERS,  High  Pressure  or  Compound. 


STEAM  VESSELS  of  all  kinds  built  complete,   witn 

Hulls  of  Wood,  Iron  or  Composite. 
STEAM  BOILERS.     Particular  attention  griven  to  the 

(pialily  of  the  material  and  workmanship,  and  none 

but  first-class  work  produced. 

8UGARMILLS  AND  SUGAR-MAKING  MACHINERY 

made  after  the  most  approved  plans.  Also,  all 
Boiler  Iron  Work  connected  therewith, 

PL'MPS.  Direct  Acting  Pumps,  for  irrigation  or  City 
Water  Works  purposes,  built  with   the  celebrated 

Davy  Valve  Motion,  superior  to  any  other  Vump. 


VINEYARD    PROPRIETORS 

AND 

SHIPPERS  OF  CALIFORNIA  WINES. 

530  Washington  Street,  San  Francisco,  Cal. 


INSURANCE 


I 


COMPANY. 


oje* 


CAPITAL. 

JANUARY  1,  1875 S    300,000 

JANUARY  1,   1880 750,000 

JANUARY  1,   1887 1,000,000 


ASSETS. 

*  747,188  45 
1,160.017  on 
2,052,203  UO 


Losses  Paid  iu  Twenty-four  Years,  $7,000,000  00. 

D.  J.  STAPLES,  President,  WM.  J.  DUTTON,  Secntnry 

ALPHEHS  BULL,  Vice-Presideut,         B.  FAYMONVILLE,  Asst.  Secretary, 
N.  T.  JAMES,  Marine  Secretary. 


CALIFOKNIA     VINEYARDS. 


17- RUM     CHAKLES. 

JV  KruK  Station,  St.  Helena,  NspaCo.,Cal. 

Producer  of  fine  Wines  and  Brandies. 

HW.  CRABli,  Wine  Cellar  and  Diatillery,  Oakville, 
,     Napa  County. 


mm 


BUSINESS 
COLLEGE, 

24  Post  St.  S  F. 

Send  for  Circular. 

Short-hand,  Type  Writing,  Telegraphy,  f^ingle  and 
Double  Entry  Bookkeej-int;,  Commercial  Aritlimetic, 
Business  Penmanship,  Mercantile  Law,  Business  Cor- 
respondence. Lei^tures  on  Law,  Actual  Business*  Prac- 
tice; Importing,  Brokerage  and  bankini.',  Enyli-h 
Branches,  Drawing,  the  Modern  Languages,  all  for 
S75  pur  term  of  ti  months. 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

Importers  and  Dealers  in 
COBSS,    BREWUBS'    AHD    BOTTLERS'    SUPPLIES, 

SODA  WATER   AND   WiNE  DEALERS'   MATERIALS. 


ALEX.  FRIES'  &  BROS.  COGNAC  OILS' 
ESSENCES  AND  FLAVORS. 


SIS  SACBAnENTO  ST. 


San  Fr&Dciaco. 


A.  187S  S.  I.  XII.  flBBl 
I.  3.  1838  O.      ^gy 

Tbe  Indutnoni  ntver  Sink. 


CROSSE    &    CARDNER, 

BROKERS   IN   REAL   ESTATE. 

Ranches,    Residence,    Business    and    Manufacturing 

Property  Houcht  and  Sold  on  Cnmmi*iion. 

And  Publishers  of  "rfonoma  County  Land  Register 

and  Santa  Rosa  Businesa  Directory." 

OFFICE         ai'2  B  St.,  Sasta  Rosa,  Cal. 


ChAS.   BUNDSCHC.  J-  GCNDLACU. 

J.   GUNDLACH   &  CO. 

Vine  Growers  and  Shippers  of 

CALIFORNIA 

WINES  AND  BRANDIES. 

SAN    FRANCISCO    OFFICE: 

CORNER    MARKET    AND    SECOND    STS. 

NEW    YORK    OFFICE: 

52    WARREN    STREET. 


CALIFORNIA    WINERY    AND    SECURITY    COMPANY. 

Wines  Stored  and  Loans  Negoliated  ou  Pure  Sound  Wines  Only. 

H.  A.  PELLET  of  St.  H.lena  wilt  superintend   the  ciireful  trcalmcnt^t  the  Wines  stored,  and  willissu 
certificates  on  maturity  of  their  KCiiumeness.  D.   M-  CASIIIX,  Secrelarj'. 

WAREHOUSES— Formerly  sugar  refinirice,  Eighth  and  Brannan  Stfi.     OFFICE— 303  Battery  St. 


FOR  SALE! 

GRAPE  VINES 

CUTTINGS 

Of  all  the  Choice  Varieties. 

OLIVE     TREES, 

One*  uikI    I'hu  Y«'arM  iHit. 

RIPARIA    SEED, 

Cleau  ami   lii  Pnip 

ACPLV  TO 

Clarence  J.  Wetmore, 

304  Moiit;£.iinery  St.  Sail  Frauciii«o 


DR.  .lOKbAN'S 

Museum  of  Anatomy ! 

751  Market  St.,  Sun  Francibco. 

Go  and  leani  how  to  avoid  di4ea.>ie  and 
how  wonderfully  vou  »re  made. 
Private  office  1!  11  Geary  street.  Con- 
sultation on  lost  manhood  and  all  dlB- 
easea  of  men.  Bri;;ht's  Dii^eaee  and 
Diahetrg  cured.     Send  for  hook* 


THi: 


LOMA  PRIETA  LUMBER  CO. 

SUCCESSORS    TO 

Watsonville  M.  &  L.  Co. 


H 


AVE   ON    HAND    A    FILL  SCPPLY  OF  THE 
following  size 


GRAPE   STAKES, 


2X2-4  FEET  LONG, 

2X2    5  FEET  LONG, 

2X2-6  FEET  LONG, 

Wblcti     will      be     Bold     at     reuMoiiable 

Address  all  communications  to 

LO.M.I  PRIETA  LO.MBER  CO. 

LOMA  PRIETA. 


SatilR  i'riiz  I'oauty. 


DiciertHyersSnliiliiiFCo. 

MINE&WORKS,COV£CREEK,U.T. 

Sublimed  Sulphur, 
Fine  (jround  Sulphur, 
Roll  Sulphur. 
Virgin  Rock  Sulphur 

AND 

Lump  Sulphur  for  Acid  &  Powder 
Works. 

tS^Gnaranteed  Purer  and  Fiutr  than  auy 
iu  this  Market. 

For  ^inle  in  I.ol*  to  Suit. 

JAMES  LINFORTH,     -     Agent, 
120  Front  St-,  San  Francisco. 
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HONOLULU. 


WM.  G.  IRWIN  &  CO 

SUGAB  FACTORS  AND 
COMMISSION   AGENTS' 

Houulnln.  li.  I. 

—  *i.KNt»    KOt-- 

IIAKALAU  I'LANTATIOX Il»»,li 

NAALElIt-  PLANTATION lla«ai 

IIO.S'IAPO  I'LAXrATlON II«w.iii 

UILEA  PLANTATION  Hil»«il 

SfAlt  MILLS Hawaii 

HAWAIIAN  COMX*SUOAR  CO Maui 

UAKEE  PLANTATION Maui 

WAIHEE  PLANTATION Maui 

MAKER  SL'UAK  CO Kaua 

KEAI.IA  PLANTATION Kami 

Atf*-iilH  fur  (lie 

OCEANIC      STEAMSHIP     COMPANY 


THE  SOUTHERN  PACIFIC  CO, 


A.  ZELLERBACH, 

IMPORTER  AND  DEALER  IN 

BOOK,   NEWS,    FLAT,    WRITING 
Paper, 

MANILA,  WRAPMNO  and  STRiW  PAPER, 

Colored,  Poster   and  Tissue  Paper    Also  En- 
velopes and  Twine  . 
419^^421  CLAY    STREET, 

A  few  doorj  below  S.iiisoiiie  San  Fraiicisc".  L';il. 

E.  L.  G.  STEELE  &  CO. 


.Sucoeasors  to. , 


C.  ADOLPHE  LOWE  &  GO. 

COMMISSION  MERCHf^NTS, 


Kgeata   Ainerioan  Sui;ar   Rcflnery    and  Washington 
Suhiinri  r'unimrv. 


Paul  0.  Burns  Wine  Co. 

I*i-<i|>rlt'l<»r<« 

VERBA  BU£NA  VINEYARD. 

Distillers  of  Grape  aud  Fruit  Brandies. 

San  Jose  Vaults, 

7lb,  8lh,  Sau  Siilviulor  &  Willinm  Sis.. 

SAN    .IIISE.  I'.  O.  Box,  130S. 

John  T.  Cuttins  Co.,  Sole  Agents, 

Snn    FraiicfMCO. 


llONiESTELriLt  ^ 


l.Mi-ultTKK^  nl    ALL  KIM'.--  ui' 

Print  J 11^    mill    M  rii|»|Mutt    I*ii|m^i-. 

40X  &  40a  tiANHuMK.'^T.,   S.    F. 

FRUIT  AND  GRAPE  GROWER 

A   l(i  I'.UiK  iMU.NTUrA'. 

Pub'uthed  at  CharlottesviUe,  yir-fiuia. 
in  tbtfgrtiHt  gmpt'  nud  fruic-growi:c.  b.-lt  i»f 
I  VirgiDia,  At  $1.  Teu  fxperieiicrd,  :nuticiil 
pomologistH  ou  th«  rdiloriul  HtiiflF.  Al  i-y- 
oelUnt  t'nuic  ami  text  book  for  tuo  irnil 
grower.  Official  oigtin  nf  the  MouUc.ll. 
Grnpe  uud  Fruit  Growcrb'  AKKociutioii 
AcfenU  wttnted. 

fllAADQ    ^Of^    IRRIGATIO'V 

■^  •^  IVi  W^  \^    AND  RECLAMATION 
Steam  i:UislDr«t.  Homr  PoMrrd  A  IVInd  nJlls 

Comiikto  PutDpltig  ouUlla— all  Bizea— fo. 

cTcry  purpoao.    Tbo  lalcsti  hc»: 

I  and  cbeapPMt*    IfyouDocdani 

,  Ihlnpln  tlilslino,  wrfto  to 


Ur*)-vtfull>  LNvii.s  tlir  allirilion  ..f  TOl*K[STS  AM' 
i*l,Ev<l  KK  stKKI-K.Sco  tlio  .A  JKHluU  KArlLJT- 
II-^ciitlTnrlu-l  i>)  tbu  "  Norihvrii  bivliiion  "  of  lt«  line 
lur  riDo  lii^' lliv  (•riiit.-i|ial 

SOSniEB  AND  WMTEB  RESORTS  OF  CALIFOBNU 

Willi    SI'KKI'.   saFI:TV    ami  c(>MK(^i;T. 

IN'iiii  l«>r».  .Yli'iilo  l*iiik.  Miiiila  <'Ihi-ii. 
Siiii  .Itttai*.  n»ilr<M(<-  .YIIiM-riil  Sprlii;i<*. 
Iailri>>'    ili»|  .S]irlii;fN. 

-3\X  O  J>ar  T  JB  3FL  E;  "S"- 

■'TMtqUEENOF   AMFRICAN   WATERING   PUCES," 

<*niiilk  <Jt»otlnll,  A|»t4iM,  I,umn  Privlii. 
,M»iil«-     Vi-^lH,    >«•»»     llritflilou.    N<Mtii4>l. 

<'lllll|k    ('a|>lt4>lH,  hikI 

PARAISO  HOT  SPRINGS. 
EL      PASO       D  E       ROBLES 

HOT   AKD  COLD  SULPHUfi  SPRINGS, 
Ami    the  only  Natural   Sliid    Batlw    Id    the    World. 

ThiH  Road  runs  throuitli  one  of  the  richest  and 
moat  lartile  auctions  of  California,  and  i^  the  only  line 
travLTSinK  llie  famous  Santa  Ciara  Valk-y,  celporated 
fur  its  protiuotivcness,  an.l  thf  pictiiresuue  and  parit- 
liki-  cliar.u  tiT  01  itti  .Hciin.-r,v;  as  alao  Llie  beamiful  San 
III  iiitc;  I'ajaio  and  .Salinan  Valleye.  the  inoBt  flourish- 
ing a;,'riciJitural  sectioiiH  of  the  I'ai-ific  Coiwt. 

Alon^:  tlie  fiitiro  route  of  the  "Northern  Division" 
the  tourist  will  muot  with  a  snuc-jSHion  of  Kxtensive 
Karnis.  l>'.lJ;rhtful  Suburban  Homes.  Beautiful  Gar- 
liens.  Iiirnitn.ral)le  Orehards  and  Vineyards,  and  Lux- 
\iri;iiil  I'lcKN  iif  tJrain;  indeed  a  continuous  panorama 
■  ■f  cmlLiiiiiri',' Mountain,  Valley  and  c'nast  scenery  is 
prcSLiiLi^.i  to  Mr-  viuw. 

I'linraclorifttieHOl' this  l.lue: 

GOOD  ROAD-BEO.  STEEL  HAILS.  FLE6ANT  CARS, 

LOW  RATES,  FAST  TIME,  F  NE  SCENERV. 

Tii.KKr  OiKicKs— PossenjferlJepot,  Tcwnaend  etnet, 
Val.n.i.T  -St,  Statifin.  No,  (JI3  Market  Street, 
<:n.iid  lh>\i:\,  and  ({otunda,  Baldwin  Hutel. 

A,  V.  lt.\SSETT,  H.  It    JUDAH, 

Superintendent.  A.ist.  Pass,  and  Tkt.  Agt. 


COMPANY. 


QUICK    TIME    AND    CHEAP  FARES 

To  Eut«ni  and  Earopcan  Oities 

Vhiili<   i.r.  iLi  Irann-Lontliieniui  All  Itall  Konu-s 
—  OK  THK  — 

SOiriHEUN  TACIFIC 

IP,.  Ill,       >\.TKM    I 

l)ail>  Cxpre«-ta[id  Kin(t;raNt  TrahiH  inakeprou'pt  con 

*!ne(-tlanHWitb  theHevernl  UailHa\  I.imiiin  the  f^atit, 

CONSKCTIKU    AT 

NEW  YORK   AND  NEW  ORLEAxJS 

witli  tlie  HoviTul  Mi-!iiiiLr  I. in..--  to 

ALL    EUROPEAN     PORTS. 

PULLMAN  PALACE    SLEEPING    CARS 

attached  to  Overland  Expretju  Trains. 

rilIRD  -  rrANN      SI^EEPINU     CAKS 

are  run  daily  with  Overland  Eniitrra'it  Tr.iins. 

No  additional  charge  (or  Berths  in  Tbird-elaini  CarH, 

^T  Tickets  sold,  Sleepinp-car  Berthti  secured,  and 
other  infrrmation  given  upon  application  at  the  Com- 
pany's Offices,  where  passcngei-s  callinjj  iv  person  can 
secure  choice  of  routew,  tie. 


SHIPPING. 


OCEANIC      STEAMSHIP     COMPANY. 

/■1ARBYIN0  THE  INITED  STATE.",  HAWAIIAN 
V^  and  Coluniat  uiall.  for 

HONOLULU, 

AUCKLAND. 

and  SYDNEY, 

WITHOIT  CilANOE. 
Tho  •plondid  iii-w  O.ODO-ton  Swamiihlp 


ALAMED.A. 

Will  leave    tho    Company's  wharf,  comer  Stcturt 
ftinl  KoImiiii  atreets, 

^FltlllAY,  Uev.  13(11.  1N87.  nt  D  A.  M. 

Or  immediately  on  arrival  of  the  English  malls. 

For  HoiKiliilii  hihI  Keliirn, 

AUSTRALIA. 

TiifMtliiy  l>ec.  5lli,  nl  2  P.  M. 

For  freight  or  passace  apply  at  office,  U'JT  Market  tt. 

JOHN  1>.  NrRECKELK  A  BRON., 

<^f>ii<>rnl   Ak<*iiIh. 


FOR  SALE  ON  BEASONABLE  TERMS. 
Apply  to,  or  address, 
W.  H.  MILLS.  JEROMK  MADDEN, 

Land  Ayent.  Land  Aeent, 

C,  P.  R.  n.     SAN  FRANCISCO,  S.  P.  R.  R.  8AH  FRANCISCO 


A.  N.TOWNE.  T,  II.  «OOI>MAN, 

General  Mananer.  Gen.  Pass.  &.  Tkt.  Agt. 

.  SAN  FRANCISCO.  CAL. 


1856. 


PAPER. 


1886. 


S.      I»,      T  jSL -K- U  O  H.      cfc      CO. 

Manufacturers   of    and   Dealers   in   Paper   of  all   kinds. 


Byron  Jaceson 

625  dill  81.  Sai  Fruubco, 


Jjuuk,  Xewa,  Manila,  Ilardware,  Straw  and  Tissue 

PRINTED    WRAPPERS    A    SPECIALTY- 

I'lupritturs  Pioneer  nnd  San  Gcionimo  MillB.        Agents  for  South  Const  (Straw)  Milli 

M14  and  416  CLAY  ST.,  SAN  FRANCISCO. 


OCCISENTAL  &  ORIENTAL  STEAMSHIP 

«OJIPAST. 

for  JAPAN  and  CHINA. 

SteaiDtrs  Kiivu  Wharf  coriiir  First  and  Hrannaii  bts. 

at  'J  oV-lock.  P.  M.,  fur 

YOKOIIAiMA    and   HOKUKOKV. 

CouiieL-tint:  at  Yokohama  ^vith  Ktcamen  foi  Shanghae 

1887. 

BTRAMBR  FROM  SAN  FRAN'CISCO  . 

OAKLIC WKDNKSDA Y,  NOV.  9th 

BELGIC TI'ESDAY.  NOV.  29th 

.SAX  PABLO WEDNESDAY,  DEC.  Jlrt 

(XEANIC WEDNESDAY.  JAN.  11th 

II  \ELIU WEUNESIiAY,  FEB.ltt 

BELGIC TI'ESDAY,  FEB.  airt 

SAN   PABLO ....TUESDAY.  MAR.  13th 

OCEANIC TUESDAY,  APKIL  3d 

OAKLIO SATUKDAY,APKIL,  21« 

BKI-OIC SATIKDAY,  MAY,  12th 

SAN   PARLO SATURDAY.  .IUNE.2J 

OCEANIC THUH.SD.AY,  J  UNE.  21st 

ROUND  TRIP  TICKETS  at  reduced  rat™. 

Caliin  plana  on  exbibuion  and  Pa»isa^'e  Ticlict  fo  ' 
sale  at  C.  P.  K.  Couipany'B  General  Offleea,  Room  74 
corner  Fotirtli  and  Townsend  Btreetfi. 

For  freiclit  apply  to  GEO  H.  RICE,  Freik-ht  Agent, 
at  the  Pacitic  .Mail  Steamship  Company's  Whart,  or 
at  No.  202  Market  street.  Union  block. 

T.  H.  GOODMAN  Gen.  Passenger  Agent. 
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Notes    on    Vineyards 
in  Europe. 

WINE-MAKING    AT    ALCANZAE. 


[By  Thomfts  Hardy.] 

After  breakfast  at  tbo  Railway  Buffet,  the 
only  decent  place  we  could  find  in  Alcanzar, 
we  Tisited  the  bodegas  and  wine  manu- 
factory of  the  Marquis  de  Mudella,  which 
are  situated  near  the  station,  We  found  no 
difficulty  in  gaining  admittance,  but  could 
not  find  any  one  who  could  speak  English 
or  French.  The  place  covers  several  acres, 
but  is  not  very  well  arranged.  Wine-making 
was  going  on  and  grapes  coming  in  fast; 
from  thirty  to  forty  loads  were  waiting  in  the 
yard  to  be  unloaded.  There  are  several 
lagars,  the  largest  about  forty  feet  in  square, 
and  paved  with  brick  sloping  to  a  point  on 
the  side  nearest  the  cellars,  and  from  there 
the  juice  flows  through  a  low  wall  into  a 
large  cistern  partly  below  the  floor.  From 
this  it  is  pumped  with  a  rotary  pump, 
worked  by  two  men,  into  the  fermenting 
cellar  adjoining.  This  cellar  is  about  six 
feet  below  the  surface,  and  is  furnished 
with  a  long  row  of  earthenware  vessels 
holding  about  500  gallons  each;  they  have 
wide  mouths,  and  are  covered  with  boards 
plastered  over  with  plaster  of  paris.  In  the 
lagar  were  four  presses  of  French  make. 
The  crushed  grapes  are  put  into  deep  narrow 
circular  cages  made  of  wood  and  banded 
with  iron,  and  after  a  very  moderate  press- 
ure are  pitched  out  through  windows  into 
an  immense  cemented  tank,  and  trodden 
and  rammed  in  tightly,  and  we  suppose 
kept  there  until  required-  for  distillation. 
At  one  side  of  the  lagar  are  two  windows  or 
doors,  at  which  the  grapes  are  taken  in  and 
weighed  with  steelyards.  The  driver  takes 
bis  weight  note  to  the  ofiBce  and  receives 
payment.  Our  friend  iu  the  morning  told 
us  that  the  price  paid  was  108  francs  the 
ton.  In  the  lagar  were  two  mills  with  sep- 
arators attached  of  Bordeaux  manufacture, 
but  they  did  not  seem  to  get  through  many 
grapes  with  them,  and  about  thirty  men 
and  boys  were  treading  in  the  lagar  at  the 
same  time;  they  all  wore  shoes  made  of 
esparto  grass.  At  another  part  of  the  estab- 
lishment was  a  smaller  lagar  made  of  wood, 
and  here  several  men  were  treading  red 
grapes,  and  raking  out  stalks  and  picking 
them    out   by  hand  after  treading.     There 


was  also  another  brick-paved  lagar  being 
tilled  with  white  grapes.  The  cellars 
appear  to  be  pretty  full  of  wjne  of  previous 
vintages,  contained  in  several  large  vats. 
There  was  a  distillery,  but  the  apparatus 
was  very  old  and  dirty,  and  did  not  appear 
to  have  been  used  lately.  We  found  that 
the  demand  for  the  wiuesof  this  part  of  the 
country  for  the  French  market  has  opened 
up  during  the  past  few  years,  and  many 
new  vineyards  are  planted.  Previous  to 
this  the  wiue  was  of  little  value  here,  and  it 
is  said  that  they  sometimes  used  to  mix  up 
mortar  for  building  instead  of  water.  Theii- 
method  of  making  appears  to  us  dirty  and 
careless  in  the  extreme. 

After  leaving  here  we  interviewed  the 
miller  at  one  of  the  numerous  windmills, 
and  after  the  usual  compliment  of  offering 
him  a  cigar  he  showed  us  all  over  the  mill 
and  the  wheat  he  was  grinding  (a  very 
poor  sample),  also  the  ground  meal,  and 
ail  with  plenty  of  talk  on  both  sides — 
none  of  which  was  understood  by  any  of 
us. 

We  then  went  into  a  walled  garden  to  ex- 
amine one  of  the  ancient  "norias,''  or 
water-wheels,  worked  with  a  horse  blind- 
folded. The  water  is  raised  from  a  depth 
of  twenty  feet  in  earthenware  grass  jars  of 
peculiar  shape  fixed  on  an  endless  band  of 
esparto  grass.  The  man  in  charge  showed 
us  round  and  tried  to  explain  everything  to 
us,  and  gave  us  some  fine  tomatoes.  A  few 
grapes  grown  here  had  to  be  tied  up  in 
bags  to  preserve  them  from  the  sparrows. 
The  whole  garden  (about  an  acre  and  a 
half)  is  irrigated  from  the  one  well,  but 
was  not  very  well  attended  to.  We  tried 
some  of  the  red  wine  at  a  winesnop.  It 
was  not  so  flat  and  strong  as  the  Val  de 
Penas,  and  we  were  charged  a  peseta,  or 
9d.  per  bottle  for  it.  We  also  tried  the 
pancakes,  made  in  rings  and  fried  in  oil, 
and  both  cooked  and  sold  in  the  streets, 
and  found  them  very  light  and  good,  We 
left  here  again  in  the  evening.  At  the 
first  station  saw  another  wine-making 
place  of  the  Marquis  de  Mudalla,  and 
plenty  of  grapes  still  coming  in  from 
neighboring  vineyards. 

We  arrived  at  Jativa  by  daylight,  and 
here  we  saw  hundreds  of  butts  of  new  wine 
at  the  station  waiting  to  be  sent  on  to  Valen- 
cia. All  were  on  the  side,  with  a  small  hole 
in  the  shive  to  let  the  gas  escape.  Noticed 
that  many  of  them  were  German  spirit 
,oasks.     We  arrived  at  Valencia  at  9.30,  and 


after  breakfast  called  on  Mr.  Gard,  thi 
British  Consul.  He  told  us  that  we  ought 
to  have  gone  to  Denia  to  see  the  raisin- 
making,  as  most  of  the  pudding  raisins  art 
made  and  shipped  from  there.  However  as 
we  could  not  go  back  to  Denia,  he  told  us 
where  we  could  see  some  little  of  the  pro- 
cess a  few  miles  out.  So  we  hired  a  trap 
and  pair  and  took  a  man  who  spoke  French. 
We  paid  two  and  a  half  dollars  for  the  trap. 
As  soon  ns  we  got  into  the  country  the  roads 
were  dreadfully  c\it  up  and  dusty.  After 
crossing  the  j^lain  all  under  irrigation,  and 
growing  among  other  things  flax  seven  or 
eight  feet  high,  and  which  was  being  retted 
and  worked  close  to  the  road,  we  reached  a 
village  on  rising  limestone  land.  Here  wt 
saw  people  living  in  hovels  dug  out  of  tht^ 
limestone  rock.  At  about  five  miles  wr 
came  to  some  vineyards,  and  turned  of  tht- 
road  to  visit  the  "hacienda"  of  a  wealthy 
merchant  of  Valencia.  It  is  situated  among 
low  limestone  hills ;  in  many  places  the  stoue 
is  quite  bare  of  soil,  and  nothing  growing 
there  but  a  few  scattered  carob-trees.  Tht^^ 
house  is  a  fine  building,  with  terraces  iu 
front,  and  overlooks  the  garden  and  vine- 
yards, which  are  all  in  the  hollows  bttweeu 
the  hills.  The  land  is  all  trenched  and 
levelled,  with  the  large  atones  taken  out  to 
build  walls  to  keep  the  soil  from  washing 
away.  The  vines  are  all  planted  at  a  dis- 
tance of  ten  feet  each  way,  and  are  all  of 
the  Gordo  Blanco  Muscat.  There  were  a 
few  of  both  first  and  second  crop  left  on  thi' 
vines,  and  we  remarked  how  fleshy  and 
solid  they  were.  The  vines  are  grown  very 
low,  the  same  as  at  Malaga,  and  a  hollow 
made  round  each  vine  allows  the  fruit  to 
hang,  but  much  of  it  lies  on  the  ground. 
No  supports  are  used,  and  not  more  than 
five  or  six  spurs,  very  short  pruned,  are  left 
on  each  vine.  The  grapes  are  dipped  iu 
a  boiling  lye  before  they  are  laid  out  to  dry. 
An  iron  boiler  was  set  on  a  sloping  piece  of 
ground,  and  at  the  back  and  sides  was  a 
floor  levelled  and  cemented,  where  the 
grapes  are  spread  on  frames  made  of  small 
I  bamboos,  about  7  feet  x  5  feet,  in  size  iiud 
fastened  with  crossbars  of  split  bamboo  on 
both  sides,  and  tied  through  with  esparto 
cord.  There  was  a  large  shed  full  of  them 
packed  away.  The  raisin-making  was 
finished  ond  the  crop  under  lock,  so  that  we 
could  not  see  any  of  them.  The  proprietor 
is  having  orange-troes  planted  among  the 
vines  in  the  best  of  the  land,  and  they  are 
jwatered  every  week  from  two  wells  about 


thirty  feet  deep.  The  water  is  raised  with 
norias  of  English  make,  having  iron  links 
working  over  an  eight-sided  wheel,  and 
carrying  buckets  of  cast-iron  holding  about 
two  gallons  each.  Several  men  were  at 
work  levelling  a  piece  of  land.  They  fill 
the  earth  into  mats  with  the  hoe,  and  carry 
it  to  where  it  is  wanted. 

There  is  a  paved  and  walled  channel  to 
take  the  flood  waters  through  the  main 
valley;  at  intervals  places  are  left  in  the 
walls  to  receive  boards  to  dam  back  the 
water  and  flood  the  vineyard.  A  man  who 
was  building  a  raised  channel  for  water 
said  that  the  raisins  were  sometimes  dried 
iu  three  days.  From  here  we  went  to  a 
mne-making  place  of  another  Valencia 
merchant;  his  sou  very  kindly  showed  us 
round.  The  vines  grown  here  are  nearly 
all  the  Mataro  and  are  called  the  "Berema.'' 
They  seem  to  suit  the  limestone  country 
well.  We  saw  no  second  crop  on  them  like 
We  often  get.  The  wiuehouse  and  cellars 
are  very  substantially  built  of  stone.  The 
grapes  are  trod  over  large  tanks  covered 
with  loose  boards  fitting  close  together. 
When  trod,  and  the  stalks  raked  and  picked 
out,  they  remove  some  of  the  boards  and  let 
them  drop  into  the  the  tank  below.  Spirit 
is  then  added  in  large  quantities  to  make 
"Mustella,"  or  wine  used  for  sweetening 
dry  wines.  In  one  tank  we  examined  the 
grapes  were  all  sunk  to  the  bottom,  and  on 
trying  with  a  stick  we  could  not  find  that 
they  were  kept  down  with  anything;  a  few 
seeds  were  floating  on  the  top,  and  the 
liquor  tasted  very  sweet  and  strong.  Ger- 
man spirit  had  been  used,  as  we  saw  by  the 
empty  casks  lying  about.  The  pressroom, 
situated  below  the  level  of  the  fermenting 
tanks,  had  in  it  several  French-made  single 
screw-presses  with  cast  iron  beds  set  nearly 
on  the  level  of  the  floor;  in  front  is  a  gutter 
in  the  floor  which  takes  the  juice  from  each 
press  into  another,  cellar  on  a  lower  level, 
where  it  is  put  into  casks.  The  must  from 
the  presses  is  very  sweet  and  strong,  but  has 
not  much  color.  They  had  600  hectolitres 
of  .sweet  Muscat  wine  and  sent  it  away  to 
their  bodc^iis  :u  Valencia.  We  saw  here 
several  expensive  mills,  pumps,  etc.,  all 
thrown  aside  after  being  tried  and  found 
not  to  answer  so  well  as  the  simpler  methods 
common  in  the  cotmtry.  Whilst  the  laborer 
is  willing  to  work  for  fifteen  pence  a  day 
machinery  is  not  Ukely  to  to  be  much  used 
in  this  country. 
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WIN  KB   or   TAKAAtiONA. 

On  onr  way  back  to  Valeucia  wo  called 
nt  a  nmall  fanuboniio  od  a  bill  overlooking 
thb  city.  Hero  wo  found  the  fniuily  puck- 
ing  tbt'ir  rtiiKinti  iu  umtu,  boUIiug  about  50 
IIm.  i-ncb.  Tbu  Htiilk  whh  not  taken  (rum 
tlieni.  They  were  vtry  fiuo  ruiitius,  birger 
tbuu  uuy  we  ujiike  in  Aiistralin,  very  well 
onreJ,  ftud  brigbt  iu  color.  It  is  a  wouder 
to  u«  bow  tbey  can  grow  grapes  to  make 
aacb  fine  raiMUS  on  tbia  poor  limetttonc 
laud  ;  but  it  iH  only  the  bollowH  butwecu 
tbe  hillrt  that  Ar«  planted  with  vinos,  and 
they  get  all  tbe  water  from  tbe  hills  above 
tbeml  Ou  tho  bills  are  a  few  carob  trees 
growing  among  tbo  bare  rocks.  We  saw 
uo  btirnt-np  grup>-s  on  any  of  tbe  vines. 
The  f«liago  is  very  scanty,  and  wo  inferred 
from  this  that  thu  snn  is  nut  so  scorching 
as  it  suuutimes  is  in  Australia.  We  made 
enquiries  if  fruits  such  as  apples  ever  get 
roastfd  on  the  trees,  but  could  not  hear 
that  tbey  do.  We  were  shown  by  tbe  good 
wife  the  implement  used  for  dipping  the 
grapes  in  thu  boiling  lye  previous  to  drying. 
It  is  a  round  basket  made  of  strong  wire, 
and  tiled  on  a  long  handle.  It  would  huld 
about  20  lbs.  of  grapes.  The  people  here 
seemed  very  much  interested  to  find  wo 
came  from  Australia,  and  ofiVred  ns  re- 
freshments. 

Next  morning  we  took  the  tramcnr  to 
the  porl,  about  three  mile.s,  the  road  all 
the  way  shaded  with  rows  of  lino  ptaue- 
trees.  A  large  quantity  of  wine  is  seut 
from  here  in  small  steamers  to  French  ports, 
especially  to  Cttte  and  Bordeaux.  It  is  all 
lifted  into  barges  with  block  and  tackle. 
The  wharfs  arc  blocked  up  with  empty  wine 
butts,  many  of  them  without  bungs. 
Some  were  quite  sour,  others  smelled 
strongly  of  spirit.  The  wine  is  carted  from 
the  stores  and  railway  to  the  wharfs  with 
two-horse  drays  made  for  the  purpose. 
Tho  load,  of  two  butts,  are  slung  below 
the  bed  with  chains,  and  are  raised  about 
a  foot  from  tbe  ground  with  a  windlass 
fixed  at  the  back  and  another  at  the  front 
of  tho  dray  ;  one  man  can  thus  handle 
them  easily.  Saw  several  loads  of  wine 
just  in  from  tbo  country,  tbe  teams  and 
men  covered  with  dust.  They  have  usu- 
ally four  mules  iu  the  team,  and  the  loud 
consists  of  two  butts  slung  below  the  bed 
with  chains,  and  three  on  tbe  top  ;  the 
wheels  are  very  high  and  light,  and  lean 
over  very  much. 

Close  to  the  city  is  the  broad  channel  of 
tho  Guadalaviar  ;  a  very  small  stream  of 
dirty-looking  water  meanders  along  the 
bed,  and  the  smell  from  it  is  most  abomina- 
ble. How  ever  tbo  people  can  walk  and  sit 
ou  tbe  rambia  alongside  we  cannot  think. 
Across  a  fine  bridge  is  an  Exhibition  now 
on  ;  we  visited  it  on  the  evening  of  our  ar- 
rival, but  as  we  had  two  nights  ou  the  rail- 
way we  were  very  tired  and  did  not  remain 
long.  There  were  a  good  many  exhibits  of 
wines  and  liquors,  casks  and  coopers'  ware 
and  tools.  Around  one  of  the  wine  exhibits 
were  several  vines  with  tho  fruits  on  them, 
to  show  tho  kinds,  but  tho  foliage  was  too 
much  withered  for  us  to  recognize  thn 
kinds. 

Left  Valencia  at  12.30,  and  travelled  all 
the  afternoon  along  tho  coast  through  coun. 
try  planted  with  orange  and  lemon  trees  in 
tbe  irrigated  lands,  vines  and  mulberries 
on  tho  higher  land,  and  tbo  olivo  and  carop 
treo  on  tho  poor  and  stony  rises.  The 
grapes  were  all  gatherd  except  a  large 
heavy-bearing  black  grape.  At  Benicarlo 
wo  lose  sight  of  the  sea  and  get  among 
limestone  hills  ;  here  tho  land,  except  tho 
bare   rocky  bills,    is  all    terraced   to   kcop  | 


what  little  soil  there  ts  from  washing  away, 
and  planted  with  vines.  Tbey  appeared  to 
bu  nearly  all  tho  Alataru,  and  are  grown 
without  support  and  fairly  healthy,  but 
with  rather  scant  foliage.  We  saw  a  few 
patches  with  a  dark-red  leaf,  which  we 
took  to  be  the  Carignan.  Wo  eaw  umuy 
patches  of  newly-planted  vines,  and  ground 
being  made  ready  for  plauting  ;  long  holes 
are  dug  to  receive  cuttings  laid  iu  horizon- 
tally. Every  station  we  come  to  was  block- 
ed up  with  butts  of  wino  and  empty  casks. 
It  was  nearly  dark  when  wo  reach)  d  Tor- 
tosa.  The  Ebro,  which  we  crossed  here, 
is  a  fine  river,  and  looked  as  broad  as  the 
the  Murray.  From  hero  to  Tarragona  we 
saw  nothing. 

After  an  early  breakfast  we  visited  tho 
bodega  of  Messrs.  Ransome,  Muller,  A 
Bagot,  one  of  the  largest  in  Tarragona,  and 
one  of  the  largest  wo  have  seen  yet.  It  is 
divided  into  six  bays  by  lofty  brick  pillars, 
and  covers  over  an  acre  of  ground,  and  is 
of  one  story  and  all  above  ground.  In  one 
bay  was  a  row  of  1,000-gallou  casks,  and  on 
tbe  other  side  vats  of  HI. MOO  gallons  each, 
with  a  roadway  over  the  tops  of  them. 
There  ace  several  largo  tanks  below  ground, 
and  between  every  two  of  them  and  close  to 
the  wall  is  a  small  one  about  six  feet  square, 
with  a  pump  to  each  fixed  to  tho  wall  and 
worked  by  hand.  The  largo  tanks  are  run 
off  into  the  smaller  ones,  and  pumped  away 
as  required.  We  looked  into  one  of  the 
small  tanks;  it  was  lined  with  white  tiles, 
and  a  man  was  in  cleaning  up  a  little  wine 
left  below  tbe  suction  pipe.  There  was  a 
large  stock  of  wine  in  pipes  and  butts,  also 
several  large  iron  tanks  full  of  spirit.  The 
spirit  used  here  now  is  all  from  Germany. 
The  piico  of  the  common  wine  that  used  to 
bo  distilled  has  risen  from  15  pesetas  tbe 
hectolitre  (about  Gd.  per  gallon)  to  30  and 
4:0  since  the  demand  for  these  wines  for 
Frauce  has  set  in.  We  were  shown  many 
wines  here.  Ordinary  dry  Tarragona  red, 
under  2G,  unfortified,  deep  in  color,  and 
rough  ou  the  palate  as  if  all  the  stalk  had 
been  fermented — this  is  shipped  at  £11  per 
pipe  of  125  gallons;  sweet  Tarrauogna  or 
Spanish  Port,  at  £12;  sherry,  much  inferior 
to  our  new  Augaston  wines — is  shipped  at 
£12  per  butt  of  108  gnllous.  We  also  saw 
a  dry  full  bodied  white  wine,  like  a  di-y 
Verdeilho;  it  was  said  to  be  under  26''.  We 
were  not  shown  any  over  a  year  old.  We 
were  told  that  they  hold  a  largo  stock  in  the 
growers'  cellars,  and  have  it  down  as  re- 
quired. The  bulk  of  the  red  wine  is  made 
dry  and  sweetened  afterwards  with  "mus- 
tclla."  They  send  their  own  spirit  up  to 
the  vineyards  and  have  this  article  made 
for  them.  The  bulk  of  the  wine  shipped  at 
Tarragona  is  made  at  Lerida,  some  thirty  or 
forty  miles  inland  from  here,  and  the  vin- 
tage is  already  over,  and  we  fear  if  we  go 
there  we  shall  lose  the  vintage  in  France. 
We  had  no  introduction  to  these  people, 
but  they  very  kindly  gave  us  all  the  infor- 
mation we  asked  for.  We  afterwards  took 
a  walk  of  a  few  miles  in  tho  country;  as  far 
as  we  went  it  was  a  thin  light  soil  on  iimo- 
stoue,  and  if  the  sheaoaks  at  Edithburgh 
could  be  changed  into  olive  and  carob  trees 
it  would  be  almost  like  this  country  in 
appearance.  Further  on  we  could  see  a  fine 
irrigated  valley;  we  saw  throe  men  gathering 
carob  beans  near  the  road,  one  man  was  iu 
tho  tree  knocking  down  the  beans  with  a 
bamboo.  Wo  understood  from  them  that 
the  crop  was  a  poor  one,  wo  judged  there  was 
not  more  'M  lb.  to  a  tree.  The  beans  were 
quite  dry,  but  hung  very  tightly,  and  took 
a  deal  of  hammering  to  detach  them.  The 
trees  seem  to  grow  on  the  bare  limestone  I 
rocks  where  scarcely  any  soil  is  to  bo  seen. ' 


Just  outaido  the  town  a  new  bull-ring  is 
building  of  brick.  It  has  twenty  rows  of 
seats  all  round  next  the  ring  uucovered, 
and  ten  or  twelve  above,  covered  with  an 
iron  roof.  There  is  a  fine  breakwater  and 
a  pretty  good  harbijr  for  small  steamers,  but 
alt  the  wine  is  taken  of  them  in  barges  or 
lighters.  Tbe  town  is  old  and  the  shops 
very  poor,  and  the  streets  dirty  and  thi 
people  also.  We  visited  tbe  early  market 
near  a  fine  old  catbederal,  and  saw  many 
curious  things  exposed  for  sale — driwd 
mushrooms  in  largo  quantities,  vegetabl 
marrows  just  formed,  and  kids  taken  out 
of  slaughtered  goats,  clothing  of  all  kinds 
sjjread  out  on  the  flags,  and  fish,  sausages 
and  jmncakos  cooking  in  open  air.  Wt 
were  sorry  we  did  not  get  here  a  fortnight 
earlier  so  as  to  have  seen  the  vintage.  The 
wines  here  have  a  great  similarity  to  many 
of  our  Adelaide  wines  in  color,  body,  and 
flavor.  Any  one  travelling  to  see  the  vin 
tages  iu  Europe  ought  to  land  here,  as  this 
appears  to  bo  earlier  than  any  other  part  of 
Spain.  They  could  then  vinit  the  raisin 
making  districts  of  Benia  and  Malaga,  see 
the  vintage  at  Val  de  Penas  and  Alcanzar 
and  get  to  Xores  in  good  time,  and  bo  ou 
the  Douro  iu  ample  time  for  tbe  port  wine 
vintage,  and  then  on  by  the  railway  into 
Franco  via  Biarritz  to  Bordeaux.  Then  on 
to  the  Burgundy  country,  and  from  there  to 
the  champagne  districts,  and  into  Germany 
iu  time  for  the  late  vintages  on  the  Rhine, 
which  is  as  late  as  the  end  of  October,  The 
only  important  part  left  out  iu  this  pro- 
gramme is  that  of  the  Herault  in  the  south 
of  France,  which  is  worth  visiting,  although 
uo  first  class  wines  are  now  made  there 
since  the  phylloxera  has  made  such  ravages* 

TAEKAOONA    TO    BARCELONA. 

Started  early  for  Barcelona.  Jusf.  as  we 
were  leaving  the  station,  and  before  the 
train  got  into  full  speed,  a  prisoner,  who 
was  working  with  a  gang  close  to  the  rail, 
jumped  on  to  the  step  of  the  next  carriage 
and  close  to  the  compartment  we  were  in. 
A  soldier  guard  posted  on  the  Bank  above 
fired  two  shots  at  him;  the  first  went  through 
tho  step  of  our  carriage,  and  the  second 
brought  him  down,  and  we  saw  several  men 
carrying  him  away  as  if  dead. 

From  Tarragona  for  many  miles  the  soil 
is  still  the  same  as  before  described,  but  at 
Villafrnuca  the  solid  limestone  gives  place 
to  a  soft  kind,  often  at  great  depth,  as  we 
could  see  iu  the  railway  cutttngs,  and  ter- 
racing is  not  practiced.  Tho  soil  appears 
richer  and  the  vines  much  stronger;  they 
still  seem  to  be  principally  the  Mataro.  In 
some  vineyards  pruning  has  already  begun, 
and  in  others  goats  are  turned  into  browse 
ou  tho  foilage. 

We  only  saw  two  ploughs  at  work  in  vine- 
yards during  tho  day,  but  men  were  already 
digging  t>ver  tbe  vineyards  with  hoes. 

Towards  Barcelona  the  laud  is  very 
hilly,  but  every  available  spot,  even  the 
steep  cuttings  of  tho  railway,  are  planted 
with  vines.  Tho  population  of  the  country 
all  tho  way  from  Valencia  appears  very 
dense  as  compared  to  tho  coru-growing  dis- 
tricts, and  shows  what  the  vine,  olive,  and 
such  like  plants  do  for  a  country. 

Tho  mountains,  which  are  iu  sight  nearly 
all  the  way,  look  very  barren,  only  a  few 
carbo-trees  growing  on  tho  lower  spurs. 
Wo  cross  many  dry  water  courses,  but 
wherever  it  can  bo  obtained  there  is  plenty 
of  everything  growing. 

We  got  to  Barcelona  in  the  evening,  and 
next  morning  (Sunday)  attended  services 
of  tho  English  Church  in  an  underground 
room  at  the  American  Consulate.  After- 
wards wout  up  tho  mountains  until  we  got 


a  splendid  view  of  the  town  and  the  harbor 
and  tho  irrigated  plain  below  us.  Tho 
lower  hills  art*  all  planted  with  vines.  The 
Hoil  still  contains  much  decomposed  lime. 
We  went  through  several  vineyards  without 
any  hiudrauce,  but  the  crop  was  all  gather. 
ed.  Wunt  to  a  circus  in  the  afternoon,  and 
found  it  croft'ded  with  people.  A  fine 
rambia  iu  tho  center  of  the  town,  shaded 
with  four  of  plane  trees,  is  tbe  favorite 
resort  in  tho  eveniug,  and  the  peoplo  are 
said  to  pass  much  of  their  time  there. 

Next  morning  we  visiied  some  of  the 
largo  wine  stores  on  tho  outskirts  ol  tfa 
city.  They  are  mostly  near  the  railway 
and  some  have  branch  lines  running  intL 
them.  One  of  th«  bpst  we  saw  was  a  build- 
ing not  quite  finished,  tho  floorH  being  laid 
with  concrete.  There  were  three  very 
largo  tanks  below  the  floor,  with  suction- 
pipes  running  from  a  steam  pump  to  each  of 
them,  over  each  tank  is  a  small  cistern 
about  six  feet  long  and  eighteen  iuchcB 
wide,  and  the  bottom  sloping  from  a  few 
inches  at  one  end  to  a  foot  or  more  at  th« 
other,  and  lined  with  glazed  tiles.  The 
butts  of  wino  are  rolled  ou  to  these  to  b* 
emptied.  Above  ground  is  a  row  of  very 
large  vats,  all  of  one  size  and  mounted  on 
walls  three  feet  high.  A  copper  pipe  of 
three  inches  diameter  from  the  steam  pump 
is  taken  along  tho  walls,  and  a  branch  from 
it  to  every  two  vats.  By  simply  turniag 
over  the  bent  end  of  this  branch  the  wine  is 
delivered  into  either  vat  as  required. 

The  largest  cellar  we  saw  was  thirty-one 
paces  wide  by  forty-two  long,  the  roof  of 
iron  of  one  span  without  any  intermediate 
supports.  In  it  were  two  vaJs  of  50,000 
gallons  each — by  far  the  largest  we  have 
yet  seen — two  of  30,000  and  eight  or  nine 
of  15,000;  also  several  underground  tanks 
with  copper  pipes  leading  to  all  of  them 
from  a  steam  pump.  In  all  the  cellars  we 
saw  filters  with  double  calico  bags,  the  in- 
side one  larger  than  the  outside.  We  also 
saw  a  man  blending  wine  in  a  large  vat  by 
plunging  a  long  pole  with  a  perforated 
board  at  the  end  of  it.  Very  little  ia  doing 
ia  the  cellars  except  sending  away  empty 
butts  up  tho  country  for  the  new  wine,  very 
little  of  which  has  come  in  fts  yet.  We 
afterwards  visited  a  very  large  grain  dis- 
tillery, said  to  be  the  only  one  in  Spain. 
They  operate  almost  entirely  ou  a  maize 
imported  from  America.  It  is  ground  and 
steamed,  and  afterwards  mashed  in  large 
oval  vats  of  wood;  the  mash  is  cooled  in 
them  with  a  moveable  coil  of  flat  copper 
pipe  before  the  yeast  is  added.  After  about 
seventy-two  hours  it  is  pumped  away  to  the 
stills,  of  which  there  are  four,  two  of 
French  and  two  of  German  make.  The 
largest  will  turn  out  600  litres  per  hour  of 
strong  spirit,  and  when  iu  full  work  they 
can  turn  out  4,000  gallons  in  twenty-four 
hours.  The  price  of  first  class  spirit  was 
said  to  be  about  2s.  lOd.  per  gallon.  The 
refuse  of  the  spirit  is  given  to  about  400 
pigs,  about  half  of  which  were  Berkshires, 
and  the  rest  Cotalans  with  long  legs  and 
snouts.  There  was  a  hospital  for  sick  pigs, 
and  a  few  were  quarantined  for  biting  the 
other's  tails  off.  About  forty  dry  cows  were 
fed  with  the  refuse  in  r.  well-arranged 
stable;  they  get  a  little  lucerne  hay  with  it, 
and  are  said  to  fatten  very  rapidly.  We 
wern  obligingly  shown  over  this  interesting 
establishment  by  Mr.  B.  Naas,  a  young 
German,  who  called  himself  tho  technical 
director  of  tho  distillery.  We  afterwards 
saw  the  cemetery,  where  the  dead  are 
all  buried  above  giouud  iu  ovens  seven  tiers 
high.  In  tho  center  of  the  spaces  enclosed 
by  these  singular  tombs  are  many  magnifi- 
cent ones  of  tho  wealthy,  often  with  a  small 
chapwl  in  them. 


Dec.  9,  1887 


SAN   FEANOISCO   MERCHANT. 


51 


01.D      WINE. 


Roiue  liitoreftllii;;  iioIcn  oil  ivlnoN  niid 
Wlno-ilriiikcrM. 


A  dozen  years  ago  says   a  writer  iu  the 
JV.   Y.  Times,  a  well  known  Londoner  was 
dining  at  the  Crystal  Palace,  holu-s,  when  to 
bim  came  Mr.  John  Bertram,  the  famous 
caterer,  who   said:  "Now  if  you're  not  in  a 
hurry  I've  got  a  treat  for  you.     I  bought  a 
celhir  of  wine  the  other  day,  the  property 
of  an  old  city  man  who  recently  died  iu  his 
fine  mansion  at  Btckenham,  and  among  the 
accumulations  of  himself  and  his  father  he- 
re him  I  found,  deep  down  in  the  sawdust. 
I  r*--  bottles  that  would  neither  stand  nor 
tjuiet  on  the  table.     They  are  the  most 
Tnordinary  specimens  of  gltiss-blowing  I 
ever  saw.     One  of  them  has  a  label  marked 
in  faded  ink:  'Madeira,  1812,'  and  I  want 
BO;nebody  to  join  meiu  it."    So  he  sat  down 
and    presently    the    irregular    cylinder    of 
brown  glass   was  produced.     Mr.  Bertram 
inserted  a  corkscrew  and  the  stopper  come 
out — there  is  no  other  word  for  it — "slick."' 
It  was  really  no  more  solid  than  a  lump  of 
butter  in  cold  weather.     Dilettante,  delicate 
glasses  were  carefully  wiped,  and  from  the 
bottle  was  poured  a  fluid  of  the  palest  amber. 
"Pale  Maderia,"  said  the  caterer.     A  rarity, 
is  it  not?''  said  the  guest.     Then  both  took 
their  glasses  and  silently  pledged  a  hiallh. 
An  expression  of  the  mo.=;t  gusto  iUumiuated 
the  faces  of  the  two  as  they  raised  the  crys- 
tal and  its  contents   to   their   lips.     Sixty- 
year-old  Maderia   was  not  a  wine  of  every 
day.     Simultaneously  a  strange  look  came 
over  their  countenances;  their  eyes  bulged; 
their  facial  muscles  worked,  and  then^then 
the  carpet  sufi"ered!  Jalap  would  have  been 
nectar  in  comparison  with  that  fluid.     The 
politeness  of  no  man  alive  would  have  been 
equal  to  swallowing  it.     Bitter,  fetid,  acrid 
was  the  "Madeira  of  1812."     Every  particle 
of  the  tannin  in  the  cork  had  gone  into  the 
wine,  and  it  needed  a  petit  verre  of  old  cog- 
nac to  restore   the  palate  to  anything  like 
condition.     Another  and  an  undated  bottle 
was  tried.     This  was  of  a  rich,  brown  hue, 
and  flowed  out  of   the  irregular  bottle  like 
oil.     Few  people  have   ever  tasted  a  wine 
like  that.     It  warmed  the  system  like  gin- 
ger brandy,  and  it  very  soon  removed  the 
last  lingering  remains  of  its  predecessor — 
perhaps   of   its  contemporary.     This  wine 
was  simply  priceless.     In  the  following  win- 
ter  this  Londoner  had  an  invitation  to  a 
birthday  festivity  at  Sandringham.     After  a 
long  day  among  the  long-tails — for  that  is 
the   society  name  for  pheasants — some   of 
the  party  thought  th-y  would  like  a  biscuit 
and   a   glass   of  wine  before  dinner.     The 
prince's    secretary    suggested    a    bottle    of 
Madeira.     It  was  produced  and  said  to  bi 
his  Royal  Highness'  "own  particular.''  Thi 
wine  was  a  wonder.     It  was   just  like  the 
second  bottle   at  the  Crystal  Palace.     And 
inquiry  showed  that  it  cost  the  Prince  about 
15s  ($3.60)  a  bottle,  and  that  nobody  knew 
where  to  get  more  of  it  when  it  was  finished. 
To-day  probably  it  would  be  worth  twice  as 
much  in  the  open  market.     Two  summers 
ago  a  great  peer  gave  a  dinner  iu  honor  of 
his   sister's  impending  marriage.     It  was, 
with  two  exceptions,  a  family  party.     When 
the  ladies  had  retired,  the  earl  said:  "Now, 
before  we  take  to  cigarettes,  I  want  you  to 
try  a  glass   of  my  special  Madeira.''     The 
wine  was  produced.     We  all  solemly  waited 
for  one  another.     Up  went  a  half  a  dozen 
glasses   together  to  the  muttering  toast  of 
"the   bride   and   bridegroom."      A    genial 
glow  at  once  diflfused  itself  over  the  visages 
of  the  convives.     "Where  did  you  get  that?" 
said    an   ex-prc-consQl   of   the  "first  rank. 


"Oh,  I've  had  that  sixteen  years.  Do  you 
like  it?''  The  reply  was  a  general  extension 
of  glasses  for  more.  "Yes,"  calmly  observ- 
ed the  host,  "good,  isn't  it?"  "The  best 
Madeira  I  ever  tasted,''  quoth  the  pro-con- 
sul. "My  dear  fellow-,' '  the  host  exclaimed,' ' 
I  bought  that*  in  Sicily  thirteen  years  ago. 
It  is  Marsala!"  And  no  man  could  have  told 
it  from  the  primest  Madeira.  It  was  an  ex- 
ceptional vintage,  and  it  would  have  de- 
ceived the  very  elect. 

Benjamin  Disraeli  was  in  the  hey-lay  of 
his  youth,  dining  at  a  great  house — either 
Lady  Blessington's  or  Lady  Waldergrave's. 
A  new  variety  of  "fizz,"'  or  "the  boy,'*  had 
just  come  in.     There  was  a  momentary  lull 
in  the  least    of   reason  and   flow   of   soul. 
D'lsraeli  {for  so   he  wrote  his  name  at  the 
time)  raised  his   beaded  glass  and  eyed  it 
curiously.     "So   this   is  dry  champagne?'' 
said  he.     "Well  the  man  that  says  he  likes 
dry    champagne   will   say    anything."  And 
there  is  no  doubt  dry   champagne   is   an 
acquired  taste,  like    olives  or  caviare.     It 
may  be  wholesome;  it  is  exhilerating;  but 
many  palates  to  the  last  detect  in  it  a  sug- 
gestion of  common  or  grocery  alum.    And 
probably  any  woman  who  says  she  prefers 
ilry  champagne  or  extra  sec  or  brut  is  vio- 
lating her   inmost  convictions,  and  would 
much  pref.r  a  glass  of  "Madame  Veuve''  as 
it  used  to  be.     Yet  nobody  west  of  Calais 
thihks  of  putting  on  his  table  a  sweet  cham- 
pagne   nowadays.      He    will    present    his 
guests  with  a  cheaper  dry  wine  rather  than 
risk   ofi"ending  them  with  the  wine  which 
was  his  father's  and  mother's  deal  fluid — if 
indeed  they  ever  tasted  it  at  all.     For  "all 
the  world' '  drinks  champagne  now.     Every- 
body who  is  anybody  will  not  be  without  it 
at  dinner.     Y'et,  those  who  have  access  to 
the  very  best  houses  in  London  must  know 
that  champagne  only  goes  around  once,  and 
gene  rally  ^champagne  which   has  been   for 
some   time     opened,    perhaps  even  cham- 
pagne which  has  been  decanted,  though  this 
fad  is  not  so    much  in  vogue  now  as  it  was 
a  few   years   since.     The   man  who  takes 
champagne  twice  at  a  private  table  in  the 
houses  that  rule  the  social  regime  is  to-day 
very  much   in  the  category  of  a  man  who 
takes  soup  twice.     And  one  must  either  be 
very  young,  very  eccentric,  or  an  alderman 
who  does  that!  In  at  least  three  of  the  best 
houses  in  London,  champagne  is  not  served 
unless  asked  for.     Champagne  cup — made 
of  a  good  champagne  and  Soda  water  with- 
out flavoring — is  served  from  a  glass  jug, 
and  that  pretty  freely;  and  small jtumblers, 
very  often  of  cracked  glass,  and  of  various 
delicate   hues,  have  supplanted  the  tazza- 
shaped    glasses,    with    or   without    hollow 
stems,  which  are  still  afi"ected  by  million- 
aires, sporting  men  and  hotel  keepers. 

Hock  is  seldom  seen  at  the  dinner  table, 
save  where  merchants  most  do  congregate, 
in  city  companies  and  at  public  dinners. 
The  persistent  manufacture  of  hock  of  late 
on  the  Rhine,  and  indeed  elsewhere  has 
been  pushed  so  far  that  people  have  become 
suspicious  of  the  name,  though  it  still  holds 
a  place  at  luncheon.  Chablisaud  Sauterne 
are  only  v'lns  de  course.  They  go  with 
oysters  or  with  fish,  or  with  particular  en- 
trees, but  they  are  seldom  to  be  seen  among 
those  who  set  the  fashion.  Moselle  and 
sparkling  hock  have  a  few  votaries,  gener- 
ally at  what  the  French  call  d'-jeuiier  <>  h 
fourchttte;  yet  in  Paris  some  of  us  have 
known  a  very  similar  wine  served  at  dinner 
— a  wine  which,  when  Plancus  was  Consul 
was  the  champion  wine  of  the  student  in 
the  Quartier  Latin,  where  it  had  a  chanson 
all  to  itself,  each  stanza  ending  with  refrain, 
'  •  Give  me  the  vinous  St  P^ray !'  *  This  wine. 


which  is  produced  at  a  point  on  the  Bhone 
between  Lyons  and  Avignon,  seems  to  be 
eomiug  again  into  favor,  for  it  is  nearly 
double  the  price  it  was  ten  or  a  dozen  years 
ago.  Burgundy  always  holds  it  own  among 
men  who  know  what  good  wine  is.  It  is 
generally  iu  the  cheaper  qualities  a  safer 
wiue  to  drink  than  claret,  for  the  chemists 
have  not  yet  found  out  how  to  imitate  the 
characteristic  bitter  which,  we  are  now  told 
on  the  authority  of  the  men  of  science,  is 
due  to  a  bacillus  that  though  quite  harm- 
less, if  not  indeed  wholesome,  it  is  almost 
indistinguishable  from  the  comabacillus, 
which  produces  cholera.  Macon  and  Beauue 
are  nowadays  only  names,  but  Chamberlin 
has  its  special  distinction  as  a  wine  that,  if 
it  have  a  tendency  to  produce  gout,  is,  when 
properly  matured,  a  prince  among  the  prin- 
ces of  the  vineyard  and  the  vat.  A  good 
Burgundy  ir,  as  costly  iis  a  good  champagne; 
any  Burgundy  is  likely  to  be  purer  than  a 
champagne  of  equal  price.  Some  of  the 
.■Vustrian  wines  and  perhaps  one  Hungarian 
wine  are  worthy  to  be  ranked  with  the 
middle-class  Burgundy,  and  Voslauer  caber 
net,  three  years  in  wood  and  five  in  bottle, 
is  as  good  a  wine  as  anybody  need  wish  to 
drink.  Price  for  price,  it  is  far  better  than 
any  Burgundy  or  claret.  ■ 

One  of  the  most  marked  revivals  of  our 
time  in  England  is  the  taste  for  port  wine. 
Fifteen  years  ago  it  was  to  be  seen  only  in 
old-fashioned  houses.  Now  it  is  put  on 
after  dinner  as  a  matter  of  course,  just  as 
claret  is.  But  it  is  a  very  different  wine 
from  the  port  of  one's  youth.  "Fine  fruity 
port  "  appears  in  the  lists  of  cheap  dealers 
at  any  price  from  15s  a  dozen  upward;  but 
the  port  which  is  drunk  iu  society  is  a  wine 
that  is  as  thin  almost  as  a  medium  Bur- 
gundy. Charles  James  Fox  used  to  prime 
himself  with  two,  or  even  three,  bottles  of 
port  before  making  a  set  speech  in  the 
House  of  Commons,  and  William  Pitt,  the 
younger,  was  quite  a  phenomenon  in  h 
day  because  he  was  wont  to  take  more  than 
one  bottle  for  a  similar  purpose.  Nor  has 
the  "good  familiar  creature,''  as  lago  said, 
ceased  to  be  used  by  the  Legislators  of 
Britain  even  iu  our  own  times,  on  the  prin- 
ciple embodied  in  the  lines  of  Francis' 
"  Horace.'' — 
"Is  there  a  wretch  whom  ouropers  have  not  taught 
A  flow  o(  words,  a  loftineaa  of  thought?  " 

Disraeli  was  no  wine  bibber,  yet  he  has 
been  known  to  bring  himself  up  to  the 
scratch  on  occasion  by  a  bottle  or  two  of 
port.  One  of  the  greatest  speeches  he  de- 
livered on  the  reform  bill  of  1867  and  one 
of  the  greatest  attacks  he  ever  made  on 
Liberal  foreign  policy  were  both  obviously 
inspired  by  the  "wine  that  maketh  glad  the 
heart  of  man.''  Old  frequenters  of  the 
House  of  Commons  will  remember  how  the 
word  used  to  be  passed  round  when,  in 
opposition,  the  great  Tory  leader  had  to 
*'  reply"  after  dinner.  But  perhaps  he  was 
never  more  at  his  best  than  on  the  day  he 
delivered  his  oration  as  Lord  Rector  of  the 
University  of  Glasgow.  He  had  prepared 
an  address  which  was  given  out  beforehand 
to  the  London  and  Edinburgh  and  Glasgow 
reporters.  They  sent  it  off  by  train,  and 
one,  at  least,  of  them  took  no  further  trouble 
about  it.  One  of  the  Glasgow  papers  got  it 
into  type  ready  to  come  out  vriih  a  special 
edition  the  moment  the  great  man  resumed 
his  seat.  But  it  was  well  for  those  reporters 
who  took  "  a  check  note,"  for  Disraeli,  be- 
ginning as  he  intended,  soon  went  off  at 
score  and  delivered  an  extempore  address, 
that  did  not  appear  in  one  of  the  greatest 
London  journals  which  depended  upon  its 
expressed  "copy."     After  the  address  Dis- 


raeli was  entertained  at  luncheon,  where  he 
did  not  stint  himself,  and  at  6  o'clock  he 
had  to  attend  a  public  dinner,  where  appe- 
tite for  the  viands  was  lacking  in  the  prin- 
cipal guest.  The  Lord  Rector  instead  of 
eating,  devoted  himself  to  some  curious  old 
port  that  had  been  specially  found  for  him, 
find  when  he  rose  he  delivered  himself  of 
one  of  the  most  rollicking  speeches  that 
was  ever  heard  in  Great  Britain.  The  port 
did  it. 


A    GRAM>    ENTEBPRISE. 


A.  Caminetti,  of  the  Springdale  Farm, 
Amador  county,  is  proposing  to  erect  one  of 
the  largest  and  best  appointed  wineries  in 
the  State.  The  building  is  to  be  five  hun 
dred  feet  long  by  four  hundred  feet  wide 
and  six  stories,  or  seventy-two  feet  high. 
He  has  already  advertised  for  bids  for  its 
construction,  and  when  the  contract  is 
awarded,  the  work  will  at  once  be  com- 
menced and  pushed  forward  to  completion. 
The  building  is  to  be  supplied  with  eleva- 
tors, worked  by  steam,  and  crnshers,  oper- 
ated by  the  same  power.  The  crushers  are 
to  be  placed  in  the  upper  story,  and  from 
them,  the  juice  of  the  grape  will  flow  through 
pipes  into  large  tanks,  placed  on  the  fifth 
floor.  From  these  it  will  be  run  into  fer- 
menters  on  the  fourth  floor,  which  will  also 
be  operated  by  steam.  From  the  ferment- 
eis,  it  will  again  pass  through  pipes  into 
large  receiving  tanks  where  it  will  be  allow- 
ed time  to  settle.  From  the  first  floor, 
which  will  be  made  water-tight,  a  pipe  line, 
will  be  run  to  the  railroad  depot  at  lone,  a 
distance  of  sixteen  miles.  This  will  be 
constructed  of  seven  inch  steel  pipe,  laid  six 
feet  under  ground,  and  having  a  decline  of 
sixty  feet  to  the  mile.  Here  a  warehoas« 
will  be  built,  where  the  wine  will  be  drawn 
into  casks,  ready  for  shipment.  By  means 
of  the  pipe  line  the  heavy  expense  of  trans- 
porting the  wine  from  Springdale  Farm  to 
lone  will  be  avoided.  The  enterprise  is  a 
grand  one  and  no  doubt  will  be  successful. 


CALirOBNIA    VITICrtTUBE, 

Chief  Executive  Officer  Wheeler  of  the 
State  Board  Viticulture  says:  "Vineyardists 
are  concerning  themselves  about  the  plant- 
ing to  be  made  for  another  year,  the  ques- 
tion of  phylloxera  and  the  resistant  vines 
entering  largely  into  their  calculations,  inas- 
much as  the  ravages  of  the  phylloxera  have 
been  more  marked  than  ever  before.  The 
Riparia  and  Lenoir  are  extensively  relied  on 
for  goods  soils,  Rupestris  taking  the  lead  in 
dry  and  gravelly  locations  and  soils  wanting 
in  lime.  This  latter  variety  is  extremely 
scarce  iu  California  and  cuttings  have  been 
imported  from  Texas  to  fill  the  demand. 
Among  direct  producers  the  Petit  Bonchet 
and  the  Alicante  Bouchet  are  favorites  where 
color  is  needed,  as  they  at  the  same  time 
bear  a  heavy  crop.  Next  to  them  in  impor- 
tance stand  the  Mondense,  which  is  also  a 
very  heavy  bearer.  Among  white  grapes, 
the  Colombar,  known  in  this  country  as  the 
Sauvignon  Vert,  is  the  pronounced  favorite, 
its  general  ability  to  all  soils,  climates  and 
exposures  found  in  the  bay  counties  making 
it  nearly  everybody's  choice.  It  grows  a 
large  crop  and  abundant  foilage  to  prevent 
sunburn.  The  muscat  will  form  probably 
the  largest  part  of  next  years  planting,  par- 
ticularly in  southern  and  interior  counties, 
where  raisia  drying  has  proved  successful, 
No  other  grape  is  so  extensively  propagated 
for  that  purpose .  Of  raisins  the  production 
for  this  last  season  will  be  from  750,000  to 
SOO.OOO  boxes." 
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SAN   FRAUOISOO   MERCHANT. 


Dec.  9,  1887 


Don't  Make  any  Mistake! 

THE    LOCATION    IS 

MARKET  AND  TENTH  STREETS 


GREAT    PANORAMA 


-02^       THE- 


BATTLES  OF  CHATTANOOGA 


-.£lI«  I>       TH3E3- 


STORMING  OF  MISSIONARY  RIDGE. 


Is  now  open  to  the  Public  in  the  New  Panorama  Building,  corner  of 
Market  and  Tenth  Streets,  daily  from  9  A.M.  to  11  P.M. 


Admission,  50c.; 


Children,  25c. 


NIKISTER    STATEMCNTS. 


The  San  Jose  Ihnild  complaius  that 
persistent  efforts  are  being  made  to  have 
it  appear  that  most  of  the  good  wine 
in  Sauta  Clara  county  has  beensold. 
For  instance,  the  assertion  has  been  made 
in  several  quarters  that  J.  B.  J.  Portal 
has  sold  all  the  wine  in  the  cellars  nt 
Burgundy  vineyard,  both  of  last  season  and 
this,  and  the  same  kind  of  a  statement  has 
been  made  about  other  cellars.  Now  the 
truth  is  that  very  littls  of  the  wine  made  in 
this  county  has  yet  been  disposed  of.  Our 
vignerons  are  too  shrewd  to  be  caught  in 
that  fashion.  They  have  watched  the  crops 
and  the  market,  and  they  feel  certain  that 
they  will  obtain  good  prices  in  the  spring, 
if  not  before,  and  they  are  able  and  willing 
to  wait.  In  Mr.  Portals  case  it  may  be 
positively  stated  that  he  only  sold  just 
enough  of  his  new  wine  to  make  room  for  u 
crop  which  was  very  much  larger  than  ho 
had  anticipated — probably  not  more  than 
seventy  or  eighty  thousand  gallons  at  the 
utmost,  out  of  a  total  of  nearly  half  a  mil- 
lion. And  the  wine  with  which  his  cellar  is 
now  overflowing  is  of  the  highest  type  of 
excellence,  comprising  IJnrgundies,  Medocs 
and  Sautemes,  as  well  as  the  higher  grades 
of  Claret.  And  he  seems  litite  inclined  to 
flell  even  at  tht;  increased  rates  which  are 
offered,  believing  that  far  higher  prices  will 
be  obtainf-d  in  the  near  future  for  all  the 
good  wiup  in  the  market. 

This  is  a  matter  which  should  receiva  the 
earnest  attention  of  all  the  vignerons  of  the 
county.  Evidently  these  systematic  mis- 
representations are  made  for  some  sinister 
purpose,  which  should  be  thwarted  if  pos- 
sible. Some  of  thorn  sold  wine  three  or 
four  mouuths  ago  for  twelve  or  fifteen  ci-nts 
which  is  now  worth  twenty-five  or  thirty 
cents,  and  they  should  not  make  such  a 
mistake  as  that  again.  Let  them  wait  and 
watch  before  deciding  to  sell.  The  tendency 
of  the  price  of  wine  is  certainly  upward  now, 
and  it  will  probably  continue  to  advance 
until  it  reaches  the  actual  value  of  the 
article. 


Riparia  Rootei  Cnttiip, 
Rinaria  Cnttinp. 
Riparia  MMi 

LENOIR    CUTTINGS, 

Lenoir    Rooted    Cuttings, 
Rupestris  Cuttings,  Etc. 


Full   Nursery    Stock. 


LEONARD  COAXES, 

Napa  Valley  Nurseries, 
NAPA  CITY,  GAL. 


B.  V.  CUTTINGS 


I  offer  for  sale  the  Best  Collec- 
tion of  Wine  and  Table  Grape 
Cuttings  known,  at  Very  Low 
Prices  if  ordered  soon.  A  Specialty 
of  Bordeaux,  Burgundy  and  Sauterne 
varieties.  Guaranteed  healthy  and 
in  good  order. 

J.  B.  J.  PORTAL, 

Went  Siin  JoHp,  Oal, 


■(■t 


"Newspaper 
Advertising" 


A  BOOK  OF  2C6  PAGES  DEVOTED  TO  THB] 
SUBJECT  OF 

NEWSPAPER   ADVERTISING. 


Every  Advertiser,  whether  an  experienced 
or  only  an  intending  one,  should  possess  a 
copy.    Sent  post-paid  on  receipt  of  SOcents. 

GEO.  P.  ROWELL  &  CO.,  \ 

Newspaper  Advertising  Bureau, 

10  SPRUCE   ST,  NEW    YORK. 


L  MEMOIR  ON  OLIVE  GROWINS 

WITH    ILLUSTBAT10M8.  ' 

Kewl    Before  Cbe    BftAte  BortlculCaral 
••oletT-,  Febrnary  39,  1S84«  by 

FRED.   POHNDORFP. 


Win  t>«  nuktlad  by  the  8.  t.  MiaoHABT  oo 
n  imU  In  0D«  •»  iwo-ovDt  poftn*  itaaM. 


H.  P.  GREGORY  &  CO. 

Cor.  Fremont  and  Mission  Sts.^  S.  F, 

SOLE  AGENTS  FOR 

WEBBERS   CELEBRATED 


Irrigating    Pumps, 

\Vc  iiUo  mrry  in  stock  the  largest  line  of 

MACHINERY 

lln  the  UNITED  STATES. 

Consisting  of  Wood  and  Iron  Working: 

Machinery.    Pnnips  of  Ererf 

Description. 

ENGINES  AND   BOILERS 

A  SPECIALTY. 

Also,  UrQgnry'H   Olebrnleil   Spraylnir 

Pump,  tor  orchnrds.    Tim  only  one  ever  rccom- 
meni.lt:d  by  the  State  Horticultural  Society, 


'Thk  circulation  of  the  Mebcba.nt  is 
double  that  of  any  other  paper  of  its  class 
in  California. 


The  MicKCHANThas  an  t-xtenaiTe  circula- 
tion  in  the  Eastern  Status,  and  Europe. 
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SAX   FRAJTOISCO   MEKCHAOTP. 
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MISSIONARY  RIDGE. 


The     Battle    from     a     Federal 
Standpoint. 


A  description  of  the  scenes  and  incidents 
depicted  iu  tliis  Panorama  would  be  incom- 
plete, probably  uusatisfactory,  without  a 
brJL'f  sketch  of  the  locality,  and  a  sutficieut 
outline  to  assist  the  comprehension  of  move- 
ments which  led  up  to  the  situation  of  arm- 
ies and  the  culminating  battles  of  Novem- 
ber, 1863. 

l*rotestaut  missionaries  were  here  labor- 
ug  among  Creek  and  Cherokee  tribes  in 
1817,  the  Rev.  Mr.  Kingbury  being  the 
pioneer.  He  was  shortly  joined  by  his  co- 
workers, Hall  and  Wililams,  and  the  two 
m:ss;"nary  stations  Brainard  and  Elliott, 
were  establiseed. 

The  name  Mission  Mills,  now  Bird's  Mill , 
near  which  a  marble  shaft  marks  the  last 
resting  place  of  Dr.  Worcester,  Secretary  of 
the  Domestic  Missions,  needs  no  interpreta- 
tion. The  origin  of  Missionary  Ridge  is 
equally  plain. 

Soldiers  of  the  Union  abbreviate  the 
name  to  Mission,  ex-Confederates  refer  to  it 
as  the  Missionary  Ridge.  The  name  Chat- 
tnnooga  is  derived  from  two  Indian  words, 
Chaita,  place  of,  Ooga,  rocks.  It  is  now 
nearly  fifty  years  since  the  Government  de- 
cree to  remove  the  Indians  from  this  vicin- 
ity was  enforced.  How,  may  be  inferred 
from  the  statement  subsequently  made,  that 
more  than  five  thousand  aged  persons  and 
children  perished  by  the  way.  Those  In- 
dians who  clang  to  their  old  homes  were 
forced  out  by  the  soldiers,  and  whites  who 
defended  them  were  punished  br  law  for 
their  crime.  It  is  said  that  John  Howard 
Payne  was  among  those  who  suffered. 
Chattanooga,  then  Ross  Landing,  grew 
from  a  settlement  to  a  village.  In  1861  it 
was  a  town  of  considerable  population, 
evidencing  enterprise,  and  a  point  towards 
which  the  attention  of  commanding  officers 
of  both  the  Union  and  Confederate  armies 
was  early  directed.  The  vicinity  of  Chat- 
tanooga was  reached  by  Union  troops  but 
no  occupation  was  effected  until  September, 
1863,  when  General  Rosecrans  skillfully 
manoeuvered  General  Bragg's  forces  out  of 
the  immediate  vicinity.  Concerning  this 
General  BoyLton  writes  vividly  in  an  ad- 
mirable article  published  in  the  National 
Tribune. 

After  referring  to  the  difficulties  of  tran- 
sporfcation  which  beset  the  accumulation 
of  ammunition  sufficient  for  advance,  plans 
for  which  General  Rosecrans  had  already 
matured,  General  Boynton  mentions  with 
some  comment  General  Halleck's  impera- 
ti  ve  orders  telegraphed  persistently  from 
Washington. 

"G'-ueral  Rosecrans  pushed  his  prepara- 
tions, and  as  he  could  not  obtain  forage  for 
the  animals,  oi  transport  it  iu  quantities, 
he  waited  till  the  corn  had  ripened,  and 
when  it  had,  haviug  iu  the  meantime  accu- 
mulated twenty-five  days'  rations  and  s 
liberal  supply  of  ammunition,  he  gave  or- 
ders for  the  advance.' ' 

'*  By  a  brilliant  feint,  extending  through 
the  mountains  north  of  Chattanooga  to 
ward  Buckner's  forces  in  East  Tennessee, 
the  appeajauce  of  four  brigades  opposite 
the  city,  on  the  line  from  Kingston  above 
to  the  mouth  of  Lookout  Valley  below, 
a  division  in  the  Sequatchie  Valley  east  of 
the  first  rauge  of  the  Cumberlands,  he  had 
wholly  deceived  Bragg  as  to  the  movement, 
and  the  entire  army  effected  a  crossing  in 
the  vicinity  Bridgeport  without  special 
opposition." 


"The  facts  of  the  crossing  show  that 
Rosecrans  had  moved  at  the  earliest  possible 
moment.  He  did  not  take  time  to  bring  up 
sufficient  bridges.  Brannan's  division  cross- 
ed at  the  mouth  of  battle  creek  on  rafts  and 
in  canoes  which  the  men  cut  out  for  them- 
selves. In  fact,  those  who  could  swiA  well 
did  not  wait  either  for  rafts  or  canoes,  but 
put  their  guns  and  clothing  on  a  few  fence 
rails  and  pushed  these  before  them  over  the 
wide  stream.  The  artillery  was  ferried  on 
a  single  pontoon,  which  would  not  carry  a 
piece  and  its  limber  at  the  same  time. 
Another  division  was  taken  over  at  Bridge- 
port in  small  boats.  The  crossing  began  on 
the  28th  of  August,  the  river  being,  at  the 
points  selected,  1,200  feet  at  the  narrowest 
and  2,700  feet  at  the  widest  point.  In  spite 
of  the  very  limited  bridge  facilities  for  any 
portion  of  the  troops,  and  in  fact  so  many 
divisions  were  without  any,  at  the  end  of 
seven  days  the  army  was  on  the  south  bank, 
ready  for  its  mountain  marches.'' 

'Once  across,  the  columns  moved  with 
expedition.  They  had  before  them,  and 
between  them  and  the  valleys  that  led  from 
the  south  into  Chattanooga,  the  precipitous 
Sand  Mountain  and  Lookout  ranges.  These 
were  of  general  height  of  the  Cumberland 
Mountains,  very  steep,  with  rock  pallisades 
along  the  summits.  The  trails  which  crossed 
them  were  narrow  and  exceedingly  difficult 
for  teams,  in  fact  it  was  impasable  for 
loaded  trains,  except  where  as  in  an  army, 
there  is  unlimited  command  of  horse  and 
man  power.  The  teams  were  doubled  both 
for  baggage  wagons  and  artillery,  and  in 
addition  at  the  steepest  points,  ropes  at 
which  entire  companies  pulled  were  also 
attached.  An  idea  of  the  difficulties  of 
ascending  these  mountains  will  be  gained 
by  a  knowledge  of  the  fact  that  it  required 
from  sundown  to  sunrise  for  the  artillery 
and  moderate  train  of  a  single  brigade,  thus 
assisted,  to  reach  the  summit  of  the  first 
range.  But  by  utilizing  every  trail,  and 
working  day  and  night  at  the  end  of  the 
fourth  day,  namely,  on  September  8,  the 
whole  army  had  crossed  Sand  Mountains 
and  descended  into  Lookout  Valley,  and  the 
heads  of  its  columns  had  gained  the  summit 
of  Lookout  at  two  points,  one  25  and  the 
other  42  miles  south  of  the  river,  from 
which  positions  they  looked  down  on  Bragg's 
communications.  Crittenden's  corps  had 
moved  down  the  valley  toward  the  north 
point  of  Lookout,  where  it  occupied  the 
position  of  an  observing  force  near  Chatta- 
nooga." 

When  General  Bragg  found  the  Union 
Army  on  the  south  bank  of  the  river  threat- 
ening his  supplies,  he  evacuated  Chatta- 
nooga, withdrawing  to  Lafayette,  25  miles 
southeast,  to  await  reinforcements  from 
Mississippi,  and  the  arrival  of  LoDgstreet 
from  Virginia. 

"On  the  9th  of  September,  Crittenden's 
division  passed  around  the  point  of  the 
mountain  into  Chattanooga.  It  was  this 
appearance  of  one  division  in  the  city  which 
gave  rise  to  the  report,  still  generally 
believed,  that  the  Army  of  the  Cumberland 
had  occupied  Chattanooga  without  a  battle, 
had  moved  thence  to  attack  Bragg,  had 
been  overwhelmed  at  Chickamauga  and 
driven  back  again  in  confused  and  disas- 
trous retreat  to  Chattanooga.  But  Critten- 
den only  left  a  brigade  in  this  city,  and 
passed  through,  following  Bragg's  retreat 
for  the  purposes  of  observation  and  to  join 
the  rest  of  the  army  then  emerging  from  the 
passes  over  Lookout  into  the  valley  far 
south  of  Chattanooga. 
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The  probable  reasons  why  General  Rose- 
crans did  not  concentrate  his  army  about 
Chattanooga,  are  given  at  length  by  General 
Boynton,  the  principal  being  that  the  posi- 
tion of  his  corps  was  unfavorable  to  such  a 
movement  in  the  face  of  so  wary  a  foe  as 
General  Bragg,  and  misleading  information 
as  to  reinforcements. 

The  battle  of  Chickamauga  occured  on  the 
19  and  20th  of  September,  ten  days  subse- 
quent. The  conflict  to  the  last  was  des- 
perate, as  the  following  will  show. 

"  Longstreet's  last  assault  began  shortly 
before  5'clock  and  lasted  two  hours.  In 
preparing  for  it  he  asked  Bragg  for  rein- 
forcements from  the  right  but  was  informed, 
as  Longstreet  reports,  '  that  they  had  been 
beaten  back  so  badly  that  they  could  be  of 
no  service  to  me.'  Preston's  fine  division 
of  four  brigades,  which,  up  to  that  hour, 
had  not  been  in  the  battle,  were  given  the 
advance.  Behind  this  line  were  Kershaw's 
troops,  and  Johnston's  and  Hindman's  and 
Stewart's  divisions.  All  these  with  yells 
and  a  mighty  momentum,  once  more  rushed 
up  the  slopes  of  the  rauge.  An  army  was 
assaulting  three  thin  divisions.  There  were 
ten  Confederate  brigades  in  front  of  the 
four  which  Brannan  and  Granger  had  in 
line,  and  four  of  these  in  Longstreet's 
column  were  veterans  who  had  not  fired  a 
gun  in  the  battle.  The  assaulting  force  be- 
fore Wood  was  about  in  the  same  propor- 
tion. But  Granger  Branuan  and  Wood 
stood  immovable.  To  those  present  on 
either  side,  the  memory  of  those  hours  is 
of  the  severest  musketry  of  their  experience. 
It  never  slackened,  except  as  ammunition 
ran  low  at  times  on  the  Union  side,  and  in 
place  of  firing  came  the  cheers  of  the  charg- 
ing lines  as  they  rushed  down  with  the 
bayonet  upon  the  ascending  columns- 
Hindman,  from  the  army  of  Northern  Vir- 
ginia, declared  that  he  had  never  seen 
Union  soldiers  fight  as  well,  and  never  saw 
Confederate  troops  fight  better.  Seen  from 
the  base  of  the  range,  its  summit  was  sheet- 
ed with  fire  and  smoke,  or  gleamed  with  its 
hedge  of  steel.  Pressing  up  its  sieves,  line 
followed  line  from  below,  and  from  above 
came  line  after  line  torn,  bleeding,  dying, 
tumbling  over  on  those  behind,  while  on 
the  crest  the  contracting  Union  lines  closed 
over  their  wounded  and  their  dead,  and 
stood  unmoved  in  their  places  under  the 
flag  till  the  sun  went  down  and  the  road  for 
which  they  had  contended  was  won." 

Just  before  dusk  Steedman  was  with- 
drawn from  Brannan's  right,  leaving  Van- 
derveer's  Brigade  the  right  of  the  army  for 
the  closing  half  hour  of  the  fight,  as  it  had 
been  left  of  the  line  when  the  battle  opened 
on  the  first  day.  And  here  the  35th  Ohio, 
of  this  brigade,  which  the  first  day  received 
the  brunt  of  the  final  rebel  effort  on  the 
left,  drove  back  a  line  of  Longstreet's  men, 
which  had  gained  the  ridge  when  Steed, 
man's  withdrew,  and  fired  the  last  volley 
of  the  day.  Brannan's  division  had  form- 
erly been  General  Thomas'  own  command, 
and  Vanderveer's  brigade  in  Thomas'  di- 
vision as  far  back  as  Mill  Springs.  He  well 
knew  both  brigade  and  division,  and  made 
of  both  his  flying  forces  tor  use  on  all  parts 
of  the  Une. 

No  description  can  convey  more  than  an 
idea  of  the  steadfast  valor  and  the  terrific 
onsets  of  that  field.  Only  the  strength  of 
defensive  position  and  furious,  never- 
flinching  fighting  saved  Thomas'  lines  from 
the  magnficent  assaults  of  Bragg's  forces. 
When  the  sun  went  down  the  second  day 
30,000  killed  and  wounded  attested  the 
courage,  the  devotion  and  efl'tctive  fighting 
I  of  these  engaged.     The   campaign   was  a 


success  for  Rosecrans.  The  battle  was  the 
full  revelation  of  Thomas — the  most  per- 
fect military  character  of  Union  history — 
and  the  matchless  fightiug  along  his  lines 
glorified  the  soldiers  who  held  them  steady 
and  saved  an  army. 

Much  of  the  ground  described  above  is 
within  a  scope  of  the  panorama;  but,  being 
too  distant  for  distinct  portrayal,  the  de- 
scription is  made  as  complete  as  spuce  will 
admit.  General  Cist  states,  ''that  General 
Rosecrans  had  on  the  field  55,000  effected 
men,  opposed  to  Bragg's  70,000  troops  in 
line,  and  that  Rosecrans'  losses  aggregated 
1,587  killed.  9,394  wounded,  5,255  missing, 
total  16,336.  Bragg's  losses,  in  part  es- 
timated, were  2,673  killed,  16,284  wounded 
and  2,003  missing,  a  total  of  20,950.  A 
full  report  of  rebel  losses  was  never  made." 
Chattanooga  was  converted  into  a  fortress, 
the  outer  lines  of  which  extended  from  the 
bluffs  on  the  river  above,  to  the  banks  of 
the  river  below  the  town,  which  was  encir- 
cled and  covered  from  all  land  approach. 
These  works,  a  little  more  than  three  miles 
in  extent,  were  strengthened  wherever  pos- 
sible, by  special  fortifiatious.  Forts  Wood 
and  Negley,  Batterie.  Sheridan,  Rosseau, 
Cheatham,  were  among  these  within  this 
line.  Other  works  were  built,  all  finally 
covered  by  the  fort  on  Cameron  Hill.  To 
an  assault,  Chattanooga  was  practically 
impregnable.  The  question  of  forage  ra- 
tions was  the  problem  to  be  solved.  Gen- 
eral Bragg  with  his  army  occupied  Mission- 
ary Ridge,  from  which  to  Lookout  Moun- 
tain a  strong  line  of  rifle-pits  crossed  Chat- 
tjiuooga  Valley.  Lookout,  a  fortress  in  it- 
self, hsd  been  strengthened  by  rifle-pits. 
The  only  possible  route  for  supplies  was 
forty  miles  long,  across  mountain  ranges, 
over  roads  which  where  such  in  name  a- 
lone.  Day  by  day  the  starved  battery 
horses  fell  dead  at  the  picket  ropes,  and  ri- 
gid economy  of  food  was  everywhere  prac- 
ticed. Matters  grew  more  and  more  des- 
perate. The  road  over  Woldron,s  Ridge 
was  fringed  with  dead  mules.  Soldiers  had 
unsoldered  their  canteene,  and  with  nails 
improvised  graters,  with  which  to  provide 
meal  when  ears  of  corn  could  be  obtained. 
The  bark  of  young  cottonwood  trees  sus- 
tained such  mules  as  had  perforce  acquired 
an  inclination  for  it.  These  were  starva- 
tion times  in  Chattanooga,  and  to  add  to 
the  hardship,  the  weather  was  unusually 
severe  for  that  region,  and|  fuel  difficult  to 
obain. 

With  the  situation  as  outlined,  it  would 
seem  impossible  that  the  morale  of  the  army 
should  be  what  it  was.  The  troops  were 
cheerful,  and  confident  as  to  the  future. 
The  relief  of  General  Rosecrans  occasioned 
unquestionable  regret,  but  the  confidence 
of  the  Army  in  General  Thomas  was  an- 
bounded." 

The  transportation  of  General  Hooker 
with  the  Eleventh  and  Twelfth  corps  from 
the  Potomac  to  Bridgeport,  was  under  the 
personal  supervision  of  Col.  Thomas  A. 
Scott,  with  such  Lieutenants  as  Frank 
Thomson  as  aids.  General  Grant  reached 
Chattanooga  on  the  night  of  October  23. 

Plana  already  in  progress  to  open  and 
control  the  navigation  of  the  Tennessee 
River  were  examined  and  ordered  executed 
under  the  supervision  of  General  W.  F, 
Smith,  Chief  Engineer  of  the  Army  of  the 
Cumberland.  Under  cover  of  darkness  fif- 
teen hundred  gallant  men  of  Hazen's  bri- 
gade floated  from  Chattanooga  down  the 
Tennessee  to  Brown's  Ferry. 

[to    be    CONTIKUED.] 
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THE    BAIAIN     PRODl'lT. 

The  8,  F.  Chronicle  takes  a  comprehen- 
nre  tiow  of  the  industry  ia  tho  followiug 
Article: 

Tho   prodoot  of  Iho  rnittiu  vim>yards  of 
California  is  aBHumiug  a  promiiieuee  iu  ihc 
market  of  tho  East  which  is  di'stiiu-d  iu  a 
few    years    to    ovi-rshudow     m-urly    tvery 
other   horticultural  interest   of  this   Slat*". 
Indeed,  bo  rapid  has  bet'n  tho  oipunKiou  of 
this    branch  of  producUou   that   withiu  a 
very  few  yoars  tho  raisiu  trade  of  tho  en- 
tire world  bids  fair  to  become  rovolutiou- 
ized.    The  vincyardists  of  Spain,  who,  for 
centuries  almost,  have  hud  uearly  a  com- 
plete monopoly   of  this  trade,  are  become- 
ing  alarmed  at  tho  iurondR  being  made  in- 
to what  they  have  always  regarded  as  their 
own  peculiar  preserves  by  the  enterprising 
frait-growers  of  Califoruia,   and    they    are 
seeking  in  every   way   to   hold   tho   trade 
which  is  fast  slipping  away  from  tht-m,  and 
which  indeed  they  must  inevitably  lose  ir- 
revocably   within    a    comparatively     short 
time.     Where  less  than  ten  years  ago  the 
California  raisin  was  an  unknown  qixautity, 
now  the  annual  product  is  close  to  a  mil- 
lion boxes,  and  it  is  increasing  at  such  a 
ratio    that  before  many   years    shall  htive 
elapsed  not  only  wilt  tho  homo  demand  be 
abundantly  supplied,  to  the  entire  escUision 
of  the  imported  fruit,  but  the  United  States 
will  in  turn  become  an  exporter  and  supply 
the  markets  of  tho  world.    The  question  of 
quality  has  long  been  settled  delinitely  in 
favor  of  the  California   raisin.     With   the 
same  care  used  iu  curing  cud  packing,  the 
Pacific  coast  raisiu  equals  and  often  excels 
the   imported.     This    fact    is   realized   by 
Eastern   dealers,  and  the  demand  for  our 
raisins  has  increased  so  rapidly  that  where 
three   or  fonr  years   ago   a   shipment  of  a 
carload  of  the  truit  to  the  East  was  regard- 
ed  as  a   momentous  venture,    now   entire 
traiuloads  are  being  hurried  across  the  con- 
tinent, and  (Ul  the  merchantable  raisins  of- 
fered are  brought  at  good  prices.     The  ra- 
isin crop  of  18S7  will  not  be  far  from  1,000, 
000   boxes  of  twenty   pounds   each.     The 
average  price  paid  to  the  producer  for  this 
fruit  is  5  cents  per  poimd  iu  the  sweat-box. 
BO  that  there  will  be  a  round  $1,000,000  to 
be  divided  among  the  raisiu  growers  of  the 
State,     At  the  average  rate  of  three  pounds 
of  fresh  grapes  to  one  pound  of  the  dried, 
this  would  bo  a  trifle  less  than  2  cents  a 
pound  for  the  fruit  on  the  vines,     And  any 
one  who  has  had  any  experience  iu  handl- 
ing or  producing  raisin  grapc3  knows  that 
at  the  prices  mentioned  there  cannot  fail  to 
be  a  very  large  margin  of  profit  after  all  ex- 
penses of  cultivation  and  curing  are  paid. 
It  is  difficult  for  any  one  to  reulizo  what 
this     immense     crop     of     raisins     means. 
Twenty   million    pounds    is    10,000    tons, 
which  at  ten  tons  each  would  fill  an  even 
1000  ordinary  freight  cars,  and   make  fifty 
trains  of  the  size  onlinarily   hauied   over 
the     transcontinental     divide.      In    green 
fruit  these    20,000,000    pounds   of   raisins 
wonld  bo  tripled,  representing  at  least  GO, 
000,000   pounds   of   grapes  on   tho   vines. 
Here,  then,  are  20,000  tons  of  fresh  grapes, 
the    cultivation,    picking    and    curing    of 
which  require  a  small  army  of  help  of  all 
kinds.     The  production  of  California's  ra- 
isin vineyards  can  bo  sextupled  before  the 
entire  homo  demand  shall  have  satisfied, 
but  from  present  appearances  and  with  a 
continuance  of  the  present  ratio  of  plant- 
ing, it  will  not  be  many  years  boforo  the  li- 
mit of  home  supply  will  have  been  reach- 
ed and  a  market  will  have  to  be  sought  clse- 
vbere. 


So  much  proniinenco  has  tho  raisin  busi- 
ness attained  of  lato   that   public   intereKt 
has  been  widely  aroused,  and  any  informa- 
tion in  regard  thereto  is  eagerly  sought  by 
those  wishing  to  inform  themselves  in  rela- 
tion to   a   subject  which  already  plays   ho 
lai-ge  a  part  in  the  prosperity  of  California. 
Suitable  locations  are  being  sought  every- 
whero  for  the  plauting  of  raisiu  vineyards, 
and  thu  acreage  of  tho  fruit  is  largely  in- 
creasing each  year.     In  aettiug  out  such  u 
vineyard  there  are  many  points  to  be  cou- 
siderod.     One  of  the  very  best  authorities 
on  this  us  well  as  other  horticultural  sub- 
jects is  Gustuv  Eisen,  the  woU-kuowu  Fres- 
no fruit-grower.     In  a  recent  article  on  ra- 
isin-growing Mr.  Eisen  says  that  there  are 
three  essentials  requisite  to  tho  successful 
cultivation   of   the    raisiu   grape,    without 
either  of  which  it  is  useless  to  expect  suc- 
cess.    These    essentials    are  :  First,    unin- 
terrupted sunshine  aud  tho  absonce  of  ruin 
or  fog  during  the  ripening  and  curing  sea- 
son ;    second,    a    rich   alluvial   soil,     with 
moisture  sufficient  to  keep  tho  vines  grow- 
ing until  the  grapes  begiu  to  ripen  ;  third, 
absence   of    spring    frosts.     By    the     first 
condition  it  will  be  seen  at  onco  that  a  very 
largo   portion  of  the  State  is  cut  off  from 
any  hope  of  becoming  a  producer  of  rsiwins 
Although  good  grapes,  including  Muscats, 
are  undoubtedly  gi-own  all  along  the  coast 
from  San  Diego  almost  to  the  Oregon  Hue. 
still  the  prevalence  of  fogs,  iu  coujunctiou 
with  the  moisture  inherent  iu  a  sea  atmos- 
where,   prevents   the   successful   curing    of 
raisins.     The  farther  north  one  goes,  too, 
the  heavier  is  the  annual  rainfall  and  the 
earlier  do  the  storms  occur.     It  is  useless 
to   attempt  to  make  a  successful  business 
of  raisin- curing  in  a   locality   where    rain 
customarily   falls  much    before   the  let  of 
November,  or  even  before  December.    Sept- 
ember,   October   and    November    are    the 
raisin-curing  months,  and  the    prevalence 
of  rain  during  any  of  that  time  is  almost 
fatal  to  the  profitable  pursuit  of  that  indus- 
try.    Colusa  county   is  about   the  farthest 
north   that  raisins  have  been  successfully 
produced  as  yet,   though  it  is  possible  that 
iu   tho  dry   interior   valleys   even    farther 
north  it  may  yet  be  found  possible  to  suc- 
cessfully    pursue     this     industry.     Placer 
county  has  produced  raisins   the  equal  of 
any  in  the  State,  and  so  have  Solano,  Yolo, 
Yuba   and  other  of  tho   central    couutries. 
The   great  bulk  of  the   raisin   crop  of  the 
State,   however,  comes   from   Fresno,  Los 
Angeles    and    San     Bernardino     counties, 
where  the  essential   requisites  of  soil  and 
climate  are  found  in  full   perfection.     Al- 
most or  quite  one-third  of  the  entire  raisin 
crop  of  the  State  now  comes  from  a  com- 
paratively  limited   area   about  the  city  of 
Fresno.     But  the  amount  of  land  adapted 
to  tho  pursuit  iu  the  San  Joaquin  valley  is 
practically  unlimited.     The  requisites  men- 
tioned will  be  found  to  prevail  largely  all 
through  Merced,  Fr.  suo,  Tulare  and  Kern 
counties,  while  iu  what   are  called  the  de- 
sert portions  of  the  southern  counties,  per- 
fect raisin  conditions  are  found,  with  the 
single   exception  of   moisture,  and  that  is 
rapidly  supplied  by  the  sinking  of  artesian 
wells  and  tho  development  and  utilization 
of  mountain  streams,  which   have  hereto- 
fore been  allowed  to  run  to  waste.     In  Los 
Angeles  that  portion  of  the  country  conti- 
guous to  seashore  is  not  adapted  to  raisin 
production,  but  back  twenty  to  thirty  miles 
from  the  coast  the  requisites  are  found  iu 
perfection,  as  the  immense  raisiu  vineyards 
about  Santa  Ana  and  Orange  will  testify. 
Still  farther  back  one  comes  to  the  warm 
dry  and  fertile  valleys  of  San  Bernardino 


county,  the  raisins  from  which  are  not  ex- 
colled  by  those  from  any  other  part  of  the 
State,  or  indeed  of  the  world.  At  lUver- 
side,  all  through  thu  East  Sun  Bernardino 
valley,  along  the  foothills  of  the  San  Ber- 
nardino range,  iu  fact,  uU  through  the  fer- 
tile part  of  Sun  Bernardino  county,  muy 
be  found  thousands  of  acres  particularly 
adapted  to  tho  production  of  raisins,  thoui^h 
as  yet  not  a  hundredth  part  of  sueh  laud 
has  been  devott'd  to  that  purpose  for  whieh 
it  is  most  suitable.  Without  experiment- 
ing iu  localities  where  it  has  not  yet  been 
demonstrated  that  raisiu  grapes  may  be 
successfully  grown,  it  is  enough  to  say  that 
there  are  yet  tens  of  thousands  of  acres  of  th< 
best  raisin  land  lying  idle  and  awaiting  tht- 
husbandman  to  tuke  front  rank  iu  the  pro 
duction  of  high  profits. 

As  to  the  amount  of  profit  to  be  realized 
from  a  vineyard  and  the  area  desirable  to 
be  cultivated  by  a  single  person  there  ih 
not  much  difference  of  opinion,  and  tbe  in- 
quirer need  not  seek  for  authentic  inforuii' 
tion.  The  average  raisin  vineyaril  in  Fns- 
no,  Los  Angeles  or  Sun  Bernardino  count} 
is  not  more  than  twenty  acres  in  size. 

From  this  urea,  with  the  vims  from  foui 
years  old  and  upward,  a  single  person  eai 
make  from  $75  to  §'250  an  acre.  It  is  pru 
bable  that  from  Wneyards  six  j'ears  vli\ 
and  over  an  average  income  of  $125  an 
acre  can  be  made  secured.  Considerinj. 
the  amount  of  capital  required  and  the  la- 
bor which  is  essential,  it  is  doubtful  if  an; 
other  branch  of  horticulture  or  agricuUurt 
can  bo  mentioned  which  is  any  more  cer- 
tain or  profitable  than  this. 


COLUSA    FOR    BAISINN. 

The  Willows  Democrat  taking  up  the 
theme,  says:  * '  Owing  to  tho  nature  of 
Colusa  county  soil,  wo  have  all  reason  to 
expect,  in  the  near  future,  to  see  it  take 
rank  as  one  of  the  foremost  raisin  making 
counties  of  the  Slate.  Almost  any  portion 
of  the  plains  will  produce  grapes  to  perfec- 
tion aud  there  is  a  large  scope  of  country 
west,  along  the  foothills,  from  the  county 
line  on  the  south,  to  Tehama  on  the  north 
that  will  produce  anything  that  is  grown  in 
soil.  This  county,  at  the  present  time,  is 
scarcely  settled  and  used  only  as  a  stock 
range,  or  grown  in  grain  and  poorly  cul- 
tivated. It  is  capable  of  supporting  three 
times  the  population  that  now  inhabit  the 
plains  antl  can  be  purchased  cheaply.  For 
vineyard  and  orchard  purposes  irrigation  is 
not  required,  being  kept  moist  the  year 
round  by  seepage  aud  shade  from  the  ad- 
jacent hills.  All  that  is  needed  to  start  this 
industry  is  for  some  good,  live  Yankee  to 
purchase  a  tract  of  land,  put  out  a  vineyard 
ond  show  what  can  be  done.  This  land  is 
too  valuable  to  be  idle  very  loug,  and  we 
expect  to  see,  iu  less  than  five  years  from 
to-day,  luxuriant  and  thrifty  orchards  aud 
ineyurds  spread  out  all  over  the  foothills, 
equal,  if  not  superior  to  the  far  famed  Los 
Angeles  and  San  Jose  country.  There  is 
not  a  safer  and  more  profitable  investment 
iu  the  State  to-day,  for  small  capital,  than 
foothill  land. 


Uood    for    Fresuo  I 


Fresno  county  is  credited  with  being  able 
to  load  three  hundred  and  forty  cars  with 
raisins  from  the  crop  of  this  year.  At  even 
ten  tons  to  the  car  that  is  an  aggregate  of 
three  thousand  four  hundred  tons,  or  uearly 
Seven  millions  of  pounds.  At  ten  cents  a 
pound  wholesale  this  comes  to  the  snug  sum 
of  $680,000.  That  is  pretty  good  for  one 
crop  for  one  county. 


i*t'lll.ll'     LANOS. 


The  amount  of  public  lands  disposed  of 
last  year  is  considerably  in  excess  of  Ihe 
amount  disposed  of   iu  any  previons   year 

except  ISHl,  when  the  phenomenal  boom  in 
Dakota  run  up  the  amount  of  land  disposed 
of  in  that  territory  to  over  11,000,000  acres, 
and  in  the  whole  country  to  over  2(!, 000,000 
asres.  Ten  ytars  ago  the  dirtposals  amount- 
ed to  less  than  3,500,000  aer.  s.  They  rose 
to  10,000.000  iu  1883,  marly  27,000,000  in 
1885,  and  then  fell  to  sometliing  more  than 
20,000,000  in  each  of  tho  next  two  years, 
aud  now  rise  to  25,111,400  acres.  But  the 
lauds  taken  by  settlers  hhow  a  decrease 
compared  with  lust  year.  In  pre-emptiona 
there  is  an  increase  of  5,601  entries  and 
S03,193  aciep,  but  there  is  a  decrease  in 
bomestonds  of  O.OIO  entriis  and  1,530,808 
icres,  and  in  tinibir  culture  of  7,209  entries 
lud  1,100,911  acres.  On  the  other  hand 
he  increase  in  railroad  selections  is 
3  200,270  acres. 

The  most  conspicuous  fact  shown  by  the 
tigures  is  the  falling  off  in  Diikota  aud  the 
increase  in  Culunido,  For  several  years 
Dakota  led  all  other  States  and  Territories 
iu  its  public  land  business.  The  pablic 
lauds  disposed  of  in  the  past  eleven  years 
iggregate  105,003.520  acres,  or  257,818 
-quare  miles.  This  is  equal  to  a  square 
more  than  500  miles  on  a  side,  and  is  one- 
'ourth  greater  than  the  area  of  Norway,  and 
nearly  one-third  greater  than  the  area  of 
Great  Britain  and  Ireland.  The  fallowing 
are  the  number  of  acres  of  public  lauds  dis- 
posed of  under  all  laws  iu  the  several  States 
and  Territories: 


MisfiMippi 218,605 

ilissoun '2iiO,'7'2& 

MoDtana y,538,0S7 

Nebraska 2,516,659 

Ncvwla .108.']88 

Ntw  Mexico 163.814 

Oregon 764,875' 

Utah 241,446 

Wa«liinKton . .  .1.652,687 

Wisconsin SOI, 604 

WjominK 424.';80 

Tout 25,111,400 


Alabama 625,7ti9 

Arizona. 468,*jof; 

Arkansas 6<i3.4(n 

Oalifornia 1,475, 2!  H( 

Colorado 2,530.714 

Dakota 2,0H6,;n6 

Florida 1,520,k70 

■•Illinois io,ti:jn 

Indiana .132 

Iowa 2in,(J58 

Kansas 3,723.950 

Louisiana 374,6fin 

Michi^ran 138,881 

Minnesota 694,330 

*19,000  acrea  are  Stitt*  selections  ot  awamp  lands. 

Th«  report  shows  that  since  the  passage 
»f  the  swamp  land  act  the  States  have  se- 
lected 77,407,273  acres  of  swamp  and  , 
alleged  swamp  lands.  Florida  got  nearly 
20,000,000  acres,  Louisiana  nearly  12,000,0ro 
Michigan,  7,293,159;  Minnesota,  4,378,757; 
Wisconsin,  4,507,123;  Illinois,  3,980,204; 
Indiana,  1,307,727,  and  Iowa,  4,507,957. 


ITS     KEPrXATION     MPREADIN«. 

A  gentleman  jnst  arrived  iu  San  Francisco 
says;  "You  would  be  surprised  to  see  what 
a  market  there  is  iu  San  Salvador  for  Cali- 
fornia claret.  The  wine  is  retailed  at  from 
$1  to  $1  25  a  bottle.  It  is  preferred  to 
French  wine  of  the  same  grade  and  cost. 
The  consumption  of  California  wine  in  Cen- 
tral America  is  steadily  increasing.  It  i« 
not  necessary  now  to  affix  French  labels  to 
Califoruia  wine  bottles.  The  natives  prefer 
the  CaUfornia  wine.  They  deem  it  the  gen- 
uine unmixed  juice  of  the  grape,  while 
European  wines,  and  especially  those  im- 
ported from  Germany,  are  most  villainously 
compounded. 


Whnt  Kextr 


Stones  in  grape  barrels  are  becoming  of  too 
frequent  occurence  to  please  the  trade,  says 
the  y.  y.  Bullfii"-  The  packages  are  sup. 
posed  10  bo  tampered  with  when  in  transit 
to  this  country,  many  believing  that  the 
substitution  of  the  stone  for  grapes  is  done 
ou  the  Liverpool  wharves.  The  latest  dis- 
covery of  this  kind  was  in  the  auction  room 
last  week  when  the  stock  was  being  turned 
out  for  the  inspection  of  buyers. 


Dec.  9,  1887' 
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J^ARUE     RAININ     CONML'MKRK. 


5  [The  United  States  is  the  larg^Rt  coDsum- 
iug  country  of  raisins  in  the  worlil,  says  the 
Chicago  I'lmes,  and  reliable  nuthoriticfi 
estimate  the  consumption  at  about  2,UU0,U00 
boxes  of  about  twenty-two  pounds  each, 
■which,  at  au  average  of  $2  per  box,  bhnws 
an  expenditure  of  $4,000,000  per  anunm 
for  one  article  in  the  dried  fruit  Hue.  The 
auiountreferred  to  represents,  say,  1.000,000 
box.s  Valencia,  750,000  boxes  C'alifoniia, 
liOO.OOO  boxes  Malaga,  and  100,000  boxes 
Hmyrua.  The  crop  of  the  world  for  the 
piAs«'nt  Bcnsou  is  estimated,  in  round  uum- 
brr^  at  G, 500,000  boxes  about  as  foUowe: 
Yalericia,  3,000,000  boxes;  Malaga,  600,000 
boxes;  California,  750,000  boxes;  and 
Smyrna,  2,000,000.  The  shipments  of 
Valencia  raisins  to  the  United  States  to 
date  are  500,000  boxes,  300,000  of  which 
are  now  afloat, 

The  consumption  of  raisins  in  the  United 
States  duriug  November  and  December  is 
greater  than  any  other  four  mouths  in  the 
year,  which  is  due  to  the  holiday  season 
which  prevails— Thanksgiving  coming  late 
in  November,  followed  by  Christmas  and 
New  Year's  a  mouth  or  more  later  on. 
California  raisins,  which  are  now  so  popu- 
lar with  the  consuming  publie,  have  made 
rapid  progress  duriug  the  last  four  years, 
from  which  date  their  prominence  dates. 
Each  year  the  product  haa  been  vastly  im- 
proved, and  it  ia  believed  that  this  course 
will  continue  until  their  q^uality  equals  that 
of  the  foreign  product. 

It  will  be  remembered  that  the  packers  of 
Malaga  l^st  year  adopted  the  twenty-pound 
weight  box  as  the  standard,  being  forced  in- 
to it  by  the  packers  of  California.  It  has 
just  been  announced  that  they  have  this 
season  readopted  the  old  standard  of  weight 
of  twenty-two  pound  to  the  box,  on  account 
of  the  fact  that  the  greater  proportion  of 
the  pack  there  is  consumed  in  Great  Britain 
and  upon  the  continent,  and  dealers  in 
those  countries  are  strongly  opposed  to  the 
new  system.  The  importers  are  now  dwell- 
ing at  some  length  upon  the  fact  that  they 
are  ofi'ering  larger  boxes  at  very  little  dif- 
ference in  price,  while  California  agents 
claim  superior  quality,  and  put  their  three 
crown  loose  goods  against  the  two  orown 
imported  at  a  mach  higher  cost.  As  the 
retailer  generally  stands  more  upon  the 
quantity  than  quality  it  is  claimed  that  the 
Malagas  have  a  strong  point  over  Cali- 
fornias. 

One  of  the  most  prominent  and  probably 
the  largest  importer  of  raisins  in  Chicago, 
upon  being  asked  for  information,  said: 
"The  difference  between  California  and 
Malaga  raisins  is  simply  in  the  flavor,  the 
latter  being  decidely  bettor,  it  standing  to 
reason  that  a  vine  which  for  300  years  has 
been  cultivated  for  the  purpose  of  producing 
a  raisin  of  delicate  flavor  is  far  superior  to 
one  which  has  had  similar  care  for  but  six 
y»jar3.  The  California  raisin  is  improving 
in  flavor  every  year  and  I  see  no  reason  why 
it  should  not  in  the  course  of  time  be  worth 
intrinsically  as  much  as  the  Malaga.  At 
present  an  ordinary  quality  of  Malaga  is 
worth  and  is  selling  (or  about  the  same  price 
as  the  finest  packs  in  California  product. 
The  California  raisin  in  appearance  is  much 
superior  to  the  foreign  raisin,  but  just  as  a 
pear  from  a  New  England  orchard,  which 
has  been  cultivated  for  years  to  produce 
excellence,  and  flavor,  is  inferior  to  a  Calii- 
fornia  pear  in  appearance,  so  is  the  foreign 
raisin  as  compared  with  a  domestic. 

While   the   United   States  is  the  largest 
consumer  of  raieins  there  are  other  counties 


which  consume  the  better  qualities  of  goods 
in  raisins.  lu  this  particular  liussia  ranks 
first,  England  second,  and  France  third,  the 
United  States  comes  in  for  fourth  place. 
The  cause  of  this  is  that  the  consumers  of 
America  are  not  educated  up  to  fine  goods. 
I  am  not  speaking  of  raisins  particularly 
now,  but  of  all  food  luxuries,  but  I  am  glad 
to  say  that  in  this  respect  we  are  improving 
yearly.  As  regards  the  competition  of  the 
foreign  raisins  with  the  domestic,  I  hardly 
think  the  latter  will  over  be  able  to  crush 
out  the  former.  The  freight  on  a  box  of 
California  raisins  from  San  Fraucihco  to 
Chicago  is  about  30  cents;  from  Spain  to 
Chicago  it  is  about  18  cents;  so  that  the 
duty  of  40  cents  which  is  now  paid  on 
the  foreign  product  is  offset  to  the  extent  of 
12  cents  by  a  difl'erence  in  freight.  From 
San  Francisco  to  New  York  this  freight  is 
35  cents,  and  from  Spain  to  New  York  it  is 
but  8  cents,  so  you  can  see  there  is  a  still 
greater  loss  of  the  protection  afi'orded  by  the 
duty  on  imported  raisins.  Valencia  raisins 
are  exclusively  a  cooking  raisin,  and  their 
port  of  shipment  ia  from  Denia,  Spain,  the 
Valencia  district  being  in  the  interior.  The 
Malaga  raisin  is  produced,  in  the  district 
around  Malaga,  that  point  being  the  ship- 
ping port  from  which  the  product  is  sent 
out  to  consuming  countries."' 


ADDLTERATEO     WINES. 


Claret  is  the  most  injured  of  all  wines  by 
fabrication  says  a  writer  iu  the  N.  T.  Times. 
There  is  about  ten  times  as  much  claret 
leaves  Bordeaux  in  a  year  as  is  produced  in 
the  district  in  two.  Spanish,  Turkish, 
Italian  and  other  wines  are  imported,  their 
casks  changed  and  themselves  invoiced  as 
claret  in  increditable  quantities.  Cette, 
near  Marseilles,  is  a  regular  nest  of  forgers 
of  red  wines,  and  perhaps  does  as  much 
trade  directly  and  indirectly  as  any  port  of 
France,  except  Bordeaux.  But  it  does  deal 
on  the  whole  in  wiae.  The  fluid  that  it  ex- 
ports, under  whatever  name,  as  a  rule, 
comes  from  the  grape,  though  most  of  it  is 
doctored.  But  Bordeaux  depends  quite  as 
much  on  the  laboratory  as  on  the  tree  that 
Noah  planted,  and  even  the  dearest  sorts 
are  not  beyond  suspicon  of  the  delicate  at- 
tentions of  the  chemist  any  more  than  the 
petit  bleu  of  the  Parisian  restaurant.  One 
well  known  public  man  iu  London  thought 
that  he  had  done  a  gi-eat  thing  when,  some 
years  ago,  he  bought  at  a  city  sale,  regard- 
less of  the  city  maximum  caveat  emptor, 
some  cases  of  Mouton  Rothschild  at  GGs  or 
about  $16.  He  produced  some  with  pride 
at  a  dinner,  but  noticed  with  alarm  that  the 
son  of  a  peer  who  had  "gone  into  wine''  in 
the  city  did  not  consume  the  whole  of  his 
glassful.  Presently  he  took  the  yonug  lord 
to  one  side  "Didn't  you  like  that  claret — 
Mouton  Rothschild,  you  know?  Bought  it 
myself  in  Mincing  lane.''  Ah,  yes,  I 
thought  so,''  was  the  reply;  "don't  be 
offended  if  I  say  I  will  sell  you  better  wine, 
and  you  can  call  it  anything  you  like  at  30s 
a  dozen,  in  original  cases.  I  suppose  the 
catalogue  had  the  usual  condition — that  no 
responsibility  for  description  was  accepted 
by  the  auctioneers?"  And  it  was  even  so. 
A  medium-priced  claret  like  pontel  canet  is 
far  safer  than  one  of  great  fame,  unless  the 
latter  be  guarranteed  by  a  firm  of  first  rate 
standing. 

Next  to  claret  sherry  is  the  victim  of  con- 
coction. Plent}'  of  good  sherry  is  to  be  got, 
but  nine-tenths  of  the  sherry  in  England 
has  either  been  made  from  silent  spirit  or, 
if  it  is  wine  at  all,  has  been  doctored  and  its 
acidity  partially  neutralized  by  plaster   of 


paris.  At  good  tables  one  glass  with  soup 
is  all  that  is  seen,  but,  as  in  America,  a  very 
great  quantity  of  it  is  drunk  by  commercial 
men.  Indeed  in  certain  trades  in  the  city 
of  London  a  bargain  is  hardly  deemed  a 
bargain  until  a  bottle  of  sherry  has  bt-c-n 
devoted  to  its  ratification.  Complaint  has 
bedn  made  of  its  custom  in  what  are  called 
Manchester  warehouses,  or  as  we  say  dry 
goods  houses,  but  it  extends  far  beyond  that 
class  of  business,  and  the  result  may  bo  seen 
in  the  suburban  evening  trains,  when  men 
who  have  been  "nipping"  sherry  all  day  go 
to  sleep  as  they  make  for  home.  Nor  is 
ibis  efftct  wholly  due  to  alcohol.  Whisky 
and  water  of  the  same  strength  would  be 
far  less  harmful,  for  the  "flavoring"  or  "re- 
fining'' process  often  involvas  use  of  drugs, 
especially  iu  that  variety  of  sherry  which  is 
called  "nutty,"  and  which  is  said  often  to 
deiive  its  flavor  from  old  boots.  Any  one 
who,  having  a  palate  iu  his  mouth,  has 
tasted  sherry  as  it  lies  in  the  great  vaults  of 
the  London  docks,  will  know  the  difference 
iu  a  second  between  a  pure  sherry  and  a 
sherry  for  sale.  But  even  there  "things 
isn't  as  they  used  to  be,"  for  dealers  are 
just  as  skillful  at  Port  St.  Mary  or  Cadiz  as 
they  are  in  London  in  the  imitation  of  the 
wine  which  takes  it  name  from  Xeres  (or 
Jeres)  de  la  Frontera.  A  glance  at  the  map 
is  as  good  as  a  thousand  demonstrations  of 
the  fact  that  no  one  bottle  out  of  a  dozen 
of  the  fluid  sold  as  sherry  can  come  from 
the  very  limited  part  of  the  province  of 
Cadiz.  Much  marsala  goes  as  sherry,  and 
it  is  well  when  it  is  no  worse.  Indeed,  it 
is  hardly  going  to  far  to  say  that  not  5  per 
cent  of  the  sherry  drinkers  have  ever 
which  would  not  commend  itself  to  the 
liking  of  one  in  a  hundred  of  them.  All 
sherry,  as  sherry  is  known  in  the  market,  is 
more  or  less  made  up,  or  it  would  not  bear 
the  sea  transport.  Still,  the  addition  of  a 
little  good  brandy  to  make  the  wine  keep  is 
a  very  diffdreut  thing  from  the  manufacture 
of  a  sub-acid  compound  such  as  is  by  far 
the  greater  part  of  existing  commercial 
sherry.  A  good  story  is  told  that  when  the 
largest  firm  of  wine  merchants  iu  Loudon 
first  started  they  sent  the  late  Lord  Derby 
a  dozen  of  sherry  which  they  represented  as 
being  a  specific  for  the  gout,  to  which  the 
Prime  Minister  was  a  martyr.  The  Lord  of 
Knowsley  replied:  "The  Earl  of  Derby  pre- 
sents his  compliments  to  Messrs.  G . ;  he  has 
tasted  the  sherry  and  prefers  the  gout." 


CAl^IFORNIA     FKUITS. 


A    GOOD     IDEA. 


The  N.  Y.  Tr-iJbune,  of  November  12,  has 
an  article  headed,  *'  A  Wonderland  of  Rare 
Fruits,''  which  highly  compliments  the  pro- 
ductions of  California.     It  says: 

"  Wines  and  articles  ouce  only  to  be  seen 
iu  foreign  invoices  have  now  a  quotable 
commercial  place  as  domestic  produce.  The 
raisins  of  Seville  have  a  wholesale  com- 
panion pouring  in  from  the  Pacific  Coast, 
while  the  rich  prunes  of  France  must  soon 
give  up  a  part  of  the  high  reputation  they 
have  had  for  centuries,  since  the  successful 
cultivation  of  our  own.  Heavy  losses  have 
attended  the  hosts  of  experiments  and 
ventures,  but  an  intelligent  enthusiasm, 
supported  by  a  generous  outlay  of  capital, 
has  prosperously  rewarded  the  efl'orts  of 
courageous  enterprise.  The  article  also 
says  that  California  now  can  boast  of  the 
largest  raisin  packing  house  iu  the  world. 
Pruues  are  seeking  wholesale  places,  and 
fancy  grocers  and  confectioners  who  were 
iltpi-udt-nt  upon  the  glace  fruits  of  Europe 
are  becoming  less.  These  fruits  were  form- 
erly an  expensive  item  in  au  afternoon  tea 
spread  and  within  the  reach  of  compara- 
lively  few  buyers.  California  houses  are 
boxing  delicious  home  grown  material  with 
a  decided  taste  in  color  and  showiuess  of 
btyle  that  is  turning  attention  to  American 
fruits,  especially  as  the  prices  at  retail  are 
25  per  cent.  less  than  for  the  foreign  article. 
California  grapes  have  an  indisputable  hold 
upon  the  favor  of  consumers,  aud  some  of 
the  leading  wine  makers  abroad  have  pre- 
dicted that  California  in  the  near  future 
can  supply  red  wine  for  the  wants  of  the 
world.  The  entire  article  is  iu  this  glowing 
vein. 


Hon.  M.  M.  Estee,  who  represents  Napa 
county  in  the  State  Board  of  Trade,  has 
sent  the  following  letter  to  W.  A.  Mackinder, 
Secretary  of  the  St.  Helena  Board: 

San  Fbancisco,  Not.  29,  1887. 
W.  A.  Mackinder,  Esq.,' 

St.  Helena,  California. 

Dear  Sir:—1  think  if  you  could  get  three 
or  four  of  the  winemakers  up  there  to  send 
down  four  dozen  each  of  their  wine,  to  be 
kept  as  an  advertisement  on  our  rack,  it 
would  be  a  good  thing  for  our  county.  *  * 
I  writ^  this  for  your  own  consideration,  but 
feel  sure  it  is  best  to  do  it.  Mr.  Crabb,  the 
Napa  Valley  Wine  Co.,  and  myself  have 
already  complied  ^vith  the  wishes  of  the 
State  Board  of  Trade  in  this  respect. 
Yours  Truly, 

M.  M.  ESTEE. 

Those  desiring  to  exhibit  should  leave 
their  wines  or  other  products  with  George 
H.  Beach,  Chairman  of  the  Committee  on 
Exhibits,  who  will  attend  to  forwarding  the 
same. 


OI.IVE     CUJLTCRE. 


The  following,  from  ,a  recent  report  of 
Prof.  Hilgard  to  the  Presideut  of  the  Uni- 
versity of  California,  is  very  important  to 
residents  of  our  county  and  districts  which 
are  apparently  bettter  adapted  to  the  produc- 
tion of  olives  than  Berkeley: 

"  It  is  argued  by  many  people  that  the 
olive  requires  an  excessively  long  time  to 
come  into  bearing.  In  favorable  localities 
this  is  by  n<J  means  the  case.  In  the  south- 
ern part  of  the  State  large  olive  cuttings 
commence  to  bear  the  fourth  year.  Mr. 
Cooper,  of  Santa  Barbara,  reports  two  gal- 
lons of  berries  on  some  of  his  best  trees  at 
that  age,  and  as  much  as  thirty  gallons 
from  the  best  at  six  years.  Our  own  expe- 
rience at  Berkeley,  where  the  summer  tem- 
perature is  very  low,  must  be  termed  very 
encouraging.  Two  small  tress,  but  a  few 
feet  high,  brought  from  the  Mission  of  San 
Jose,  were  planted  in  1873  by  Mrs.  Jeanne 
Carr.  For  two  years  after  Mrs.  Carr's 
departure  they  were  neglected,  but  answered 
very  quickly  to  kind  treatment,  and  after 
six  years  from  planting  produced  some  fruit, 
and  have  produced  full  crops  every  two 
years,  steadily  increasing.  The  yield  at 
eight  years  thus  was  about  fifty  pounds;  at 
ton  years  over  one  hundred  per  tree,  while 
this  year  each  tree  averaged  235  pounds.  In 
the  ofl'  years  the  yield  has  been  about  one- 
quarter  as  much.  Compared  with  warmer 
localities,  where  the  Mission  oUve  ripens 
earlier,  the  yield  perhaps  looks  small,  but 
with  varieties  better  adapted  to  our  cooler 
climate  the  result  would  doubtless  be  dif- 
ferent. As  olives  are  worth  four  cents  a 
pound  the  profit  would  bo  good."' 


The  Meechant  is  widely  read  in  Australia 

and  the  Hawaiian  Islands. 
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Thk  leadino  sugar  markets  of  the  world 
hare  a  stroDg  upward  tondeucy.  The  re- 
cent advance  in  the  Euglish  miirket,  while 
most  uusatisfactory  to  the  heavy  consumer, 
muflt  be  a  source  of  congratulation  to  the 
refiners,  who  have  been  for  some  time  past 
OD  the  verge  of  ruin.  The  true  cause  of  the 
rise  in  price  in  this  quarter  is  hardly  appar- 
ent, unless  due,  as  sotne  assert,  to  a  com- 
binatiou  of  outside  speculators.  According 
to  the  statistics  of  the  Board  of  Trade,  the 
importations  for  the  past  ten  months  show 
an  increase  of  G1,000  tons  over  the  same 
period  last  year.  The  landings  at  all  the 
ports  for  the  week  ending,  November  .5th, 
were  15,000  tons,  agninst  11,000  tons  last 
year,  while  the  deliveries  from  the  port  of 
London  for  the  last  forty-four  weeks  were 
4,000  tons  less  than  last  year. 

The  question   of   the   sugar  bounties  is 
BliU  being   freely  agitated   throughout  the 
Kingdom.     It  seems  to  be  taking  a  rather 
political  shade,  and  conservative  and  liberal 
aspirants  for  public  favor  or  notoriety,  are 
airing  their  opinions  pro  or  con,  the  free 
trade  doctrine    to    their   difl'erent   constit- 
uencies.    The  influence  of  the  working  men 
has  been  invoked  by  the  anti-bounty  advo- 
cates, through  the  aid  of  arguments  which 
tend  to  depict  the  hardships  which  must  in- 
evitably result  from  the  placid  acceptance 
of  the  foreign  yoke.     One  speaker  goes  the 
length  of  attribnting  the  prevalent  distress 
in  East  London  to  the  closed  down  refine- 
ries,   and   believes   if   they   were  reopened 
there  would  be  very  few  of  the  unemployed 
in  that  part  of  the  metropolis.     This  clap 
trap  has  procured   a  numerous  following 
among  tho  laboring  classes,  for  the  agents 
of  the  manufacturers,  fostering  as  it  does 
latent  contempt    among   the    lower    class 
Britons,  for  all  things  foreign,  even  if  it 
does  knock   a  hole  in  a  scanty  income  to 
ndnlge  their  patriotic  feelings.    Tho  heads 
of  the  Qovernment  do  not  seem  incliued  to 
be  involved   in    a  popular  discussion   on 
the  subject,  and   the  Prime  Minister  re- 
cently refused  to  receive  a  deputation  of 
working  men  on   the   ground  that   as  the 
conference   was  about  to  take  place,  the 
deputation  would  not  be  likely  to   advance 
the  object  to  bo  attained,  but  might  tend  to 
prejudice  the  question. 
One  hard  headed  noble-man  man,  with  an 
BTident  hankering  after  the  jam-pot  of  his 


youthful  days,  is  on  the  other  band  of  the 
fixed  belief  that  sugar  bounties  benefited  the 
whole  community,  except  sugar  lefiners, 
and  deplores  the  probability  that  two  jam 
factories  in  his  immediate  vicinity  would  be 
eompelUd  to  close,  by  tho  increased  cost  of 
sugar,  which  would  result  if  France  and  Ger- 
many were  induced  to  lake  off  tho  bounties. 
While  there  are  many  amusing  incidents 
connected  with  tho  many  attempts  of  politi- 
cal wire  pullers,  to  ride  the  hobby  of  the 
hour  for  nil  there  is  in  it,  the  serious 
phases  of  tho  question  have  received  due 
consideration  from  tho  proper  authorities. 
The  following  powers  sent  representatives 
to  the  diplomatic  conference  which  meets 
in  London  during  the  week — Austria,  Bol- 
ginm,  Brazil,  Denmark,  France,  Germany, 
Italy,  Notherland,  Boumauia,  Itussia,  Spain 
Sweeden  and  Great  Britain.  M.  Sans-Leroy, 
diputy  for  Anege  is  the  French  delegate. 
Count  Kufstem,  chief  of  one  the  most  illus- 
truus  families  in  Austria,  is  the  Austro- 
Uungarian,  delegate  and  Baron  Henry  de 
Worms  presides  us  the  representative  of  the 
English  government.  The  Colonies  have 
entered  protest  against  having  no  represent- 
ative of  their  iuterests  in  the  conference. 
Tho  export  of  sugar  from  Germany,  to 
Australia,  is  already  assuming  such  propor- 
tions, that  heavy  import  duties  are  desired 
by  the  Colonial  planters. 

The  refiners  in  Italy  have  made  a  com- 
bination and  the  sugar  market  in  Genoa, 
is  very  active  at  higher  prices.  The  sugar 
trust  in  the  Eastern  States  will  not  have  to 
stretch  the  limit  of  public  forbearance  to 
any  great  extent  to  realize  a  handsome  pro- 
fit. It  is  asserted  that  an  additional  profit 
of  one-half  cent  per  pound  on  refined  sugar, 
would  in  a  year  enable  the  mauufactm-ers 
to  pay  a  dividend  of  $12,000,000,  or  more 
than  50  per  cent  on  the  capital  they  have 
invested  in  their  business. 


oar  people  in  the  upper  portions  of  the  State 
would  talklless,  auil  develop  more  enter- 
prise, a  similar  condition  of  afi'airs  might 
be  expected,  with  us  it  is  a  game  of  big  dog 
eat  the  little  one.  Anything  to  show  smart- 
ness goes,  and  a  scheme  to  play  off  on  a 
greenhorn,  a  worthless  tract  of  land  on  the 
gift  deed  racket,  better  suits  the  ideas  of 
our  gambling  residents.  Such  a  system  of 
business  will  never  build  up  this  portion  of 
the  State:  on  the  contrary,  it  is  sure  to  work 
a  serious  injury  in  the  long  run.  Tho  so- 
called  enterprise  of  some  dealers,  has  led 
them  to  open  tip  the  game  in  the  cast,  and 
lands  are  now  offered  in  Chicago,  as  gifts 
in  theatres,  and  uuder  other  devices  for  the 
mere  price  of  tho  deed.  The  State  board  of 
Trade  has  lifted  up  its  voice  in  condemation 
of  the  practice,  andoueof  the  members  gives 
a  pertinent  illustration  which  goes  far  to 
exemplify  to  strangers  tho  iunerworkings  of 
the  business.  An  individual  receittly  pur- 
chased a  tract  of  land  for  S2.50  per  acre, 
located  thereon  a  town  site,  and  proceeded 
to  deed  it  away  in  50  foot  lots  for  the  prie 
of  conveyance.  The  profits  realized  oi 
each  deed  amounted  to  $32.50  over  an' 
above  tho  25  cents  expense  of  priming  an^ 
witnessing  the  document.  Many  simila 
schemes  are  now  being  worked,  and  th. 
best  thing  people  can  do  is  leave  them  alnm  , 
There  is  nothing  original  in  this  trick,  il 
was  played  with  success  in  the  new  distriett^ 
of  the  Australian  Colonies  twenty  years  ago. 


At  the  Rio  Grande,  New  Jersey  works 
this  year,  1,444  pounds  of  sugar,  and  105 
gallons  of  molasses  were  obtained  on  a 
ingle  acre  of  ground,  by  a  farmer  in  that 
vicinity.  And  yet  the  officials  at  Wushinf 
ton,  are  confident  that  sugar  can  not  be 
made  profitably  from  sorghum. 

This  valuable  cane  will  grow  in  any  soil, 
that  will  produce  corn.  The  climate  of 
California  is  peculiarly  adapted  to  its 
growth.  The  experiment  should  bo  tried 
without  any  fears  as  to  the  results.  The 
industry  has  been  carried  on  for  years  in 
.Africa,  and  in  various  portions  of  South 
America.  Tho  Japanese  are  also  firm  bi- 
lievers  in  the  cultivation  of  tho  cane,  and 
large  quantities  of  granulated  sugar  aie 
made  from  it,  the  product  for  one  year 
alone,  was  estimated  at  512,11110,000  poundi-. 


The  Lower  portions  of   the    State  are 
rapidly  buililing  up  with  a  very  desirable 
class  of  immigrants.   The  boom  still  lingers 
in  these  sultry  regions,  and  will  probably 
continue,  until  the  country  fills  up  to  over- 
flowing,   or  equal   travelling   facilities  are 
offered,  to   penetrate    the   sparsely   settled 
districts  of  the  northern  belt.     The  number 
of  arrivals  in  the  southern  districts,  average 
from   250   to   a   thousand   persons   a    day 
with  an  occasional  excursion  party  of  from 
1,500   to  2,500  on  a  single  train.     Few  of 
these     people     get    beyond    Los    Angeles. 
They  are  located  before  they   exactly  know 
where  they  are,  and  the  advantages  of  the 
moderate  prices  for  more  prolific  lands  still 
further  north,  only  dawns  upon  them  when 
it  is  too  late  to  change  round.    The  Southern 
Pacific  Railroad  is  sending  its  branches  in 
every    direction,    through    these    districts, 
opening  up  a  town    site  here,  and  a  wealth 
of  farming  or  fruit  lands  in  some  other  di- 
rection,  lending  its  mi^'hty  aid  in  settling 
up    the    country.      The    residents    of   the 
northern  counties  are   quietly  awaiting  the 
time,  when  tho  movement  will  set  in  their 
direction.     The  way   in   which   prices   are 
advancing,  in  the  lower  country,  will  soon 
compel    purchasers,    with  small  means,  to 
look  for  accommodation  in  cheaper  locali- 
ties.    Booming  prices  can  not  last  for  ever, 
especially    when    abundant    opportunities 
offer  for  investment  in  quite  as  good  lands, 
at  greatly  lower  rates. 

The  i)eoplo  of  the  south  are  certainly  en- 
titled to  much  credit  for  the  energy  they 
have  displayed  in  building  up  their  scctiou 
of  the  country.  They  arc  indebted  to  their 
own  exertions  for  their  present  prosperity.  If 


The   Beet.  Sdoae  industry  seems  in  a 
fair  way  to  be  successfully  established  in 
California.     That  it  will  prove  a  source  of 
additional  wealth,  is  a  certainty.     In  this 
country,  with  its  unbounded  capability  for 
producing  in  heavier  quantities  and  superior 
qualities,  the  vegetable  growth  peculiar  to 
and  in  many  instances,  identified  with  even 
the  tropical  regions,  uo  avenue  should  be 
left    closed,    which  would  lead  to   a   still 
further  development   of  its  resources.     In 
this  respect,    the    sugar-producing    plant, 
sorghum,  is  well  worthy  of  the  attention  of 
our  agriculturists.    For  some  reason,  which 
is  really  inexplicable,  the  strongest  oppo- 
sition  is  encountered  against  the  advocacy 
of  its  practical   utility   and  value,  from  a 
commercial  standpoint.     Even  oflicials  who 
have  at  times  occupied  the  highest  positions 
in  the  Department  of  Agriculture,  have  de- 
liberately set  their  face  against  the  intro- 
duction of  the  plant.   Incontrovertible  facts 
deducted  from  practical  working  tests,  have 
carried   uo    weight,    with    these    sneering 
scientists.     Tho   results  attained   in  other 
lands  by  practical  methods,  were  valueless, 
against  the   laboratory  tests  of   egotistical 
theorists.     That  these  opinions  must  have 
been  grounded    on  some  personal  antago- 
nism,   is,    of   course,    the    only   acceptable 
presumption',  among  people,  educated  up  to 
the  belief,  that  ignorance  and  incapability 
are  never  to  be  found  at  the  fountain-heads 
of  the  Federal  Department.  Yet  subsequent 
events   have   proved    that  these  men  were 
wrong,  and    their  theories  are  swept  away 
before    the   evidence   produced    this  year, 
from  sorghum  raising  districts  in  the  United 
States.     At  Fort  Scott,   Kansas,  about  500 
acres  of  sorghum   were  planted,    and  the 
yield  of  cane  was,  on  an   average,    twelve 
tons  to  the  acre.    From  this  cane,  the  high- 
est yield  of  "  firsts  ''  sugar  was  115   pounds 
per  ton,  of  cane,  the  average  yield  some- 
what in  excess  of  100  pounds;  the  average 
yield  in  "  seconds"  sugar,  was  20  pounds 
to  the  ton,  and  the  average  yield   of  syrups 
about  fifteen  gallons.     In  other  words  the 
average    yield  of  sugar,  per  acre,  is  from 
1.440   to  1,500  pouuds,    and    the   average 
yield  of  syrups  about  180  gallons. 


The  Fiftieth    Congress   of   the   United 
.Slates  is  now  in  session,  and  some  hopis 
are   expressed   that  the  hitherto  neghclcd 
interests  of  the  wine  growers  of  California- 
w.ll   claim  some  of   their  attention.     The 
urgent  necessity  of  some  provisious  for  pro- 
tection from  the  factories  in  New  York  and 
'jiher  cities  in  the  East,  is  becoming  daily 
more  apparant.     The  untiring  energy  of  our 
rt'iiie  growers  ^houl.l  be  dii  ected  toward  this 
end.     It  is  useless   to  sit  down   here   and 
uutely  look  for  aid.     They  are  brought  face 
.o  face  with  a  stroug  and  determined  oppo- 
siiior,  who  are  right  at  the  scene  of  action 
riaoy  to  defeat  any  attempts  that  may  be 
made  to  check  their  iuiquitous  traffic.     The 
ex.  rtiona  of  our  representatives  may  be  as 
vigorous  as  their  kindly  intentions  towords 
the  industry,  but  yet  be  unable  to  stem  the 
torrent    of    antagonistic   influences    which 
oppose  them.     This  is  no  fight  for  carpet 
knights.      Heavy  blows  will    be  struck  by 
tho  army  of  adulterators,  for  whom  failure 
means    loss    of    remunerative    occupation. 
Organization    is  needed  among  the  wine 
makers  of  the  Pacific  Coast  to  win  a  victory 
which  will  tend  to  still  further  advance  the 
prosperity  of  this  land  of  the  setting  sun. 
A  competent  man  should  be  selected  from 
the  ranks  to  proceed  to  Washington,  to  per- 
sonally press  the  interests  of  the  many.     A 
man  who  is  gifted  not  only  with  a  practical 
knowledge  of    the    business,  in   the  vine- 
yard, the  cellar  and  store,  but  who  is  also 
thoroughly  versed  in  the  tactics  of  the  wily 
Eastern  politican  who  will  spar  with  him  for 
the  advantage.     Let  him  be  a  man  of  repu- 
tation in  his  community,  one  who  can  walk 
ert  ct  in  the  proud  conciseness  of  pereonal 
character,  and  above  all  put  money  in  his 
purse.     Money  and  plenty  of  it  is  iJeeded 
for  expenses   in  the  Legislative  city  of  the 
Union.     The  key  to  success  is  golden,  and 
the  man  with  small  means  is  practically  an 
ointment  in  the  presence  of  wealth.     With 
such  a  representative  California  will  have  a 
fair  prospect  of  attaining   the  end   desired. 
Without   organization,  concentrated   in  an 
active  and  capable  management  at  the  front, 
the  failure  of  previous  years  will  undoubtedly 
result.     The   danger   from   foreign  compe- 
tition is  fully  guarded  against  by  the  protec- 
tion tariff',  but  the  daily  prayer  of  the  vine- 
yardists  of  the  'Western  States  and  of  Cali- 
fornia, in  particular  should  be,  "the  Lord 
protect  us  from  our  Eastern  friends." 


CoMslDBRABl.E  interest  is  attached  to  the 
shipment  of  raisins,  which  was  made  from 
Fresno  last  week.  The  consignment  con- 
sists of  18, 7S0  boxes,  weighing  in  all  417,000 
pounds.  Besides  being  the  first  heavy  oon- 
signment  of  this  product,  the  way-bills  show 
it  to  be  the  largest  individual  shipment  ever 
made  by  one  firm  from  California. 
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Bonpoet's  Wine  and  Spirit  CUcular.  In 
the  foreign  Vintage  reports  for  the  month, 
Btates  in  regard  to  the  Bordeaux  diatrict  that 
high  prices  prevail  owing  to  the  smallness 
of  the  vintage,  and  the  superior  quality  of 
the  new  wines.  The  trade  have  been  keep- 
ing up  their  purchases  in  the  vineyards  with 
great  animation.  The  vintage  in  Burgundy 
has  been  accomplished  most  favorably  all 
through.  Everywhere  the  grapes  were 
1  V  ■'Uhy,  and  iu  good  condition  and  promise 
tn  ;>roduce  a  perfectly  succeeded  wine. 
'kt.  d  will  be  a  larger  quantity  of  Jiiie  wine 
iLan  last  year.  On  the  whole  the  character 
uf  the  1887,  will  be  a  supreme  eleanliuess. 
The  vintage  is  now  over  iu  Champagne, 
and  passed  off  not  unfavorably,  and  the 
quantity  has  been  a  good  deal  larger  than 
anticipated  especially  at  Ay  where  the  yield 
was  wonderful.  As  to  the  quality  it  is 
generally  thought  that  the  wines  will  have 
no  acid,  little  body,  but  good  flavor,  and  if 
blended  with  the  1886s'  which  turnout  very 
good  and  bodyful  wines,  they  will  be  good 
and  appreciated.  The  champagne  district 
is  returning  to  the  old  practice  of  making 
white  wines  only  in  the  best  districts  around 
Reims,  Ay,  Epernay,  and  Cramant,  of  which 
the  consumers  cannot  complain. 

The  production  of  Port  is  estimated  at 
Oporto,  at  about  50,009  pipes  and  the 
quality  throughout  may  be  considered  very 
good.  The  wines  from  the  new;  districts  is 
also  much  finer  than  in  former  years,  and 
the  whole  of  this  vintage  will  be  suitable 
for  export.  Prices  are  fully  maintained 
owing  to  the  merits  of  this  years  crop.  The 
Minho  &  Bairrada  and  southern  districts  of 
Portugal  have  had  a  very  abundant  yield, 
and  the  quality  of  all  the  wiues  is  un- 
measurably  superior  to  any  produced  during 
the  last  twenty  or  thirty  years.  Tho  expor- 
tation of  74,829  pipes  is  the  largest  ever 
known.  Unfavorable  reports  come  from 
Germany.  Untoward  weather  and  frosts 
touched  the  grapes  in  such  a  manner,  that 
the  wines  must  have  a  frosty,  disagreeable 
taste  for  several  years,  and,  besides,  the 
quality  wiU  be  quite  bad.  The  prices  of 
the  older  wines  are  rapidly  advancing,  but 
are  not  yet  high  enough  for  the  1884  and 
1886  vintages,  which  are  both  ripe  wines. 


The  Olive  industry  is  daily  growing  in 
favor,  and  scarcely  a  week  passes  without 
some  arrangements  being  entered  into  in  dif- 
ferent sections  of  the  State,  to  set  out  plan- 
tations. In  Fre&uo  County,  a  large  tract 
will  be  laid  out  by  some  enterprising  vine- 
yardists  who  have  the  means  at  command 
to  carry  on  operations  on  a  large  scale. 

In  Sonoma  Valley  a  company  of  Italians 
has  purchased  one  hundred  acres  of  the 
finest  valley  land,  and  this  will  be  planted 
shortly.  In  tho  immediate  vicinity 
another  sixteen  acre  patch  is  already  being 
planted,  and  the  owner  of  the  adjoining 
land,  states  that  he  is  now  in  treaty 
with  some  Eastern  people  for  the  sale  of 
several  other  twenty-five  and  fifty  acre 
tracts,  which  are  intended  for  the  same 
purpose.  At  the  office  of  the  Merchant, 
hardly  a  day  goes  by  without  an  enquiry 
for  information  on  the  subject  of  the  grow- 
th of  the  tree,  its  profits  and  tho  suitable 
location  for  its  culture.  The  valuable 
work,  by  Adolph  Flamant,  has  done  much 
to  throw  light  on  this  interesting  subject, 
and  to  him  the  credit  is  mainly  due,  for  the 
great  interest  which  has  lately  developed 
regarding  the  business.  Staid  members  of 
this  mercantle  community,  having  read  of 
the  ease  and  value  of  the  undertaking  are 
entering  into  the  spirit  of  the  progreBsive 
movemeut  with  enthusiasm. 


Olive  cuttings  grace  the  sidewalks  and 
stores  of  the  various  nursery  men,  in  a 
profusion  and  variety  wnich  was  never  be- 
fore observable.  Tho  idea  has  taken  hold 
and  the  olive  is  a  fixture  in  the  future  of 
California.  There  are  now  according  to 
latest  accounts,  20,000  gi'owiug  olive  trees 
iu  Napa  Valley,  and  this  year  there  will 
probably  be  fully  100,000  more  planted. 
Tho  Santa  Rosa  nurseries  are  at  present 
unable  tj  supply  the  demand  for  rooted 
trees,  and  one  gtutleman  has  already  sold 
00,000  cuttings. 

In  the  matter  of  profits  the  returns  from 
the  orchard  of  Elwoud  Cooper  is  a  convinc- 
ing argument  in  ttself.  From  6,030  olive 
tress  he  has  netted  $150,000  this  season. 
The  olive  will  be  a  stayer  in  California. 


The  News  from  the  wine  making  districts 
of  California  is  most  euoouraging,  although 
the  quantity  is  not  so  large  as  at  first  pre- 
dicted, the  quality  will  be  in  many  instances 
better  than  that  of  the  product  for  years 
past.  The  upward  movement  iu  price  is  a 
matter  of  congratulation  among  the  wine 
men  who  were  able  and  forsighted  enough 
to  hold  the  wines.  The  price  of  '8G  has 
been  recently  quoted  at  twenty-five  cents 
per  gallon,  and  many  are  holding  for  a 
further  advance  to  thirty-five  cents. 

The  vintage  of  '87  in  Santa  Cruz  County, 
is  reported  to  be  the  best  ever  known  at 
property  of  the  Ben  Lomond,  alone  over 
20,000  gallons  will  be  the  present  years  pro- 
duct of  the  vineyard,  all  of  which  will  be 
shipped  to  the  Companys  vaults  iu  this 
city. 

The  Napa  red  wine  are  reported  to  be  of 
a  dark  color  and  superior  to  the  ri;d  wine 
of  last  years  vintage.  The  fermentation 
this  year  has  been  attended  with  more  dif- 
ficulty than  in  any  of  the  preceding  twenty- 
four  years,  and  the  wine  is  correspondingly 
bitter.  The  out  put  for  the  year  from  the 
vineyards  is  calculated  to  be  in  the  ueigh- 
berhood  of  2,750,000  gallons,  a  little  over 
one-half  of  last  years  vineage. 

From  Los  Angeles  news  comes  of  several 
large  sales  of  wine  during  the  past  week, 
at  prices  very  satisfactory  to  the  wine 
makers.  Sixty-five  cents  a  gallon  was  paid 
for  last  years  vintage,  and  §2  a  gallon  for 
brandy.  The  prices  received  by  producers 
for  their  grapes,  average  about  $12  for  mis- 
sion, $13  for  Zinfandels  and  $13.50  for 
foreign  varieties.  An  account  of  the  yield 
is  not  yet  on  hand,  but  about  4,500  tons  have 
been  handled  at  Hose's,  and  about  the 
same  quantity  at  Shorbs. 


An  Immigeaticn  Bill  will  iuull  probabil- 
ity be  presented  before  the  present  Congress. 
Its  passage  will  tend  to  check  the  ingress 
of  the  overflowing  scum  of  foreign  countries, 
which  is  at  present  threatening  to  steep  the 
land  in  poverty  and  crime.  So  far  the 
Eastern  States  endure  the  onus  of  the 
burden,  and  the  brunt  of  the  battle  will  be 
borne  by  them.  So  long  as  the  wise  policy 
in  keeping  fares  up  at  a  fitting  rate  main- 
taind  eby  the  Kailway  Company  of  this  State, 
we  have  little  to  fear  from  the  demoralizing 
horde.  Still  what  interest  others  directly  is 
of  an  indirect  importance  to  ourselves,  aud 
the  sympathy  aud  aid  of  the  representives 
from  California,  can  be  relied  upon  for  sup- 
port, even  if  the  Eastern  opinion  difl'ers  in 
regard  to  the  obnoxious  immugration  to 
these  western  stores. 


All  persons  interested  in  wines  and  vine 
growing  should  subscribe  for  the  S.  F.  Mek- 
chjlsi,  the  Viticultural  paper  of  California. 


The  FiBMof  Kohler  &  Frohling  were  rep- 
resented in  last  issue  as  the  agents  in  New 
York  for  the  De  Turk  vineyard.  This  wa^ 
an  error  on  the  part  of  an  unsophisticat^^d 
genius  who  was  placed  in  the  tripod  of 
responsibility  during  the  absence  of  the 
editor  on  his  primary  wedding  tour.  The 
principal  portion  of  our  time  since  au  abrupt 
termination  of  the  honeymoon  before  the 
stern  demands  of  duty,  has  bei.n  fully 
occupied  in  averting  annihilation  at  the 
hands  of  irate  subscribers,  and  in  degrada- 
tion of  the  shattered  remains  of  the  aspirant 
for  penly  honors,  to  the  more  congenial 
duties  of  "Cub.''  The  agency  of  Messrs 
Kohler  &  Frohling  in  New  York  was  estab- 
lished for  the  purpose  of  handling  the  pro- 
duct of  their  own  extensive  vineyards  in 
California.  They  deal  in  no  other  Cali- 
fornia wines  but  their  own  brands,  and 
then  only  by  wholesale  in  glass  or  wood. 


A  SPECIAL  diploma  has  been  awarded  to 
Dr.  E.  J.  Frazer,  by  the  Board  of  Trustees 
of  the  Mechanics'  Institute  iu  this  city.  It 
expresses  the  exceptional  importance  aud 
high  promise  of  his  invention  for  maturing 
wines  by  electro-magnetism.  The  com- 
mittee of  investigation  fajther  state  that 
they  deem  the  matter  to  be  of  such  public 
importance,  as  to  deserve  the  most  earnest 
attention  of  the  Agricultural  Department  of 
the  State  University,  and  the  Viticultural 
Commission;  aud  that  few  subjects  of  great- 
er interest  and  promise  to  the  wine  industry 
could  claim  the  expenditure  of  State  funds, 
created  for  the  purpose  of  promoting  the 
viticultural  interests  of  the  State. 

The  names  of  the  special  committee  of 
investigation,  into  the  merits  of  the  process 
are  all  those  of  men,  who  are  authoiilies  on 
the  subject  of  wines.  Coming  from  such  a 
source,  the  opinion  thus  voluntarily  ex- 
pressed carries  additional  weight. 


rU3f  ACE. 


Florida  has  taken  a  new  departure,  and 
opium  will  in  the  future  be  added  to  its 
already  numerous  products.  The  poppy 
will  be  planted  between  the  trees,  in  orange 
groves,  where  it  grows  very  readily  and  at- 
tains a  greater  size  than  elsewhere.  Six- 
teen plants  will  produce  an  ounce  of  opium, 
and  an  acre  should  return  profits  of 
$1000.  By  this  method,  each  non-bearing 
orange  grove  will  be  made  to  yield  some- 
thing, while  the  trees  are  reaching  maturity. 
Growers  in  Los  Angeles  might  get  a  point 
here,  but  probably  they  prefer  to  purchjtsi 
their  opiate  in  San  Francisco.  Of  course 
Los  Angeles  can  grow  poppies. 


The  Government  experiments  this  year 
in  making  sugar  from  sorgham,  are  said  to 
be  very  successful.  On  fair  soil  the  yield 
of  cane  was  an  average  twelve  tons.  The 
average  yield  of  sugar  per  acre  was  about 
one  thousand  five  hundred  pounds,  and  of 
syrup  180  gallons.  It  is  claimed  that  at 
this  rate,  even  at  at  the  low  prito  of  sugar, 
the  business  of  making  sugar  from  sorghum 
would  be  very  profitable. 


The  announcement  is  made  of  the  re- 
moval of  Pohndorff  &  Co  the  representa- 
tion in  the  East  of  the  celebrated  To-Kalon 
vineyard,  to  new  offices  and  salesrooms  Nos. 
614  and  616  14th  street.  N.  W.  between 
F  aud  S  streets,  Washington,  D.  C. 


The  circulation  of  the  Merchant  is 
double  that  of  any  other  paper  of  its  class 
in  California. 


The  Merchant  has  an  extensive  i.ircul«- 
tiou  in  the  Eastern  States,  and  Europe, 


TrfiiimeiiC    to    Secure    Color     lii     Reft 
Wines. 


Some  years  ago,  says  the  Wine  and  FmU 
fJrowtr,  au  Austrian  vintuer  discovered  a 
process  by  means  of  which  he  was  enabled 
to  obtain  more  color  and  extractive  matter, 
iaciudiug  of  course  the  phosphates,  than 
had  been  possible  heretofore  by  the  ordiu- 
ary  processes  of  fermentation.  Some  re- 
eeu»  studies  in  the  application  of  this  prin- 
ciple, have  shown  some  very  interesting  re- 
sults. The  plan  we  have  pursued  is  to 
crush  and  extract  the  must  at  once,  and 
then  break  down  the  cheese,  and  wet  up  by 
returning  a  small  portion  of  the  must.  If 
this  is  heated  on  a  vacuum,  or  jacket-kettle, 
to  135  or  140  degrees  F.,  and  stirred  repeat- 
edly witli  some  sort  of  a  ladle  or  paddle 
during  tho  processj  the  resulting  must  when. 
pressed  out  will  be  a  very  heavy  fluid,  rich 
in  color,  in  tannin,  in  the  phosphates  and 
extractive  matters,  recognized  as  the  essen* 
tials  of  wines  of  good  budy.  To  sum  up 
the  results,  we  conclude: 

(a)  That  the  increase  in  the  flnid  mnst 
extracted  by  means  of  this  double  process,. 
will  amply  pay  for  the  labor,  and  we  esti- 
mate that  increase  to  be  not  less  than  15 
per  Cent. 

(b)  The  increase  iu  coloring  matter  by 
the  action  of  the  heat,  aud  hot  tartaric  acid 
upon  the  blue-red  coloring  matter  on  tho 
inner  surface  of  the  skin,  is  not  less  than 
50  to  75  per  cent. 

(cj  The  action  of  the  heat  apon  the 
ii-uo-tanuin  on  the  surface  of  the  seeds,  is 
about  the  same  as  alcohol,  and  consequently 
the  must  gains  largely  in  this  element  so 
essential  to  the  stability,  or  keeping  quality 
of  the  wine. 

Aud  lastly  (d)  "Where  a  piquette,  or  sec-' 
ond  run  of  wine,  is  made  for  home  con-' 
sumption,  as  is  frequently  done  in  France, 
a  wine  nearly  as  good  as  the  first  run  is 
made  by  employing  this  method.  When  it 
is  treated  with  this  object  in  view,  sugar 
water  may  be  added  in  the  desired  quantity, 
instead  of  juice. 

Independent  of  any  mere  question  of 
quantity  and  character  in  respect  to  color 
aud  weight,  we  have  observed  that  we  got  a- 
more  thorough  and  uniform  fermentation, 
and  coincident  with  this  that  the  albume-' 
noids,  pulpy  matter,  and  surplus  tartaric 
acid  deposited  more  rapidly  and  energeti- 
cally than  when  the  ordinary  methods  were 
pursued.  Of  course  this  would  necessitate 
au  earlier  and  more  frequent  racking. 

"We  need  not  dwell  upon  the  details  of 
this  operation.  Any  one  with  ordinary 
ingenuity  will  very  soon  master  all  the 
material  points.  The  value  iu  practice  iu 
the  wine  cellar  will  be  found  in  cases  where 
there  is  a  natural  deficiency  of  color  and 
extractive  matter  in  the  grape  used,  aud 
especially  in  case  it  is  proposed  to  make  a 
heavy  wine  of  the  Burgundy  or  Port  types. 


The  booming  land  trade  slill  continues 
in  the  southern  portion  of  the  State.     The 
ivason  for  this  is  due  to  the  fact   that  the 
buHc  of  travel  is  still  limited  to  the  boundary 
lines   of    this  torrid  zone.     The   prospects 
now,  however,  that  before  -ong  this  great 
tide  will  take  a  sweep  northward.     On  an 
average  two   thonsands   persons   arrive  In 
Lus  Angeles  daily,  and  within  a  very  few 
Weeks  there  will  be   no  accommodation  in 
that  section    for  the  hungry  world.     Some  . 
of  the  border  towns  are  already  fteling  thii:  : 
u[>ward  movement,  aud  the  general  pr^9E' / 
is  that  it  may  continue  still  lurtbei:»_     ..j.-.t^ 
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I.OM    UATON    TINKYAKI>N. 

The  Ui  that  every  vaiitty  o(  g;ap<B 
flonriwlieg  bttUr  hero  thsu  iu  its  uutivc 
plaou  i>i  bt-yoiid  coutroreray,  Bays  Iho  M'lil. 
The  ftiiluics  ariai-  fruiu  iufxporituco,  iu>i 
from  purmautut  conJitit'iis.  Los  Gatos  mid 
viuiuily  hus  a  rieh  iirouiisu  iu  the  clarii 
vvini-H.  Tht!  cliuiuU',  noil  iiud  otht-r  lircuiu 
htaucos  agrcu  fully  with  the  faiiious  Bur- 
dt'aux  aectiun  of  Fruuco.  Thvrt'  in  Uh 
HaDii!  dftp  red  gravilly  soil,  thf  same  swe.  f 
of  a  sea  brm-Zj  depiived  of  ita  uiuiisttire 
aud  moditi.d  in  tempcratnro  by  iuterveuiiig 
mouut^iiua.  H-ro,  aUo  (ho  wiuo  grapes. 
Hiicb  aa  the  Mitlbec,  Matero,  Fineau,  Ziu- 
ftiudel,  etc.,  show  extra  qua'Hities  of  color- 
iug  matter  and  taimic  acid.  The  Malbec, 
Fo  shy  a  bean  r  iu  Europe,  »nd  raised  with 
iTOublo  to  ijimlify  wines  wanting  iu  body 
and  color,  becomes  htsrii  u  good  bearer 
with  increased  good  qualities.  The  Kaiiu- 
may  bo  eaid  of  the  Matero,  and  the  Zin- 
faudel,  according  to  Professor  Hili;ard,  is 
nearly  eqnal  to  the  Malbec  of  Europe  in 
every  respect.  In  uddition  to  these  good 
qDalities  it  has  the  additional  merit  o( 
being  an  abuudant  bearer.  For  some  years 
the  wine  d^alt-rs  iu  Sau  Francisco  have 
been  pmchubing  these  wines  to  raise  the 
grade  of  wiuea  from  other  parts  of  the 
State.  They  are  now,  however,  beginning 
to  havd  a  reputation  of  their  owu.  The 
Anstiu.  Los  Gatos,  Burgundy  aud  Luue 
Fouut'uu  "Wine-cellars  have  all  put  forth 
wiues  couipetiug  iu  quality  with  the  famous 
Bjrdeaux  chirits,  und  the  wine  business  is 
pormaueutiy  settled  on  a  satisfactory  basis. 
AU  of  these  cellars  have  beeu  obliged  to 
double  their  working  capacity  to  meet  the 
constantly  increasing  product.  These  re- 
fiuUs  have  given  uu  impetus  to  the  produc- 
tion and  sale  of  cliirtt  that  will  probably 
carry  it  safely  through  the  war  of  prejudice 
made  against  Oaiiforuia  wiues. 

VXKLD  OF  OBAPES. 

The  vines  here  yield,  with  field  culture, 
four  to  ten  tons  to  the  acre.  Raised  on 
trellises  wliich  is  expensive,  the  product 
may  be  twice  or  thrice  as  much.  Thirty 
tons  to  the  acr^-  have  beeu  raised  by  Mr. 
Yocco,  two  milts  east  of  Los  Gatos.  One 
vine,  seventeeu  years  old,  had  on  it  fifty- 
two  boxes  of  twenty-five  pounds  each. 
They  were  picked  a  f<-w  days  before  Christ- 
mas and  brought  him  nearly  fifty  dollars. 
They  were  marketed  in  Sau  Francisco. 
Many  grape-growers  have  done  well  hold- 
ing the  grapes  on  the  vim-s  for  a  winter 
market. 

DEATH     rO     PHVI.LOXKKA. 


Life  Scholarship,  $75. 

FULL    BUSINESS    COURSE. 


IlrntirliVM  'I'niiitht  -  liookkvopiiic,  Pt'nninii- 
ship,  foiiMiiiTL-ial  Aritlumli.-,  HusinvBi*  roiri-K[ioiifi- 
ciHv.  Mpr<'arnU<'  Law,  AiAili'inii;  liruiahus,  Shoit- 
liBiid,  Tj'pe  W'itiiijt,  McHltni  Laiii;uftirt>,  etc. 

NO    VACATIONS. 

DAY     AXI>     EVENING     SESSIONS. 

LADIES  ADMHTKU    INTO   ALL  DKPARTMIiNTS. 

ity  For  fiirthtT  partioiilnrs  c»ll  (it  the  College  Office' 
or  lul-.reK*  T.  A.  ROBINSON,  M.A  ,  I'resitJont. 


THE  OLIVE. 

A  Practical  Treatite  on  Olive  Cul- 
ture, Oil  Making  and  Olive 
Pickling, 


AcloIi:>li  E.  Flamant, 

411   Nttpn,  4'itl. 

Price,  One  Dollar. 

Fur  Sule   at  Office   of  tho  San  FRANxnaco 
Mebchant. 


Tho  Scientific  American  announces  that 
Dr.  Clemm  has  patented  the  following  pro- 
cess iu  most  civilized  counties: 

He  iucorporates  with  the  soil  sulphiJes 
uud  carbonates  which  easily  uudergo  decoui- 
positiou,  preferably  those  of  potassium. 
Feat  which  has  been  made  to  absorb  sul- 
phuric, nitric,  or  phosphoric  acid  is  then 
ftlso  iutroduced.  The  acid  gradually  acts 
upon  the  sulphide  aud  the  carbonate,  liber- 
ating $iilphureted  hydrogt-u  and  carbonic 
acid  iu  the  soil.  These  two  gases,  according 
to  the  experiments  of  Dr.  Eyrich,  of  Mimn- 
heim,  are  rapidly  iiud  uniformly  distribulnl, 
aud  prove  futat  to  phylloxera  in  its  under- 
ground stage,  as  well  as  to  Colorado  beetUa, 
Held  mice,  mules,  etc.  The  potash  remains 
iu  the  soil  as  a  sulphate,  nitrate,  or  phos- 
phate. Tho  question  is  whether  ustful 
animals,  auch  as  earth-worms,  bumble  bees, 
caruivorouB  ground  beetle«,  etc.,  will  not  be 
destroyed  aUo. 


H.M.NEWHALL 

cfcOO. 

OFFICE:  309  &  311  Sansoiiie  St. 

SAN  FRANCISCO.  CAL. 

Shippiiia:  and  Coinmisslon 
Mercliiiiils 

A^onlK  for  Urowers  aud  Uanut'ac- 
tnrers. 


Charterers  of  Vessels  for  all  Trades 

Agents  for  the  Mexieau  Phosphate 
and  Sulphur  Co's  Products. 


Important    Vine    Stocks 

FOR    SALE. 

For  sale  a  number  of  Cuttings  from  carefully  selected  Choice  Wiuo   Vines.      The 

original  stockH  were  imported  from  the  most  famous  French  Vineyards  at  great  expense. 

MslbeCf  Clrtit  t  Viiritty  imported  from  Chateau  Browu  Cautenac,  Bordeaux,  $2.50 

^Csbernet  SdUVlgnona  imported  from  Margaux,  Lafite  aud  Chateau  Brown 

— Cimtiiiiic.     This  vino  produces  the  highest  cbiss  Bordeaux  wine  (claret). 

price  por  M $8.00  Price  per  100 SI. 00 

Cdbernet  FrSnC,  fi'om  the  above  vineyard.     A  high  grade  claret  variety. 

Price  per  M $8.00  Price  per  100 $1.00 

VerdOt  and  VerdOt  Colony  also  renowned  for  Clarets. 

PriceperM $6.00  Price  per  100 $   .75 

*St«  Macalre,  from  the  Palus  District,  Medoc.     A  stroug,  thrifty  vine  with  great 
buiuing  powers,  yielding  a  wiuc  of  intense  color  and  of  a  true  claret  type,     Ripens  early. 

PriceperM $20  PriceperlOO $2.50 

■Q^QS  Nancln*  from  the  same  locality.  A  gieat  bearer;  the  wine  is  of  great 
color  aud  quality.     Ripens  later  than  the  St.  Macaire. 

PriceperM $20  PriceperlOO $2.50 

"Franc  PinOt?  f»'oiu  Vougeot  and  Beaune  iu  the  Bourgogne.  Is  a  fair  bearer  aud 
yields  the  most  famous  wines  of  Burguudy. 

PriceperM $t8  PriceperlOO $2.00 

'Pinot  d©  Pernandy  fi'om  Beouue.  a  good  bearer,  giving  a  wiue  of  a  high 
class  Burgundy  character. 

PriceperM $18  PriceperlOO $2.O0 

Gamai  Teinturlerj  fi'om  Beauno.  a  tine  bearer,  ripens  as  early  as  the  Pinots; 
gives  a  wiue  of  great  color  aud  of  high  value  for  blending. 

PriceperM $6.00  Price  per  100 $   .75 

Tannatj  imported  by  Mr.  Witmore  from  Madirau.  Is  an  extremely  heavy  bearer, 
pro""  Mit^  a  wiue  of  fine  color,  great  quality  and  tannin  and  possessing  remarkable 
kci^,^^^  wers. 

PriZtTper  M $1  Price  per  100 $1.75 

Petite  Sirrah,  gi^i^g  ^  wine  of  intense  color  aud  great  quality.  Imported  from 
the  Hermitage. 

PriceperM $6.00  PriceperlOO $  .75 

'Semillony  from  Yquem.  A  good  bearer,  ripens  early  and  produces  the  world 
vt  nowncd  Chiit'-Jiu  Yqnem.- 

PriceperM-  $8.00  Price  per  I  OO SlOO 

Sauvignon*  from  Yquem.     Enters  into  the  best  known  wines  of  the  Sauterne. 

PriceperM $8.00  Priceper  IOC $I.OO 

Merlota  fioni  Chateau  Browu  Cautenac. 

Price  per  M $6.00  Price  per  lOO f  .75 

Also  a  limiii^d  number  of  cuttings  of  the  Champagne  varieties — also  Pinot  Blanc, 
Clairette  Blanche,  Petit  Bouschet.  Alicante  Boiischet.  Marsanne,  Grosser  Blauer. 
Meunier,  Teiuturier  Mule,  Folic  Blanche,  Kadarkas  Noir,  aud  many  fancy  table  varieties. 

Cuttings  of  ordinary  wiue  varieties  at  from  $2  to  $3.50   per  M.     All  cuttings  from 
ealthy  vines  and  carefully  packed.     Length,  18  inches  between  terminal  buds. 

t^'For  the  more  choice  varieties  only  early  orders  can  be  filled,  and  prices  for  other 
ban  above  can  be  obtained  on  application. 

The  greater  portion  of  the  wines  made  on  this  vineyard,  sea- 
son of  1885,  from  vines  marked  thus*  realized  $1.00  per  gallon. 

Slight  charge  made  for  packing. 

J.  H.  DRUMMOND, 


General  Insurance  Agents. 


tf^Hftvo  correspondents  In*  all '•he  Chief  Citie.  of 
tlio  United  Statv»4,  Europe,  Aus^r^lia,  India.  China, 
and  the  principal  Inlands  of  tlie  Pacific;  purchase 
k'oods  and  ucll  California  i'rodncts  in  those  countries. 


Ocnvrnl  Asent^i  for  the  PnclSc  Coast 

..,,op 

National  AssuranceCompany 

OF  lUIiLANIi, 
l'n|>l  tal S.'S.OOtl.oOO 

Atlas   Assurance    Company, 

OF  LONDON, 
('■■■•llnl 88.000.000 

Boylston  Insurance  Company 

OF  KOSTON,  MASS. 
<'nplCnl  nnil  Snriiliis 8710309 


CHOICE 

OLD  WHISKIES 

PURE  AND  UNADULTERATED. 


We  Offer  for  sale  on  Favorable  Terms  to  tho  Trad* 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF  THE  FOLLOWING  BFIANDS,  NAMELY; 

"CRANSTON   CABINET" 
'A. A. A."  "CENTURY" 
"OLD    STOCK" 

"HENRY    BULL" 
"DOUBLE  B" 

"MONOGRAM" 

VERY  OLD    AND    CHOICE,   IN     CASES  OF    ONE 
DOZEN  QUART  BOTTLES  EACH. 

"BRUNSWICK    CLUB"    I-ure    Old   Rj. 
And  "  UPPER  TEN." 

For  Excellencp,  Purity  ami  Evcnni'ss  of  Qiinlity  tba 
.^bove  are  unBur|'*secd  by  nny  Whiskica  imported. 
Tho  only  objoclion  uvcr  made  to  them  bv  Ihe  uiani- 
piilattnj;  dealer  being  that  they  cannot  be  improved 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE    AGENTS, 

SAN    FRANCISCO,     -       ■  CAL. 


HENRY  WAAS,  Wood  Turner. 


liXJKrr'iXiXj.A.Ta-, 


CLEN    ELLEN, 


SONOMA    COUNTY,    CAL. 


-MASITAOTUBKR  OP— 

Wooilon    Bim«8,  Taps,  Plugs,  etc.,  Oak  BunKd,  Soft 

and    Hard   Wine  PbiifH,   Soft  and    Hard  Tap 

I'luys,  Wine  Samplon,  IJuhk  SUrtcrs,  etc. 

703  MINNA  ST.,  b«t.  Eighth  and  Ninth,  S.  F 
{Established  Since  1866. 
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SA2f    rKANClSCO    MEKOHAlfT. 
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WM.    T.    COLEMAN    &   CO. 

SHIPPING  AND  COMMISSION  MERCHANTS. 


SAN  FRANCISCO  OFFICE: 


MARKET    AND    MAIN    STREETS. 


NEW  YORK  OFFICE: 


NO.    71     HUDSON    STREET. 


AGENCIES    AT 

91    MICHIGAN    AVENUE,        FLAVEL    WAREHOUSE,        NO.    75    NORTH    SPRING    ST.,        54    DRURY    BUILDINGS, 

CHICAGO,    ILL.  ASTORIA,    OR.  LOS    ANCELES,    CAL.  LIVERPOOL. 

NO.   4   BISHOPSCATE   STREET,    Within    E.   G.,    LONDON. 


Sole   and   Exclusive   Agents  for  following  Brands   of  Salmon: 

COLUMBIA     RIVER. 

Booth  &  Co,  Black  Diamond,  Coleman  Flag,  McGowan  Bros'  "Trap"  Brand,  Fisher- 
man's Pkg  Co,  Aberdeen  Pkg  Co,  White  Star  Pkg  Co,  Jas.  'Williams  &  Co,  Thistle 
Pkg  Co,  Columbia  Canning  Co,  McGowan  &  Sons'  ''Keystone"  brand.  Sea- 
side Pkg  Co,  J.   W.   Hume   "Autograph"   brand. 


OUTSIDE     RIVERS. 


WACHUSETTS   PKC   CO, 

"SILVERSIDE"   BRAND, 

BATH    CANNING    CO, 

GARDINER    PKG    CO, 
HERA    PKC    CO, 

"TOMAHAWK"    BRAND,J 

SUNNYSIDE   PKC   CO. 


FRASER     RIVER. 

BRITISH    AMERICAN    PACKING    CO., 

BRITISH    COLUMBIA    PACKING    CO., 

ENGLISH    &    COMPANY 

SKEENA     RIVER. 

BRITISH    AMERICAN    PACKING    COMPANY 


SAGRAMENTO     RIVER. 

COURTLAND    PACKING    CO.,    JONE3    &    ANDERSON. 


We  also  ofier  For  Sale  of  Other  Columbia,  Sacramento  a,nd  Eraser  River  Salmon ; 

Favorite" 


Ceo.  W.  Hume's  "Flag"  brand, 

Haogood   &   Co., 

I    X    L, 

Pillar   Rock   Pkg   Go., 

Geo.    T.   Meyers, 

Ocean   Canning  Co. 

Badolett  &  Co.,  (Flats), 


Washington    Pkg  Go's 

Brand, 
"Epicure"  brand. 
Pacific  Union  Pkg  Co., 


Scandinavian  Pkg  Co., 
West  Coast  Pkg  Co., 
Warren  &  Co-, 
''Carquinez"  brandy 


Cutting  Pkg  Go's   "Cocktail"  (Flats),     Point  Adams, 


A.  Lusk  &  Go's  pack, 
'Mermaid"    brand, 


Wadham's   Fraser   River. 


.ALASKA     FISH. 

Karluk  Pkg  Co.,  "Challenge"  brand.  Arctic  Pkg  Co.,  Arctic  Pkg  Go's  "King"  Salmon. 


We  also  have  the  "  O  &  O  "  brand,   an  outside  river  fish,  and  many  other  brands,  that 

can  be  had  on  application. 


WE     ARE     SOLE     AGENTS     FOR     THE     CELEBRATED 

Golden  Gate  Packing*  Co,  '*Black  Diamond"  brand  of  fruits, 
Barbour  &  McMurtry's  fruits  in  glass,  Coleman's  "Flag-" 
brand  of  fruit,  San  Lorenzo  Pkg-  Co,  Riverside  Fruit  Co, 

Colton  Cannery,  J.  Lusk  Canning*  Co,  San  Mateo  Pkg  Co, 

Sierra    Madre    Packing    Co,    Santa    Clara    Packing    Co. 


Our  lines  of  Canned   Fruits    and  Capned  Salmon  are  incomparable,  and   we  will    make  prices  F.O.B.    or    C.I.F.   for  Great 

Britain,  Australia  and  the  Colonies. 


CO 


S.VN    m^VIfOISCO    MERCHAIJT. 
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OUR    NATIVE    WINE    SHIPMENTS     BY     SEA. 

PER  P.  Nl.  S.  S.  CO'S  STEAMER  ACAPULCO,  NOV.  SOth,   1887. 


TO     NEW 

YOEK. 

•uirruiiL 

rACBAOBH  ASD  ooimuTt. 

OAbLOIIB 

VALvn 

J  w  c 

f  VM  

BU4C0...  

Nap*  V»llcy  Wlno  Co. 

C  Si.lllllinB  It.  Co 

B  llru>(us  &  Co 

CCftrpy  &Co 

Kohlpr  Ji  Von  Bergen.. 

02 
1>.4«.1 
4U2 
2,.100 
l.'.'fiO 
I,1.S0 

.'>0 

•16 

IcaukWino      

•JiiU  l>orrcl»  Wino 

50 
2,8U0 
1,000 

L  Bnx 

ii»  B  

A  r 

U«M 

.V)  l>ari|.U  Wliiu .. 

'J&  liarrrld  Wine 

•J5  barrel*  Wm«        

6r,o 
a.'io 

.1(10 

. 

14..I07 
.1U2 

M,;!i.'. 



1,000 

TO   CENTEAL  AMERICA, 


J  L,  UiMttiiimlu 

11  U,  AcaJutU 

U  U,  U  UtwrUd.   . . 

C  P,  AojutlA 

SC,  AcaJuUa 

II  1.  Ac.Jutl« 

K  V.  Ai.ajutia 

11  M.  AcaJulU 

K  M,  Acajutla. 

P  dE  1',  La  Lltwrtad.. 


C  r,  AcsJulU. . 
K  V,  Acajutb., 


IGuttc 

J  H  Uvokniaiin 

Jollii  T  Wri^lit.  ... 

WUnlordlDiC  &Co.. 


HoUiitaD  Broa  Ji  Co. . 
B  Dreyfus  k  Co 


1  l>arrul  Wiiiu 

'J  barrels  Wliio 

•I  kosr*  Wine 

1  Ji  barrels  Wliio 

I  Hi  barrels  Wliiskcy. 

4  ca^e*  Whiske.v 

I  barrel  Whiskey 

1  ■oarrel  Whiskey.   ... 

1  barrel  Whiskey 

10  e.ises  Wine 

3  barrels  Wine 

12  keio  wine 

:<  half. barrels  Wine... 

.5  kegi  tVioo 

(JkcKs  Wm« 


Total  amount  of  Wine,  10  eases  and. 
rotal  ainount  of  Whiakey 


14 
120 


00 


045 
140 


$32 
OU 

:j(i 
i;i 
»:i 
;ui 
11.1 

133 
133 

3i; 
loo 

130 
150 

or. 

680 
530 


TO  MEXICO. 


V  JtCo,  Acapako IL  F  LssLreto 


|1  barrel  Cl;iret  .... 
Ilhall-barrol  Wine. 


Total  amount  nf  Wine. 


7B 


$28 
18 


TO  LONDON. 


.  IC  8i.hilliiiir&  Oo I  2  oeteve  Wine 


PEK  SHIP  SINTEAM— NoTEMBEB  26th. 


J  W»  B 

J  BE ._. 

K  «F  

II  In  diaiuond.. 
0 


Dowiiinir  &  Seliaiidt  . 
A  Meeartncy 


Kohler  &  Frohline.. 

C  Sehillini;  &.  Co 

J  Oundlach  &  Co 


100  barrels  Wine.... 

2  barrel  Wine 

I  barrel  brandy 

200  barrels  Wine.... 
10  piinrheons  Wine  . 
100  barrels  Wine  .... 


Total  amonnt  of  Wine 

Tnt%l  amoiitit  of  Brandv 


4,694 

97 

28 

10,147 

1,604 

4,8,3 

21,410 

2« 

$1,878 
4,0.56 

6ii 

1,953 

$3,56fi 
5(J 


PEE  STEAMER  COSTA  RICA— November  29th. 


TO  CENTRAL  AMERICA. 


B  It&Co Uluom,  Baruch  iSc  Co. 

La  Liucrtiul 


G  in  diamnuO,  Puntaa  Arenas. 
J  M  V,  Aeajutta 


Csstle  Bros 

B  Brcyfiu  &  Co. . 


I'  in  iliamond,  I'untos  Areiiva. 

J  &  Co,  PniitA^  Ari'naa 

r  A  0,  I'uiitas  Arcnan 

A  G  in  Mjuarti,  Corroto 


F.tiO  M,  Puntiis  Arenas. 
t'K,  PunU-4  Arciia8 


J  Trcjos&Co.. 
FMeeka 


Eu^ile  Sablai^  Co.. 


5  casca  Whiskey 

8  CBsea  Wine 

2  barrels  Wine 

3  half  barrels  Wine  .. . 

1  keg  Wine 

5  barrels  Wine 

30  ciu>eB  Wine 

10  half-barrels  Wine  . 

1  ke^'B  Wine 

t>  kegs  Wine 

"5  cases  Wine 

4  kefffl  Wine 

2  barrels  Wine 

4  kegs  Wine 

To  cases  Wine 

1*1  kt't;-  'Vino 

2  kes:a  W..  o..cy 


Total  amount  o*  Wine,  133  cases  and.. 
ToUl  ain-'nnt  of  Whi-ik'-y,  fiea.«esand. 


100 

83 

-17 

248 

276 
20 
60 

60 
60 
40 


964 
50 


TO  MEXICO. 

A  r,  MataUan IJ  OmiUluch  it  Co 14  ban  els  Wine 

V  &  Co,  Mazatlan iHcdinjjton  &Co |2  cases  Win© 

254 

!il7li 
3 

Total  amount  of  Wine  2  t-a^eu  and 

21)4 

*17ii 

PEU  P.  M.  S.  S.  CO'S  STEAMER  COLIM.\- 

-Deo.  5th 

C  Carpy  &  Co.-... 


M  B.. 
LO.. 


AA&Bro..    . 

B  U  jcCo 

t'  VCo 

H  in  (liamonil  . 
AM 


A  G  llCo 

P  A 

W  In  (liainond.. 
A  in  diamond.. 

K&F     

OS  4iC 


I)S.. 


BDrcyfui&Co. 


Kohler  &  Van  Ber^'cn. 
A  l(tft;ensl>iiri;ur 


A  Groenebauin  k  Co., 
L.tchnian  k  Jacobi. 


S  I<achinan  &  Co . . . 
Kohlor  ii  Krohilng. 


Williami,  DimoDd  &Co 


I  5  barreli  Wi: 

1  barrel  Brandy , 

.5  barrels  Wiuu 

10  barrels  Wine ... 

2  halt  barrels  Brandy.. 

12  barrels  Winu 

5(1  barrels  Wine 

25  barrels  vVinc 

110  barruls  Wine 

J  barrel  Wine 

1  kec  Wine 

iObarnls  Wine  ..'..., 

2i'i  barrels  Wine 

25  barrels  Wine.   .    .. 

5  barrels  Wine 

2lU  barrels  Wine 

2  liarreln  Brandy     ... . 

3  barrels  Wine 

4  eases  Wine 


Total  amount  of  Wine, 
T't'al  1-iin.in*  if  »i~»o.t 


712 

$225 

48 

100 

240 

1011 

iKKI 

275 

.•iO 

100 

570 

175 

2,380 

1.225 

1 ,226 

050 

5,432 

5,432 

48 

24 

10 

8 

1,000 

.100 

1,270 

359 

1,270 

3M5 

2.50 

90 

10,140 

5,070 

82 

184 

15C 

75 

10 

26,5nH 

gl4,515 

lill. 

384 

TO  CENTRAL  AMERICA. 


lili  ii  Cu.  U  LiUrtad  . 
J  M  L,  Choinpcrico 

EP,  ULIbcrtod 


UH  Haas 

WllmordUifc  &  Co 


B  B,  Champerico.. 

R  K.   Acajutla 

11  1,  Acajulla , 


HcCarthy  Broa  k  Co  . 

F  Daoerift  Co 

B  Dreyfus  itVo 


OS,  Acajutla.... 
J  L,  Uuateroala.. 


U  k  II,  Guatemala  .. 
C  dii  A.  cjuati-mala.. 
.1  It,  I'uiitaif  Arenas.. 


Parrott  &Co.... 
E  Kcmen  ItVo.. 


3  barrels  Whiskey 

2  barrels  WhUkcy 

1  barrel  Brandy 

1  barr«l  Wbiskey 

2  barrels  Brandy 

2  barrels  Whiskey 

lOeuies  Wine 

1  jufka:;es  Whiskey,... 
6(.arrelB  Wine 

2  biilfbarroU  Wine 

40ea«u8  Wine 

20  caavs  Wine 

1  cado  Brandy 

SUrrvU  Wlno 

20  cases  Wine' , 

20  cases  Wine 

lOowsfB  Wino 

2  barrels  Wloo 

2  eases  Wino 


Total  amount  of  Wino,  112  casefl  and... 
Total  amount  of  Branny,  1  case  and 
Total  amount  of  Whiskey.  4  casos  and. , 


659 
124 
314 


r235 
230 
1H4 
12tJ 
228 
260 
.  HR 
06 

445 

IHO 

95 

10 

nn 

80 
80 
41 
82 
9 

$1,157 
402 
9-17 


TO  HONOLULU— Feb  O.  S.  S.  Co's  Steimeb  Australia,  Deo.  5th. 


G  w  M  &Co.. 
WC  P 


G  in  diamond. . 


iV  S  L. 


H  H  &  Co . 

A  H 


WS  L., 
PG  C. 


,J  Pinut 

Lachniun  &,  Jacobi  . . . . 
Arpad  Ilarasztliy  k,  Co 


Kobler  &  Van  Bergen . 
B  Dreyfus  &  Co , 


Donald  OcdK^e 

Witmerdiot;  A: Co.. 


J  Gundlach  &Co. 
Gallegos  WJueCo. 


S  Lachman&Co.. 
D  G  CamariuoB.  .. 


2  half  barrels  Wine 

10  half  barrclB  Wino 

4  barrL-ls  Wine 

30-10j;al  ke^rs  Wine 

40.rtKHl  keirs  Wioe 

23  eases  Wine 

155  kcLTS  Wine        , 

7  half  barrels  Wine 

40  laacs  Wine 

2  barrels  Wine  

f)  halt  barrels  Wine 

25-10  yal  kc^s  Wine 

10-5  Kol  kci.'S  Wino 

4  half-barrels  Wine 

1«5  ke;ni  Wine 

15  eases  Whiskey 

5  barrels  Whiskey 

10  cases  Whiskey 

2  barrels  Whiskey 

16  puncheons  Wine 

2  barrels  Wine 

LO  barrels  Wine 

1  barrel  Wine  


Total  amount  of  Wine  40  coses  and.. 
Total  amount  of  Whiskey     .    


67 

CIH 

270 

rss 

19H 

152 

300 

250 

200 

175 

150 

80 

,150 

1,150 

1H3 

183 

160 

537 

4S0 

150 

78 

,15(1 

787 

37 

140 

IIKI 

324 

15 

65 

123 

80 

,678 

1,850 

.505 

445 

26 

10 

,374 

»5,451 

3H5 

018 

MISCELLANEOUS   SHIPMENTS. 


DESTINATION. 


Vifitoria 

Victoria 

Mexico 

Honolulu 

Kahulin 

England  ... . 

Scotland* 

China 

Japan   

Nanaimo..., 

Tahiti  

Victoria 

Honolulu 

Apia 


Umatilla 

Mexico 

Alajandres 

Forest  Queen  . . . 
Claus  Spreckals.. 

Dawpool 

Dawpool 

Bclpc 

Belgic 

Empire 

Tahiti 

Mexico 

WH  Dimond... 
Fremont 


Steamer 

Steamer 

Steamer 

Bark 

Brig 

Br  Ship 

Br  Ship 

Steamer 

Steamer 

Steamer 

Briff 

Steamer 

Barkentine. , 
Barkeotine.. 


274 

50 

1,427 

1,487 
150 
172 
511 
200 
312 
48 

1,078 
495 
116 

1,018 


'  6,87'; 


$190 

50 

1,090 

1.199 

134 

156 

20 

200 

241 

24 

449 

332 

61 

526 


$4,672 


Total  shipments  by  Panama  steamers. . 
Total  Miscellaneous  shipments 


42,957  gallons 
85.670      " 


«22.727 
18,691 


WAKELEE'S 


Don't  Buy 


loferiorflrticle 

If     your     dealer 

dees  not  keep 
it,  address 

Wakel  e  £  Co., 

San  Francisco. 


Squirrel  and  Gopher  Exterminator! 


IN     l-LB-    AND    6'LB.    CANS. 


TO  MEXICO. 


A  ttCQ,  Mazatlan.. 
B  A  Co,  AcapulcO., 


Hodinifton  &.  Co  , 
W  Loaiza 


1  barrelH  V\inv... 
1  half  barrel  Win< 
1  keg;  Wine. 
3  barrels  Wino 


Total  amount  ft  Wine  . 


HnrtluK  the  Foreign  Tra«le. 

The  New  York  correspondent  of  the 
Chicago  Times  writes  that  the  raisiu  trade 
is  OU  the  increase,  and  orders  are  being  sent 
to  the  Pacific  coast  in  htrge  numbers  for  the 
new  crop.  It  has  been  the  custom  among 
packers  of  Malaga  raisins  to  pauk  their 
goods  in  boxes  ot  the  standard  weight  of  2'2 
lbs :  but  last  season  owing  to  the  competition 
of  the  California  packers,  the  boxes  wero 
packed  20  lbs  net,  as  it  was  thought  neces- 
sary to  meet  directly  this  competition  from 
the  Pacific  Coast.  This  year  however,  the 
packers  of  Malaga  have  returned  to  the 
former  custom  of  packiug  21^1ba.  net. 


I'OMINU     IN. 


The  tide  of  eastern  people  who  will  visit 
California  this  winter  has  turned  toward  the 
southeru  part  of  the  State  in  a  large  volume. 
Ou  an  average  two  thousand  persons  arrive 
in  Los  Augeles  daily.  "Within  a  very  few 
weeks  there  will  be  uo  accommodations  iu 
that  section  and  thousands  of  the  comers 
will  be  compelled  to  turu northward.  Fresno 
is  already  feuliug  the  effects  of  this  over- 
flow of  people  to  such  an  extent  that  it  is 
almost  impossiblu  to  provide  sleeping  ac- 
commodations for  all  the  strangers. 


Stibacribi'  (or  the  Mebcu 
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SAl^   FRAI^CISOO    MERCHANT. 
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FRESNO  COMPARED  WITH  FRANCE. 


A  correepondent  of  a  prominent  Xiondou 
journal  writes  aB  follows  :  "Thinliing 
that  it  might  interest  some  of  the  readers 
of  your  valuable  paper  to  know  some  of  the 
good  things  in  store  for  them,  I  write  to 
give  some  facts  learned  by  ft  recent  trip  to 
Bordeaux,  the  great  wine  center  of  snuth- 
wehtern  France.  Being  from  Calif oiniii, 
and  having  heard  so  much  of  the  Medoc 
country  and  its  celebrated  wines — among 
'vun-h  the  Lafitte,  the  Margeaux,  and  the 
YqLitm  are  to  be  numbered — in  company 
with  a  California  friend,  we  reached  Bor- 
deaux ou  Oct.  3,  so  that  we  were  there 
while  the  grapes  were  being  gathered  and 
pressed.  On  reaching  Lebourne,  ou  the 
^ay  to  Bordeaux,  in  the  valley  of  the  Dor- 
dogne  I  saw  an  appearance  of  soil  and 
growth  of  vine  something  like  that  of 
Fresno  county,  California,  one  of  the  new 
wine  districts.  As  we  neared  Bordeaux  I 
saw  the  same  grey  ash  land,  as  we  term  it 
in  California,  with  a  growth  of  vine  and 
amount  of  grapes  thereon  much  greater 
than  I  had  seen  elsewhere  in  France  or 
Germany.  I  saw  at  once  that  it  was  of 
granite  formation  :  but  my  surprise  was 
very  great  after  reaching  Bordeaux,  and 
driving  down  through  the  Palus  lands — as 
they  term  them  ;  with  us  the  allnvial — of 
the  Garonne,  crossing  to  Macon,  going  to 
the  celebrated  Mardeaux  vineyard,  thence 
to  the  Lafitte  and  Mouton  Rothschild,  ad- 
joining it,  and  afterwards  to  the  Yquem,  to 
find  that  not  only  the  top  soil  and  the  sec- 
ond soil,  but,  remarkable  to  say,  the  two 
kinds  of  hard  pan— both  the  ren  concrete 
and  the  bluish  clay  underneath  the  upper- 
soils — were  very  like  the  same  in  Fresno, 
where  such  great  results  are  being  obtained 
in  vine  culture.  As  in  Fresno,  the  bluish 
clay  hard  pan  seemed  to  underlie  the  grey 
ash  soil,  and  the  red  concrete  the  reddish 
lands.  This  difference  I  noticed  :  In  the 
Bordeaux  district  in  places  there  was  more 
of  a  white  gravel,  which  I  was  told  made 
the  ground  more  warm,  and  thus  added 
more  sugar  to  the  grapes.  Of  course,  the 
white  gravel  could  add  no  nutriment  and 
in  this  way  only  could  it  help  the  vine. 
Now  the  glad  tidings  I  have  to  bring  :  If 
this  jastly  celebrated  country  has  contri- 
buted so  much  to  the  wealth  aud  pleasure 
of  the  world,  our  California  country — free, 
as  I  will  show,  from  the  drawbacks  which 
beset  this — can  surely  promise  much.  I 
was  told  that  the  late  frosts  of  the  spring, 
the  rains  at  a  time  when  the  plant  was  in 
flower,  the  summer  and  autumn  rains,  the 
dry  rot  and  the  phylloxera  were  the  trou- 
bles they  had  to  contend  with.  Now  in 
the  southern  parts  of  California  there  is 
late  frost  in  the  spring  ;  there  is  practi- 
cally no  rain  from  the  middle  of  May  until 
the  middle  of  September  ;  there  is  no  ear- 
ly frost  in  the  fall ;  there  is  a  long,  warm 
summer,  giving  no  need  for  the  white  gra- 
vel :  there  is  no  dry  rot  ;  the  country  is 
irrigated  by  canals,  which  can  submerge 
the  vineyards,  and  destroy  the  phylloxera. 
I  should  have  said  before  that  this  dreaded 
pest  is  in  nearly  every  vineyard  in  the  Bor- 
deaux district,  and  I  was  informed  that  it 
has  already  destroyed  more  than  a  million 
of  acres  of  vines  in  France.  I  was  told, 
too,  that  irrigation  or  submersion,  so  far, 
seems  the  only  available  remedy,  and  ac- 
cordingly I  saw  vineyard  after  vineyard 
along  the  Garonne  being  irrigated  by 
steam  pumps,  bringing  the  water  from  the 
river  upon  the  lands,  and  here  it  was  that 
I  saw  the  gi-eatest  vine  growth  of  grapes. 
The  portion  of  California  referred  to  seems 


almost  a  hothouse  without  glass,  and  ouf^ 
can  be  somewhat  prepared  for  the  state- 
ments that  are  to  follow,  and  which  to  on- 
only  acquainted  with  the  wine  districts  of 
France  and  Gi-rmany  must  seen  like  gross 
exaggeration.  In  the  Bordeaux  district  1 
think  it  is  safe  to  say  the  grapes  will  not 
overage  two  tons  to  the  acre.  I  am  toKl 
the  official  statements  show  this.  In  the  fa 
vort^d  parts  of  California  from  six  to  ten 
tons  are  often  raised,  and  the  writer  hiiH 
been  assured  by  residents,  whom  he  bi - 
believed  to  be  trustworthy,  that  more  than 
twice  the  latter  amount  has  been  grown  up 
on  an  acre  of  land  in  one  season.  Om 
could  but  think  in  making  a  comparison, 
that  as  the  big  trees  in  the  Sierra  Nevada 
mountains,  in  California — which  lie  above 
these  favored  vineyard  lands,  whose  diame- 
ter in  some  instances  is  40  feet  and  whose 
height  is  neariy  300  feet — dwarf  the  little 
trees  of  France  and  Germany,  so  do  their 
vines  'and  products  dwarf  the  vines  and 
products  of  the  latter.  It  is  slso  a  most  in- 
teresting foot  that  the  same  red  granite 
soil  in  which  the  roots  of  the  big  trees  are 
embedded,  is  the  same  soil  as  in  the  valley 
immediately  where  the  vine  and  fruit  trees 
thrive  so  luxuriantly.  These  soils,  upon 
analysis,  are  found  exceedingly  rich  in  po- 
tash, which  accounts  for  the  wonderful 
plant-growth,  all  other  conditions  being  so 
favorable.  In  the  Bordeaux  district — and 
I  speak  of  it,  as  I  there  saw  the  largest  and 
most  prolific  vines  in  Fmnce  or  Germany — 
I  think  it  safe  to  say  the  vines  did  not  aver- 
age two  pounds  of  grapes,  while  in  the  dis- 
trict of  California  referred  to,  from  ten 
pounds  to  ninety  pounds  are  often  upon 
one  vine  in  a  season.  In  Bordeaux  the 
bunch  of  grapes  seemed  to  be,  as  a  rule, 
from  three  to  five  inches  long,  while  in  the 
California  district  the  bunch  at  times  is 
eighteen  inches  long.  In  some  cases 
single  bunch  of  grapes  weighs  as  much  as 
ten  or  twelve  pounds,  though  this  is  rare 
I  should  add  that  in  California,  fewer  vines 
are  planted  to  the  acre.  This  much,  how- 
ever, seemed  to  be  an  assured  fact;  in  thi 
Bordeaux  district  from  100  to  400  gallons 
of  wine  are  made  to  the  acre,  while  in  Cali 
fornia  from  1000  to  2000  gallons  to  the  acn 
may  be  made,  besides  quite  a  quantity  of 
brandy. 

It  was  also  very  interesting,  and  partieu 
larly  so  to  Califomians,  to  learn  that 
lands  set  in  vines  ranged  in  price  from  $'200 
to  $6000  per  acre,*and  this,  too,  with  the 
phylloxera  in  the  vineyard.  In  conclusion 
when  you  read  hereafter  of  the  destruction 
by  the  phylloxera  and  the  thought  occurs 
that  you  may  get  but  little  more  pure  and 
wholesome  wine,  then  think  of  sunny  Cali- 
fornia; for  I  am  assured,  when  progressive 
people  plant  the  same  vines,  mingle  the 
product  as  they  do  in  France,  and  when 
the  fermentation  is  the  same,  nature's  ad- 
vantages must  tell,  and  then  California  will 
add  another  surprise  to  the  world.  You 
will  remember,  first,  that  it?  great  product 
of  gold,  enhanced  values  almost  all  the 
world  over;  then,  that  the  great  yield  of 
silver  lessened  the  value  of  that  metal  in 
every  land;  next,  that  its  wheat-ships 
whitened  the  seas;  and  now  its  wines  and 
fruites  are  come  to  gladen  the  heart  of  man. " 


The  OroviUe  Register  says:  George  Bloom- 
field  of  Clear  Creek  will  plant  out  1,000 
olive  trees  this  winter,  and  N.  W.  Winton 
will  set  out  1,000  orange  trees  in  Thermalito 
as  soon  as  the  rains  commence. 


Is  to  be  applied  by  means  of  a  brash 
or  a  Spray  Pump:  it  kills  and  destroj's 

all    FDNGOID    GROWTQ    AND   8P0BE8.    and 

all  kinds  of  insects  and  theie  eqos, 
such  u«  ll.'d  Scale,  Black  Scale,  Oyster- 
shell  Scale.  White  Cushion  Cottony 
Sciile,  San  Jose  Scales,  i-tc. 

ll  in  not  poisonous  and  does  not  in- 
i  i[  the  tne.  but.  on  the  contrary,  will 
-iv.  it  n<:w  life  and  strength,  so  that  it 

ill  produce  better  fruit,  therefore  iU 
w-.'-  is  also  recommended  on  perfectly 
;tlthy  trees  that  have  not  yet  been  in- 
1'  St.  d  by  any  insect  or  fungoid  parasite; 
I'  iiV'.K  and  bitissoms  may  drop  off,  but 
soon  new,  vigorous  ones  will  spring 
forth  in  their  stead;  one  thorough 
application  will  protect  the  tree  for 
years,  especially  if  the  wounds  and  cats 
are  protecced  by 

Ongertirs  Grafting  Compound 

As  this  Liquid  adheres  to  the  bark  and  impaits  to  it  a  soft  dark  color,  it  is  easy  to 
dttect  the  parts  which  have  not  been  touched  by  it. 

This  Liquid  can  be  used  in  any  kind  of  weather,  liot  or  cold,  windy  or  calm,  as 
neither  the  heat  nor  the  wind  dries  it  up  as  is  the  case  with  other  washes. 

It  is  not  affected  by  rain,  even  if  it  should  rain  immediately  after  application  to  the 
tree. 

In  the  fall  of  the  year  remove  the  soil  from  the  trees  attacked  by  wolly  aphis,  so  as 
to  expose  the  neck  of  the  root  and  apply  to  the  same  the  undiluted  Liquid. 

"Wash  your  trees  as  soon  as  the  leaves  have  fallen  off;  the  best  time  to  spray  ever- 
green trees  is  after  the  blossoming  season;  oranges,  lemons,  limes,  etc..  at  the  time  when 
the  fruit  has  attained  the  size  of  a  hazel-nnt. 

Game  (hares  and  deer)  will  not  browse  upon  trees  which  haye  been  washed  with 
On^erth's  Liquid  Tree  Protec'or. 

To  secure  the  growth  of  trees  which  are  to  be  transplanted  or  to  be  shipped,  wash 
them  (but  not  the  roots)  with  Ongkbth's  Liquid  Tree  Protector,  thus  preventing  them 
from  dx-yiug  up  and  the  hark  from  shriveling. 

Ongerth's  Liquid  Tree  Protector  must  be  diluted  in  order  to  be  sprayed.  A 
dilution  in  equal  parts  is  the  best  to  spray  the  bark  with;  for  spraying  leaves,  a  dilution 
from  2  to  8  parts  of  prepared  water  to  one  part  of  Ongerth's  Liquid  Ttke  Protector  is 
recommended.  For  spraying  black  smut  (capnodium)  and  green  lice,  take  4  to  8  parts 
prepared  water  to  one  part  of  Ongerth's  Liquid.  For  further  particulars  and  prices, 
address  

WOODIN  &  LITTLE, 


509  &  51  I   Market  St.,  and  14  First  St., 


San  Francisco,  Cal. 


VINEYARDISTS    AND    ORCHARDISTS. 

WE  CALL  YOUR  ATTENTION  TO  OUR 

Celebrated  Gale  Chilled  Plows, 

Which  are  the  Hardest  Chilled  Iron  Plow  Ever  Mannfiictured, 

And  the  Lifirhtest  Drnfc  Plow**  Ever  r^eil.  Will  Seotir  in  any  Kiud  ol  Soil. 

Prices  Reduced  for  Fall  Trade,   1887. 


The  Mebchantib  widely  read  in  Anstralia 
aud  the  Hawaiian  Isiauds. 


(No.  26.     Two-Horse  Plow.     Capiicitv  7' j  bv  15  inches.) 

GALE'S    CHILLED    METAL 

Presents  itself  as  the  important  feature,  being  harder  than  any  other  plow  metal  and 
so  fine  ia  fiber  that  it  will  receive  a  polish  almost  equal  to  a  mirror.  Its  fiber  does  not 
run  parallel  with  the  surface  of  the  casting,  as  with  cast  iron  and  steel;  but  its  direction 
is  through  the  mold-board,  thus  bringing  the  friction  of  the  soil  on  the  end  of  the  fiber 
or  grain.  This  feature  avoids  all  reasonable  possibility  of  imperfections  being  hidden 
below  the  surface. 

The  wood-work  of  the  Gale's  is  mode  from  the  best  quality  of  White  Oak  timber 
carefully  selected  with  reference  to  the  use  intended.  The  Beam  is  placed  in  the  center 
of  its  work,  thus  securing  a  center  draught  nnder  all  circumstances.  It  is  secured  to  the 
plow  by  two  holts — one  through  the  slotted  standard  head  in  the  center  of  the  beam, 
and  the  other  through  the  handle  brace  at  its  rear  end. 

We  guarantee  our  i}ah  I'InlUd  Pl<nc  to  do  as  good  or  better  work  than  any  chilled 
plow  in  the  market.  If  after  two  day's  trial,  any  of  our  Gale's  Plows  should  not  give 
perfect  satisfaction,  it  can  be  returned  to  us  and  we  will  refund  the  money. 

ly  For  prices  and  other  information  address 


SAN  FRANCISCO, 


BAKER  &  HAMILTON.  1  sacrimento. 
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TOHALOA     Wl>K     VAOl^TH. 


The  Wtuhington  Keport  coutAiDa  the 
fotlowing  intercHtiii^  diHcriplion  of  tbo  ccl- 
Itirw  of  F.  Polimlurff  &  Co.  in  that  city. 

Thi'  vaults  now  oct.M4»i(*il  hy  thoTo-Kulou 
Wiuc  CouipuDy  nt  Trtiiity-SL'VuiitU  mid  K 
streets iiurtbwL'Mt  vtvro  built  lifty-t-igbt  yt-His 
Ago.  Tbwy  wtrvfirht  cuimlriictdl  witb  tbi^ 
view  of  brewiD;j  ale  tb'r<,  wbicb  provt-il  a 
fuihu'e  fliiunciidly. 

Ill  18U5  Ml*.  Cbrin.  Henricb  bought  tbo 
biiildiuft,  ADil  bitti  t«iuco  nsi<l  it  for  bottling 
bin  beer.  Mr.  Pobndorff,  liiti-  of  Ctilifurniti, 
U'ii8f(l  tbf  vaults  uud  part  of  tbu  building  in 
1880  for  tbe  purpotiv  of  diripoMiug  of  the 
wint'8  And  brAudiea  of  tbo  To-KuIod  vine- 
yard of  H.  W.  Crttbb,  at  OAkville,  Nupa 
county,  Cul.  Hu  conioienced  tilling  tbt> 
vuultH  with  tbu  products  of  thin  vineyard  in 
June,  18SG.  and  trudu  commenced  from  that 
duto  to  bo  brisk.  Tbi-  pi-ople  of  Washington 
and  vicinity  rt-alizi'd  the  fuct  tlmt  ih«  y 
could  gi-t  pure  and  unadulteratt-d  wiuoH  nud 
brandies,  and  encouraged  the  euterprise 
beyond  expectation. 

Society  comnieneod  to  use  tbo  wines,  and 
ackuowledgt'd  the  fact  that  they  could  get  a 
pure  and  wholesome  article  of  wine  and 
brandy  better  than  they  could  of  the  so- 
called  imported  varieties  of  wine.  Mr 
rohudorff,  who  is  credited  as  an  authority 
on  wines,  and  who  has  been  Chairman  of 
the  Committee  on  Sampling  in  California, 
was  also  elected  Chairman  of  same  Com- 
mittee of  the  Convention  hrld  in  thirf  city. 

He  was  for  a  number  of  years  the  expert 
of  the  wine  samplers  at  the  Uuivi  rwity  of 
California,  at  which  place  Mr.  F.  G.  Pohn- 
dorff,  his  son,  made  the  wine  at  that  insti- 
tution in  1885. 

The  north  vault  is  148  feet  deep  by  34 
feet  wide,  20  feet  high,  arched  on  tbs  top. 
A  brick  and  rock  tloor  stops  the  dripping. 
The  capacity  of  this  vault  is  150,000  gallons. 
The  south  vault  is  used  for  the  storage  of 
wines  ready  for  bottling,  and  half  of  the 
vault  is  filled  witb  odd  packages  of  superior 
high  class  varieties  of  wines.  The  vault  is 
ISO  by  25  feet,  by  IG  feet  high,  and  bus  a 
capacity  of  100,000  gallons. 

On  the  ground  floor  there  is  a  room  30  by 
30  feet,  where  the  bottling  is  done,  also  th 
capping  and  labeling.  Above  that  is  the 
store-room,  where  the  packing  is  done  and 
orders  are  shipped  direct.  Mr.  W.  J.  Kline, 
the  superintendant,  has  full  control  of  the 
vaults,  and  attends  to  all  receiving  aud  ship- 
ping, besides  managing,  keeping,  and  stor- 
ing of  the  wines,  the  latter  of  which  is  the 
most  important  part. 

The  west  vault  is  100  by  20  feet,  by  18  feet 
high,  arched,  and  is  used  for  the  storage  of 
empty  packages.  An  elevator  runs  up  in 
the  center  of  the  vault  and  communicates 
with  an  alley,  whore  the  wagons  leave  their 
loads,  which  are  lowered  into  the  regions 
below.  Besides  the  lobby,  as  it  is  calk-d, 
where  there  is  another  elevator  with  large 
iron  clami).-*,  which  hold  and  lower  the  im- 
mense puncheons  down. 

Among  the  different  varieties  of  wines  are 
the  Burgundy  (Crabb's  black  Burgundy), 
Ziufandel,  and  a  Claret  of  first  class  quality, 
also  Cabernet  Sauvignon,  and  Tannatt;  then 
two  qualities  of  Uiesling,  u  Santerne,  Mo- 
selle, Pinot  Blanc,  Frontignan  (dry),  which 
has  a  specially  remarkable  bouquet  and 
flavor.  Then  among  the  sweet  wines  are 
the  Sweet  Burgundy  (Port), Sherry,  To-Kay, 
Sweet  Muscatel,  and  Angelica.  In  a  se- 
cluded corner  are  brandies  from  tho  year 
1H77  and  1880,  with  tho  originol  stumps 
from  the  warehouse  in  California. 


Tho  lobby  in  occupied  by  a  stairway,  and 
also  is  nsed  for  the  storage  of  empty  bottles, 
of  which  there  is  an  immense  stock. 

The  vaults  are  well  cared  for  by  Mr.  F. 
(f.  Tohndorfl",  sou  of  Mr.  l'()hudorff,  who 
has  but  lattly  arrived  from  California, 
where  he  owns  a  l>eautifui  vineyard  in  Ala- 
meda county,  and  he  also  managed  another 
larg''  vim  yard. 

Mr.  H.  \\.  Crabb,  the  proprietor  of  the 
Tt*-Kalou  vineyard,  has  about  600  acres 
pluutt-d  with  ihe  choicest  and  largest  assort 
raent.^i  of  grapes  of  any  wine-grower  in  Cal- 
ilornia.  Ue  is  the  pioneer  in  the  wine  in- 
dustry in  California,  and  his  cellais  have  a 
capacity  for  1,000,000  gallons,  and  bis  crop 
for  the  season  of  1886  was  over  11,000  bar- 
rels, of  which  the  'choice  portion  will  be 
stored  at  tho  To-Kalon  wine  vaults  to  bo 
aged,  and  placed  on  sale  in  tho  course  of 
lime.  The  business  in  this  city  has  grown 
to  bueh  an  extent  that  it  requires  the  aid  of 
live  men  besides  tbo  two  "Messrs.  Pohndorff. 
They  have  uu  agency  in  the  city  of  Balti- 
more, which  is  supplied  from  Washington, 
and  othi-r  agencies  in  New  York  and  else- 
where. 
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RKLATI«IN 
PAl'ERN, 


TO        NEWS- 


1.  Subscribers  who  do  not  give  express 
noticd  to  tbo  contrary  are  considered  as 
wishing  to  continue  their  subscriptions. 

2.  If  subscribers  order  the  discontinuance 
of  their  periodicals  the  puplishers  may 
continue  to  send  them  until  all  arrears  are 
l^aid. 

3.  If  subscribers  neglect  to  or  refuse  to 
take  their  periodicals  from  the  office  to  which 
they  have  been  directed,  tht?y  are  held  rt- 
spousiblo  till  they  have  settled  their  bill 
and  ordered  thiir  paper  discontinued. 

4.  If  subscribers  remove  to  other  places 
without  informing  the  publisher,  and  the 
papers  are  sent  to  tbo  former  direction,  they 
are  held  responsible. 

5.  The  courts  have  decided  that  in  re- 
fusing to  take  periodicals  from  the  office  or 
removing  and  leaving  them  uncalled  for,  is 
prima  facie  evidence  of  intentional  fraud. 

6.  Any  person  who  receives  a  newspaper 
and  makes  use  of  it,  whether  he  has  sub- 
scribed for  it  or  not,  is  held  in  law  a  sub- 
sciiber. 

7.  The  postman  who  neglects  to  give  the 
legal  notice  of  the  neglect  of  a  person  to 
take  from  the  office  the  newspaper  addressed 
to  him,  is  liable  to  the  publisher  for  the  sub- 
scription price. 

i*  5^.\ny  one  who  desires  this  paper  dis- 
continued to  his  address  will  please  pay  up 
in  full  with  the  order,  in  compliance  with 
the  above  quoted  law,  when  notice  is  sent 
to  this  office. 


HORSK  POWERM,  \\  IS  D  n  I  I^t.S, 
Tanks,  ami  all  kinds  of  Puuipiiiir  Miichiiiury  built 
to  order.  Awanled  Dlplniua  for  Wlnciinllln 
nt  Mechanlc'H  Fair.  IS85.  WimlniillH  from 
Sii5.  Horse  Pom  era  fKoni  ^50.  F.  W.  KROUII 
A:  CO.,  51  Benlu  Street,  Nru  Franclnt-o. 


THE     VITICULTURE 

OF 

OLARET. 

Treatise  on  thv  mnkintf,  mattirltig;  and  keeping 
of  Clatft  wines,  by  thu  Viscount  \'illft  Maior.  TranH- 
tttoii  hy  Kcv.  John  J.  Blcaidale,  D.  D,,  organic  aua 
lywt,  cenologist,  etc. 

I'rico  76  ceotjt;    by  mail  80  cents.     For  uite  by 

"THE  SAN  FRANCISCO  MERCHANT. 

UO.\  '-idiots,  San  Franciaco.  Cul. 


MESSRS.  A.  BOAKE  &  COS 

LIQUID    AUmiMKNS, 
FOR   CLARIFYING   AND   PRESERVING    WINES. 

^■r.,  .•S.''.,'!',';''.."''-''";'  ''V  "'-  '"■'■"  "PI'il'i'iJ  Sol,  A.-.i,u  01.  thu  I'a.  ill,:  Coiu.!  I.v  Mem.  A.  IIWAKK  *  CU.. 
:^lHAi^(>Ul>,  Kn«.,  for  tlltir  r,nowiir.l 

LIQUID   ALBUMENS, 

"'.'If  '1  "ill  ""••  •tUintioB  ol  Wliio  Oro«CP»  ond  Wliio  MtrihanUi  to  tliu  (oIlowlnB  •rtfclc,  tho  luporior  merit  o 
«l,i,-l,  hoa  l.cfii  cmiflrm,!.!  hy  silver  M,!,l»l,.  the  hiithc-.l  ,i«3r,l.  iriv,-n  ut  the  lrilcTr..tiomil  Kiclul.itiuu  of  l'»rlt 
IN.H    llorOi-uux  IKKJ,  ttiiJ  ,\,iiHt,rilaiii  I  s.s.'i,  viz: 

LIQUID    ALBUMEN    FOR     RED    WINES, 

Chiret,  IJiirgundy  aud  Port. 

LIQUID    ALBUMEN    FOR    WHITE    WINES, 

biuitiriuH,  ISLiriy  uud  Minli:ini.  nlso  tor  distilkil  liquorii;  WUiskfy, 
Gin,  etc.,  etc. 

WINE    PRESERVER, 

For  Preserving  the  Brilliancy  of  tlic  Wines. 

WINE    CORRECTOR, 

For  Correcting  the  Eouglines.H  of  Young  Wines. 

WINE    RESTORER, 

For  Restoring  Badly  Made  or  Badly  Treated,  Harah  and  Tart  WmeB. 

A  trial  according;  to  dlrectloDH  will  prove  the  Saperlor  Qaalltles  of  these  Pining. 

For  sale  in  ijuantitiee  to  suit  by 

CHARLES  MEINECKE  &  CO.,  Sole  Agents, 

314  SACRAMENTO  STREET,  SAN  FRANCISCO. 


Double  Acting  Wine  Force  Pump 


MOUNTED   OM   PUTFORM.  WITH   WHEELS. 

Thiscutreprcflonta  ourChallenpe  Double-Acting 
Wine  Pump  on  platform  with  wheels.  We  have 
hftd  this  coil  It  rut  let!  for  the  Wine  CellRre,  to  aa  to 
be  easily  transportetl  from  place  to  place,  where  It 
may  be  desired  for  use.  It  haa  our  Platform 
Brake,  upon  which  the  operator  can  Btand  when 
workine  the  Pump,  lioldioff  it  very  firm  and  steady 
It  is  so  coni-tructed  that  it  can  be  u«cil  as  a  Port- 
able Fire  Engine,  and  aleo  be  used  in  and  around 
tho  floors  of  breweries  and  factories,  where  it  is 
required  to  remove  liquid  from  tank  to  tank.  Send 
for  catalogue  giving  full  dcecrJplion.  Same  euar- 
aiitee  refers  to  these  aa  all  other  ChallcoKe  wine 
Pumps. 

Wo  Larry  ft  full  line  of  Wine.  Brewers."  tJarden 
and  .Steam  Hose.'of  all  eizcs  and  qu.%li(ies.  Wine 
i-'ocks  of  all  descriptions.  Wine  and  Fermenting 
Tanks.    Send  for  Prices. 

WOODIN  &  LITTLE. 

509  &  511  MARKET  STREET, 
San  Francisco,  Cal. 


LACHMAN  &  JACOBI, 

California  Wines  and  Brandies, 

BRYANT  AND  SECOND  STS. 

SAN   FRANCISCO. 


ALFRED  GREENEBAUM  &  CO., 

Sla.lr>i>ei-s    of   Oa.llfox>z3.1et.    "Wiixes, 
61  &  53  FIRST  STREET, 

Uuiou  Fonudiy  Block,  SAN  PBANOISCO. 

169  Creenwich  Street,  New  York  City. 


Howes'  Scales  and  Crescent  Coffee  Mills 

D.  N.  &  C.  A.  HAWLEY,  General  Agents, 

Cor.  Market,  Sutter  and  Sansome  Streets, 


Dec.  9,  1887 


SAN    PRANCISCO    MERCHAITT. 
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LIFE     RENEWER! 


Attention  ia  re  ._^7  t*"^  ai'i^Llfully  dirt-etLit 
to  theab-tveiTiLcrav-  js^A  1^^  inj;  of  Dk.  Pikrik  s 
GALVANICCHAIN  >A^i^»^  liKLT.  Tliis  l'«lt 
b  ofio  of  the  great-  *Jr!i^\  eat  Electro-uicdical 
appliances  of  the  a^'c.  -i.a  ut^.ny  ENTIRELY  WEW, 
I'Oatuins  vast  improvements  over  any  other  chain 
'oolta.  It  it*  the  only  one  made  in  wuiou  toe  Bat- 
TKRtKS  OAN  BE  WORN  NKXf  TO  TUB  BODV.  Guaranteed 
the  most  poworlul,  dumljle  and  perfect  Chain  Battery 
*T.  the  world,  or  money  refunded.  This  new  Belt  and 
»iao  Dr.  Piercr'e  famoua  Uiuii  Tknsios  Electro  Maq- 
KKTi'i  Bklt  will  pnaitively  cure  Nervoua  Debility,  I'ain 
In  lue  baek,  Rheumatiam,  Dyspepsia,  diseases  of  the 
Kidneya  and  Bladder,  Weakness  of  the  Sexual  Organs, 
etc. 

i^ELBCTRIO   Sr3PKN30RT   FOR   MeN    FRBE    WITH    ALL 

Bblts.     Special  appliances  with  Ladies'  Belts. 

CAUTION— Beware  of  inferior  coods,  aoid  at  ex- 
orbitant prices  by  travelinir  aj^euta. 

jtff'Our  new  I'amphlet  No.  '2  contains  full  particulars 
of  Dr.  Pierce's  Belts,  write  for  it. 

^For  RU  ITU  IlE.  send  for  Pamphlet  No.  1  and 
Supplement  of  "Solid  Facts,"  showing  cures  effected 
in  every  State  in  the  Union  by  "Dr.  Pierce's  Patent 
Magnetic  Elastic  Truss."    Address 

Magnetic  Elastic  Truss  Co. 

704    Sacramen'to    Street,    San    Francisco,    Cal..  or 
304  NORTU  SrxTH  Street,  St.  Louis,  Mo. 


THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS. 

Vor.  Bealc  S:  IIonRrd  Sts..  S.  F.Q 
W.  H.  TAYLOR.  Trca  t.  R.  S.  MOORE,  Supt 

BUILDERS  OF  STEAM  MACHUTERY 

IN    ALL   ITS   BRANCHES. 

Steamboat,  Steamship,  Land  Engines 

&nd  BOILERS,  High  Pressure  or  Compound. 


STEAM  VESSELS  of  all  kinds  built  complete,  witii 

Hulls  of  Wood,  Iron  or  Composite. 
STEAM  BOILERS.     Particular  attention  given  to  the 

quality  of  tho  material  and  workmanship,  and  none 

but  flrst-cIokBa  work  produced. 

SUGAR  HILLS  AND  SUQAR-SfAKING  UACHINERT 

made  after  tho  most  approved  plans.  Also,  all 
Boiler  Iron  Work  connected  therewith. 

PUMPS.  Direct  Acting  Pumps,  for  irrigation  or  City 
Water  Works  purposes,  built  with  the  celebrated 

Davy  Valve  Motion,  superior  to  any  other  Pump. 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

Importore  and  Dealers  io 

OOBES,    BSEWESS'    AND    BOTTLERS'    SCFFLIES, 

800*  WATER  AND  WINE  DEALERS'  MATERIALS. 

ALEX.  FRIES'  &  BROS.  COGNAC  OILS) 
ESSENCES  AND  FLAVORS. 


113  SACRAMENTO  ST. 


San  Francisco. 


k.  1876  3. 1,  sii.  aggm 

1.8.1888  0.       ^i^ 

The  iDdnstrioai  oeTcr  Sink. 


CROSSE    &    GARDNER, 

BROKERS   IN   REAL   ESTATE. 

Ranches,    Residenoc,    Business    and    Manufacturing 

Property  Doiii;ht  and  Sold  on  Commission. 

And  Publishers  of  "Sonoma  County  Land  Register 

and  Santa  Rosa  Btisineaa  Director^'." 


VINEYARD    PROPRIETORS 

AND 

SHIPPERS  OF  CALIFORNIA  WINES. 

530  Washington  Street,  San  Francisco,  Cal. 


INSURANCE 


COMPANY. 


ODE'    s-A-u  ae'nja.Kroisoo,    o.a.Xj. 

CAPITAL.  ASSETS. 

JANUARY  1,  1875 $    300,000  $    717,18S  ir, 

JANUARY  1,  1880 750,000  1,100,017  00 

.JANUARY  1,  1887 1,000,000  2,052,262  90 

losses  Paid  in  Tweuty-four  Years,  $7,000,000  00. 

D.  J.  STAPLES,  PreBidc-nt,  WM.  J.  BUTTON,  Secretary 

ALPHEUS  BULL,  Vice-President,         B.  FAYMONVILLK,  Asst.  Secretar)-, 
N.  T.  JAMES,  Marine  Secretary. 


CALIFORNIA     VINEYARDS. 


KRVU    OHAKI^EN, 
KrUK  Station,  St.  Helena,  Napa  Co.,  Cal. 
Producer  of  fine  Wines  and  Brandies. 


H 


W- CRABB.Wint)  Cellar  and  Distillery,  Oakville, 
,     Napa  County. 


511 


St.,S.F, 


FBR 


mm 


BUSINESS 
COLLEGE, 

24  Post  St.  S  F. 

Send  for  Circular.' 

Short-lianil.Type  Writini;.  TelcKraphy,  Single  and 
Double  Entry  Bookkecpine,  Commercial  Arithmetic, 
Business  Penmanship,  Mercantilu  Law,  Businoas  Cor- 
respondence. Lectures  on  Law,  Actual  Business  Prac- 
tice; Importing,  Brokerairo  and  Bankin4r,  English 
Branches,  DrawuiR,  the  Modern  Lanj^uages,  all  for 
375  psr  term  of  G  monthe. 


OFFICE---  ai2  B  St., 


Santa  Rosa,  Cal. 


Chas.  Bundschu. 


J.  GUNDLACH. 


J.   GUNDLACH   &  CO. 

Vine  Growers  and  Shippers  op 

CALIFORNIA 

WINES  AND  BRANDIES. 

SAN    FRANCISCO    OFFICE: 

CORNER    MARKET    AND    SECOND    STS. 

NEW   YORK   OFFICE: 

52    WARREN    STREET. 


CALIFORNIA    WINERY    AND    SECURITY    COMPANY. 

Wines  Stored  and  Loans  Negotiated  ou  Pure  Sound  Wiues  Only. 

H.  A.  PELLET  o(  St.  Helena  will  superintend   the  careful  treatment  of  the  Wines  stored,  and  will  issu 
certificatea  on  maturity  of  their  genuineness.  I>.  M.  CASlIlJi.  Secretary. 

WAREHODSES— Formerly  sugar  refiDiriCi.  Eighth  and  Braiman  Sta.    OFFICE— 303  Battery  St. 


FOR  SALE! 

GRAPE  VIWES 

AND 

CUTTINGS 

Of  all  the  Choice  Varieties. 

OLIVE     TREES, 

Ou<?  aiifl  Xno  Year?*  01<l. 

RIPARIA    SEED, 

Clonii  aiKl  ia  I*til|» 

AfPLY  TO 

Clarence  J.  Wetmore, 

204  :fIoii(ij;oinery  St.  Mau  FrniiciMCo 


■  DR.  JORD.IX'S 

Museum  of  Anatomy ! 

Tijl  Market  St.,  Kan  Franeif-co. 

Go  and  learn  how  to  avoid  diueasc  and 
how  wonderfully  you  are  made. 
Private  office  "J  11  Gear>'  Btreet.  Con- 
■fultation  on  lOBt  manhood  and  all  dis- 
I'liHCH  of  ''men.  Bri^'ht'fl  Disease  and 
[Jiibetes  eured.     Send  for  book* 


LOIA  PRIETA  LUMBER  CO. 

SUCCESSORS     TO 

Watsonville  M.  &  L.  Co. 


H 


AVE  ON  HAND  A  FULL  SL-PPLY  OF  THE 

following  size 


GRAPE  STAKES, 

2X2-4  FEET  LONC. 

.  2X2    5  FEET  LONC, 

2X2-6  FEET  LONC. 

Wblcb    will     be     sold    »t    reosenable 

rates. 

Adureas  all  communications  to 

LO.ll  PRIETA  LUMBER  fO. 


LOMA  PRIETA. 

Snola  Criiz  C«anty,  Cal. 


Dlclert  Myers  Siinr  Co. 

MINE  &  WORKS,  COVE  CREEK,  U.T. 

Sublimed  Sulphur, 
Fine  Ground  Sulphur, 
Roll  Sulphur. 
Virgin  Rock  Sulphur 

AND 

Lump  Sulphur  for  Acid  &  Powder 
Works. 

;jrGnarnnteea  Porer  ond  Finer  than  anj- 
in  this  Market. 

For  Snie  in  lA>t«  to  Snit. 

JAMES  LIXFORTH,     -     Agent, 

I20  Front  St.,  San  Francisco. 
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HOWOLULU. 

WM.  G.  IRWm  &  CO 

SfllAK    I'M    TdltS   AND 

COMMISSION    AGENTS 

lluiiikltllll.    II.    I. 

— AoMr^  ruM— 

BAKALAl'  I'LANTATie.V lto»»ii 

NA  A  LEU  f  I'U  A  N  TATION lUnall 

UOXUAI'O  eLANTATION Hawaii 

IIILKA  PLANTATION  Hawaii 

STAIl  MJI.I;S Hawaii 

HAWAIIAN  CUU'LllSUOAK  CO Maui 

UAKEK  I'LANTATIOM Moiil 

WAIHER  PLAN TATION Maiii 

MAKEKSIuAK  CO Kalia 

KEALIA  PLANTATION Kail:>i 

AireatM  for  the 

aCEAWIC      STEAMSHIP     COMPANY. 

A.  ZELLERBACH, 

IMPOUTKi:  AMI  lilvM.EH   IX 

BOOK,   NEWS,    PLAT,    WRITING 
Paper. 

MANILA,  WRAPPIffQ  and  STRAW  PAPER, 

Oolond,  Poster   and  Tissue  Paper    Also  En- 
velopes and  Twinei. 
419  &  421  CLAY    STREET. 

A  few  Joore  below  Satisoinc  San  FruiKlMco,  Cal. 

E.  L  G.  STEELE  &  CO. 

Successors  lo 

C.  ADOLPHE  LOWE  &  CO. 

COMMISSION  MERCHANTS, 

AkpiiIo    American   Siicar   Relincry    and  WashinKtoii 
Salmon  Caniicrv. 

Paul  0.  Burns  Wine  Co. 

Proprietor** 

VERBA  BUENA  VINEYARD. 

Distillers  of  Grape  and  Fruit  Brandies . 
San  Jose  Vaults, 

7lh,  8Ui,  Suu  Siilviulor  &  Willinm  Sts., 
SAN   .msE.  p.  0.  liox,  13eH. 

John  T.  Cutting  Co.,  Sole  Agen's, 

Sim    rrniiciHco. 


BAIT   PRANOISCO    MERCHAIfT. 


Dec.  9.  1887 


S.    P.    COMPANY. 


THE  SOUTHERN  PACIFIC  CO, 


^ONiESTELrlf;  ■&- 


'i^^^uMh^n^ 
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Printing    an<l    Wrnppin;;    Pnper. 
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FRUIT  AND  GRAPE  GROWER 

A  16  PAOE  MONTHLY. 

Puhllnhal  at  Cliarlottesvillc,  Virginia. 
in  the  gri'ftt  ^rape  and  fruit-growi^f;  bnlt  of 
Virginia,  nt  $1.  Ten  experienced,  rnutioiil 
pomoIogiatH  on  the  editorial  ftiiff.  Au  t\- 
cellent  yrad-*  and  text  l)ook  for  tuo  fruit 
grower.  Official  organ  of  the  Montirell> 
Grape  and  Fruit  Growero'  AHSociutiou. 
At{entfi  wanted. 


iCi--pt!.tMilh  innui  tfie  attention  of  ToCUISTS  AM» 
IM.KAX  HK  .SKKKKUSto  lh»>  nLI'EKrOK  FACIMT 
lKS(4fT..nk-.l  l.y  the '•  SorthiTn  Dlvliion  "  of  lui  llii. 
(<>r  n-acdiii^'  tliv  ])rincli>al 

SCaMEn  AND  WINTER  EES0BT8  OF  CALIFOENIA 

WITU    SI'KK1>,  BAl'KTY  AM>  COMrOHT. 

l*«*Mf)tJ«>ro.  Mfiilo  Hiirk.  .Sunlit  t'liirit. 
Stan  Jonc.  .fli«<lroiit>  MliicrnI  Kprinip*. 
4>ilroy   llol  .Sprlii;p*. 

-3VI  O  JO"  T  E:  n  ]EI  "ST- 

■'THCyuaNOF   AMFRICAN    WATtflINO   fLACIS," 

<':iiiip  4Jooiliill,  Aplo<>4.  I.OIIIU  Frio  til. 
.Yloiitf  «  IhIii.  .\<>n  Urlicllloii.  S«h|IM>I. 
I'niiip  <'iipUolii,  aiitl 

PARAISO  HOT  SPRINGS. 
EL     PASO       DE       ROBLES 

HOT  AND  COLD  SULPHUR  SPRINGS, 
And    tlic  only  Niitiiral   Mi»d    Hatha    in    the    Worlii. 

This  Roail  runa  throu^'h  one  of  the  richest  and 
most  fcrtilo  sections  of  California,  and  is  the  only  line 
traversinj;  tlie  faiiioua  Santa  Clara  Valley,  celebrated 
for  it-s  i>TOiluctiveno8s,  and  the  picturesque  and  park- 
like character  of  it»  scenery;  as  also  the  beautiful  San 
Benito;  I'ajaro  and  Salinas  Valleye,  the  most  flourish- 
inpr  afjrioullural  neeliona  of  the  I'aeific  C'oaat. 

Along  the  entire  route  of  the  "  Northern  Division  " 
thetouriHt  will  meet  with  a  succ-SHion  of  Extensive 
Karms,  Dcliirhlful  Suburban  }£onieB,  BeautifuUJar- 
dens,  Iniiuiiierablo  Orcharda  and  Vincyarda,  and  Lux- 
uriant Fields  (if  Grain;  indeed  a  continuous  panorama 
uf  enchantinir  Mountain,  Valley  and  Onaat  scenery  ie 
presented  to  the  view. 

I'hnrnclorlNticN  of  tills  l.liie  : 

GOOD  ROAO-BEO.  STEEL  RAILS,  ELEGANT  CARS, 

LOW  BATES,  FAST  TIME,  F  NE  SCENERY. 

TicRRT  Officks— Passenger  Depot,  Townsend  street, 
Valencia  St.  Station,  tin.  613  Market  Street, 
Grand  Hotel,  and  Kotumla,  Baldwin  Hotel. 

A.  0.  HASSETT,  H.  R.  JUDAH, 

KuporintKudent,  A.»9t,  Pasa.  and  Tkt.  Agt. 


QUICK   TIME   AND   CHEAP  FARES 

To  Eastern  and  Eorope&n  Cities 

\  ia  the  Oro»t  Tran»>contliiontal  All-Hall  Uoutea 
~  or  TIIK  — 

SOUTHERN  PACIFIC 

O  <3  TWH» -A.  T^  "K" . 

(I'AIIFIC     SVhTKM  ) 

I>ail>  EvpresHatid  ICniik'rant  Trains  make  pri>mpteon- 
nfctioiisu'ith  the  Hevt-ral  llailvva>  Lineitin  the  LIoHt, 

CONNRCTISO    AT 

NEW  YORK  AND  NEW  ORLEAxfS 

with  the  Hcvcral  Steamer  Linen  to 

ALL    EUROPEAN     PORTS. 

PULLMAN  PALACE   SLEEPING    CARS 

atta(.'hi'd  to  Ovurland  ExpreflH  Trains. 

rilIRn  .  tl.ASS      NI^CEPINO    rAK» 

arc  run  daily  with  Overland  Emigrant  Trains, 

No  additional  charge  for  Berths  in  Third-cloaa  Cars. 

XSr  Tickets  sold.  Sleeping-car  Berths  secured,  and 
other  iiifcrmation  given  upon  application  at  the  Com- 
pany'a  OtHces,  where  pasaengera  caUing  ic  person  can 
BCciire  choice  of  routes,  etc. 


FOE  SALK  ON  EKASONABLE  TERMS, 
Apply  to,  or  address, 
W.  H.  MILLS,  JEROME  MADDEN, 

Land  Agent,  Land  Agent, 

C.  p.  R.  R.     SAN  FRANCISCO.  S,  P.  R,  R.  SAN  FRANCISCO 


A.  N.  TOWNE.  T.  H.  UOODlllAN, 

General  Manager.  Gen.  Paea.  &  Tkt.  Agt. 

:SAN  FRANCISCO,  CAL. 


1856. 


PAPER. 


1886. 


S.      I».     T.A.-X-IjOII     cte     GO. 

Manufacturers   of    and   Dealers   in   Paper   of  all   kinds. 


PUMPS 


FOR    IRRIGATION 
AND  RECLAMATION 
Steam  EubIdch.  lioFHc  PowcthA  Mindnuifi, 

Complete  Pumping  outfits— all  sizca— foi 
CTcry  purpose,    Tbo  latCHt*  best 
I  and  rbpapoHt.     Ifyuuuoedam 
.  thincir.  thiirlluo,  writoto 

.Byeon  Jaceson 

-625etliSl.SgnFraBUS(«, 


Book,  News,  Manila,  Hardware,  Straw  and  Tissue 

PRINTED    WRAPPERS    A    SPECIALTY. 

Proprktors  Pioneer  and  Sun  Geronimo  Mills.        Agents  for  South  Coast  (Strew)  Mills 

»414  and  416  CLAY  ST.,  SAN  FRANCISCO. 


SHIPPING. 


OCEANIC      STEAMSHIP     COMPANY. 


c 


lAimyiNC  TlIK  I  NITKI)   STATES,  HAWAIIAN 
■  mill  Coloiiiiil  iiiiiiln  for 

HONOLULU, 

AUCKLAND. 

and  SYDNEY, 

WITHOUT  CHANUE. 
Tlic  fplendlu  new  3,0tK)-t«ii  UUamtililp 


ALAMEDA. 

Wilt  leave  the  Company's  wharf,  corner  Stvuarl 
am)  FolBom  streetii, 

TlllKSnAY,  »er.  ISth,  1S87.  nl  9  A.  H. 

Or  Immediately  on  arrival  of  tlio  English  malls. 

For  lloiiolnlti  and  Rcturo. 

AUSTRALIA. 
TiiefHiny  Jtiii.  :JmI.  at  2  P.  M. 

For  freight  or  passage  apply  at  oiflce,  327  Market  Bt. 

JOHN  D.  KPBECKEI.S  A  BRON.. 
Ueurral  AK<*ntil. 

OCCIQENTAL  &  ORIENTAL  STEAMSHIP 
for  JAPAN  and  CHINA. 

steamers  leave  Wharf  corner  First  and  Brannan  Bt«. 

at  '2  o'clock,  P.  M.,  for 

TOKOIIAIHA    and   HUHfVKONU. 

ConnCLtini;  at  Yokohama  with  steamers  for  Shanghae 

1887. 

STItAMKR  FROM  SAN  PRA>'CIBCO. 

SAN  PABLO WEDNESDAY,  UEC.  'ilst 

OCEANIC WEDNESDAY,  JAN.  11th 

GAELIC WEDNESDAY,  FEB.lat 

BELOIC TUESDAY,  FEB.  2]«t 

SAN   PABLO TUESDAY,  MAH.  13tb 

OCEANIC TUESDAY,  APRIL  8d 

GAELIC SATURDAY,  APKIL,  'iltt 

BELGIC SATURDAY,  MAY.  12th 

SAN   PABLO SATURDAY,  JUNE,  2d 

OCEANIC THURSDAY,  JUNE.  2l8t 

ROUND  TRIP  TICKETS  at  reduced  rates. 

Cattin  plans  on  exhihlrjon  and  Passage  Tickets  for 
sale  at  C,  P.  R.  Company's  General  Offices,  Room  74, 
corner  Fourth  and  Townsend  streets. 

For  freiKht  apply  to  GEO.  H.  RICE.  Freipht  Agent, 
at  the  Pacific  Mail  Steamship  Company's  Wharf,  or 
at  No.  202  Market  street.  Union  Block. 

T.  H.  GOODMAN  Gen.  Passenger  Ajrent. 
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Notes    on    Vineyards 
in  Europe. 

THE  VlNEYiE]>S  OF  ST.  NAZUtBE. 


[By  Thomas  Hardy.] 

(Contiuued  from  page  50) 
Started  at  5  a.  m.,  and  got  to  the  frontier 
at  11.  The  land  after  leaving  Barcelona  is 
mostly  sand  and  gravel,  and  no  more  lime 
is  seen.  As  soon  as  we  got  into  France  we 
began  to  see  what  ravages  the  phylloxera 
has  made.  At  Banyuls-ser-mer  and  Port 
Vendres  the  steep  hills  are  terraced  to  the 
very  tops,  but  the  vines  are  nearly  all  killed ; 
here  and  there  are  a  few  sickly  looking 
stragglers.  As  we  got  near  Perpignau  tht-y 
got  better,  and  on  the  plains  near  the  town 
they  appeared  very  healthy,  and  with  u. 
heavy  crop  on  them.  We  got  to  Perpignau 
at  1.30,  and  went  to  the  office  of  the  Messrs. 
Baraad,  who  are  bankers  and  vineyard 
proprietors.  They  were  not  in,  and  the 
clerk  did  not  seem  inclined  to  help  us  much- 
We  were  debating  whether  to  go  on  to  Cette 
at  once  or  not,  when  a  gentleman,  whe  was 
in  the  office  and  heard  what  we  wanted, 
spoke  to  us  and  kindly  offered  to  send  his 
clerk  with  as  to  see  some  places  where  wine- 
making  was  going  on.  We  foaud  out  that 
he  is  the  Spanish  Consul,  and  his  clerk,  Sir. 
A.  Calonge,  had  been  some  years  in  Canuda, 
and  spoke  good  English.  He  took  us  to  n 
small  place  in  the  town,  but  they  had 
finished  wine*making,  an.d  we  ascertained 
from  him  where  to  go  nest  day.  We  after- 
wards spent  an  hour  or  two  with  him  seeing 
the  sights  ol  this  interesting  old  town.  A 
noble  rambla  a  mile  long,  shaded  with  four 
rows  of  enormous  plane-trees  ninety  years 
old,  is  quite  close  to  the  town;  a  small  river 
runs  through  the  town,  and  over  a  hundred 
women  were  washing  linen  in  it,  and  the 
smell  from  it  was  anything  but  agreeable 
After  dining  together  our  kind  guide  gave 
us  his  experience  of  life  in  Canada  and  the 
States,  but  like  an  experienced  Freuchmnn, 
fully  believes  there  is  no  country  like  his 
own.  He  thought  that  a  few  practical  men 
from  the  parts  devasted  with  the  phylloxera 
might  be  got  to  emigrate  to  Australia,  but 
generally  they  are  very  much  against  leaving 
their  oountry. 

WINK-MAKINO    AT    PEKPIGSAN. 

At  6.30  a  coach  which  we  had  ordered 
came  for  us  and  took  us  to  St.  Nazaite, 
hrough  vineyards  nt-arly  all  the  way,  about 


nine  miles,  to  the  farm  and  cellars  of  M. 
Escarra.  He  is  one  of  the  largest  proprie- 
tors in  this  neighborhood,  and  has  450  acres 
of  vines,  and  large  cellars,  house,  and 
offices.  He  was  away  from  home,  but  one 
of  his  sons  received  us  kindly,  and  took  us 
all  over  the  cellars  p.nd  vineyards,  and  gave 
us  all  the  information  we  asked  for  most 
readily.  We  had  no  introduction,  but  the 
fact  of  our  being  vinegvowers  from  another 
part  of  the  world  seemed  quite  enough. 

We  first  visited  the  cellars,  and  found  the 
last  of  the  grapes  coming  in.  They  are 
brought  in  deep  tubs  with  two  handles,  and 
containing  about  a  hundred-weight  each. 
The  di'ays  are  backed  up  to  a  platform  at 
one  end  of  the  cellar,  which  is  on  falling 
ground,  and  there  put  on  a  low  track  run- 
ning on  rails,  and  through  a  doorway  to  a 
kind  of  gallery  built  over  the  fermenting 
casks. 

There  are  here  twenty-seven  casks  hold- 
ing 10,000  gallons  each,  thirteen  on  each 
side  and  one  at  the  upper  end.  There  is  a 
trap-door  in  the  floor  over  each  cask,  and 
the  mill  (an  ordinary  fiuted-roller  one, 
worked  by  hand)  is  placed  over  it,  and  the 
grapes  are  crushed  and  fall  into  the  casks 
below  with  all  the  stalks;  with  every  tub- 
ful  of  grapes  a  handful  of  plaster  is  strewn 
over  them  as  they  are  emptied  into  the  milt. 
Although  the  last  of  the  grapes  are  coming 
in  they  are  not  all  shrivelled.  There  are  a 
great  many  rotten  ones  among  them,  but 
we  could  not  find  any  burnt-up  grapes. 
There  is  no  means  used  to  keep  down  the 
skins  &.C.,  in  the  vat,  but  a  large  iroufunnel 
with  a  spout  to  it  is  fixed  in  the  manhole  on 
the  top  of  the  cask  after  it  is  filled,  and  a 
shute  conveys  the  yeast  as  it  works  over 
down  into  a  large  tube  on  the  floor;  the 
juice  that  works  over  with  the  yeast  is 
pumped  back  into  the  vat  as  soon  as  it  can 
be  done.  The  grapes  are  usually  allowed 
to  ferment  fourteen  or  fifteen  days  before 
the  vats  are  drawn  off,  but  this  year,  owing 
to  a  good  crop,  they  had  to  draw  oS"  a  little 
sooner.  The  vat  they  were  filling  to-day 
was  filled  the  first  time  on  the  3rd  Septem- 
ber and  drawn  off  on  the  15lh,  and  filled 
again  the  second  time  a  day  or  two  after. 

In  an  adjoining  cellar  are  three  large 
screw- presses,  each  with  a  single  screw  in 
the  center.  On  the  top  of  the  screw  is  a 
wheel  of  five  or  six  feet  diameter  carrj-iug 
the  nut.  A  grove  round  the  edge  carries  a 
rope  several  times  round  the  wheel,  one  end 
of  which  is  taken  to  a  crab-winch,  which 
I  serves  for  all  three  presses. 


After  the  marc  is  i>re3sed  the  press  is 
raised,  the  cheese  is  pared  down  with  long 
knives  and  piled  on  the  top  and  pressed 
again,  and  the  pressings  mixed  with  the 
wine  drawn  off.  The  contents  of  the  first 
vat  drawn  off  was  in  a  yard  adjoining  the 
cellar— in  butts,  with  a  flat  stone  over  the 
buughole  of  each.  M.  Escarra  said  it 
would  be  rolled  into  the  cellar  and  pumped 
into  a  vat  as  soon  as  they  could  find  room, 
and  that  it  would  settle  down  again  without 
any  injury  to  the  wine.  We  tasted  several 
of  thi_se  butts  and  found  the  wine  very 
rough  and  deep  in  color  but  light  in  body, 
and  very  inferior  to  our  Mataro  wine  we 
make  at  Tintara.  They  have  sent  away  a 
good  deal  of  the  new  wine  already  to  make 
room,  and  the  whole  crop  is  already  sold  for 
28  francs  per  hectolitre,  or  about  a  shilling 
per  gallon.  The  vineyards  are  slightly  un- 
dulating, and  the  soil  a  deep  free-workiug 
sandy  loam,  with  more  or  less  gravel,  and 
the  subsoil  a  light  colored  red  clay,  with 
traces  of  lime  in  it.  The  vines  grow  very 
strong  except  in  the  very  gravelly  land,  and 
are  planted  at  five  feet  apart  each  way,  and 
all  worked  by  hand  labor.  The  crop  varies 
from  3-50  to  700  gallons  to  the  acre. 

The  kinds  mostly  grown  are  first  the 
Carignan,  nextMataro,  and  then  Grenache. 
Grenache  wine  is  said  to  loose  color  in 
keeping,  but  M.  Escarra  said  that  did  not 
matter,  as  all  their  wine  is  sold  and  used 
within  the  year.  The  vines  are  ail  spur- 
pruned  and  grown  as  bushes  without  any 
stakes,  and  they  arc  not  topped  during  the 
summer.  M.  Escurra  said  it  would  do  no 
good  to  do  so.  We  looked  among  the  vines 
for  burnt  grapes,  but  could  not  find  any,  and 
infer  from  this  that  their  climate  is  not 
so  severe  as  ours,  and  that  we  must  still 
continue  to  top  our  vines  to  give  shade  to 
prevent  the  fruit  from  burning  up. 

The  phylloxera  is  here  in  spots,  and  M. 
Escarra  is  treating  it  with  sulpho-carbonate 
of  potassium,  and  washing  it  in  with  water 
pumped  on  to  the  vineyard  with  a  portable 
steam-engine  through  iron  pipes.  They 
have  been  able  by  this  means  to  check|the 
spread  of  the  pest,  but  are  afraid  to  lay  out 
any  more  money  in  cellars  and  casks. 

The  country  all  the  way  from  Perpignau 
is  undulating  and  very  pretty.  Some  of  the 
vignerons  are  already  digging  the  vineyards; 
they  first  roughly  top  ofl'  the  shoots  with 
billhooka  to  get  between  and  about  the 
vines.  Others  are  manuriug  the  vines  by 
jopening  a  trench  between  the  rows  about  a 


yard  long  and  six  inches  deep;  in  this  they 
place  a  little  fresh  cow  manure,  all  the  small 
cuttings  and  weeds  about,  and  then  draw 
back  the  earth  again  with  the  hoe  to  cover 
it.  On  returning  we  made  a  detour  to  see 
some  of  the  irrigated  land  near  Perignan. 
It  is  very  fully  cultivated  with  all  kinds  of 
fruit  and  vegetables.  We  saw  no  old  peach- 
trees,  and  were  told  by  our  driver  that  they 
renew  them  every  ten  or  twelve  years.  They 
do  not  prune  them  much.  The  land  is  very 
valuable,  and  M.  Calonge  said  £200  per 
acre,  and  very  seldom  any  of  it  is  for  sale. 
After  a  late  breakfast  we  went  to  the 
cellars  of  il.  Escara,  in  the  town  and  near 
the  railway  station.  The  son,  who  attends 
to  this  part  of  the  business,  was  out,  but 
the  cellar-man  showed  us  round.  There  are 
sixteen  casks  in  one  cellar,  ranging  from 
9,000  to  10,000  gallons  each.  In  answer  to 
our  enquirers,  he  said  they  never  use  water 
to  wash  out  these  casks,  but  take  wine  for 
that  purpose,  and  that  the  casks  would  go 
mouldy  if  they  used  water.  They  sulphur 
them  well  every  two  months  when  empty. 
We  noticed  the  bag-filters  here  like  we  saw 
in  Spain,  We  next  visited  the  cellars  of 
Reynes  &  Andossan.  They  have  in  one 
cellar  thirteen  vats  of  14,000  gallons  each, 
and  in  another  detached  cellar  ten  of  5,000 
each,  These  are  filled  or  emptied  through 
a  copper  pipe  running  beneath  the  vats 
from  a  pump  worked  by  a  gas-engine  at  one 
end  of  the  cellar.  The  pipes  are  laid  at  a 
regular  incline  so  as  to  drain  thoroughly, 
and  taps  are  placed  so  that  any  one  vat  can 
be  filled  or  emptied  as  required.  This  is 
the  first  time  we  have  seen  this  arrangement 
for  filling  from  below,  and  it  is  said  to 
answer  perfectly  well.  Tlie  new  wine  ia 
coming  in  here,  and  12,000  hectolitres  have 
been  already  received.  The  foreman  hero 
got  the  keys  and  took  us  to  a  small  cellar, 
where  there  are  ten  or  twelve  butts  and  a 
few  small  casks  of  old  wines.  Among  them 
two  wiues  of  the  best  Rousilliou  type  from 
Banyulfc-sur-mer,  and  thirty  years  old;  they 
were  like  a  very  old  Fori.  Also  a  very  old 
Grenache,  quite  yellow,  and  a  Muscat  of 
Rivesaltes  ten  years  old,  both  very  luscious 
and  high-flavored.  He  also  showed  us  the 
ordinary  red  wine  of  the  country  a  year  old, 
such  OS  they  are  sending  away.  It  is  very 
thin,  and  not  at  all  equal  to  our  Tiutara 
wines.  He  said  that  all  the-  fine  hill  vine- 
yards that  used  to  produce  the  fine  Kousil- 
lion  wines  are  destroyed  by  the  phylloxera. 
We   next   visited   the  cellars  of  M.  Savary 
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VilUr.  They  aro  much  iu  tbu  aaiuo  style 
AS  the  olhcnt.  uuil  tliu  TiueRiiiiieh  thesunie. 
Wo  were  showu  bi-r<*  a  viit  «(  wine  umtU'  at 
the  proprietor's  owu  viiuynrd.  It  was 
deopt-r  iu  color,  aud  bi*tlt-r  thitu  the  ordinary 
red  wiufH.  We  cuquired  if  tbty  ki-pt  tbeso 
large  voUt  alwayn  full.  Tboy  waid  tbcy  did 
as  far  as  tbi-y  could,  but  if  on  ullage  they 
are  fretiututly  Hul)ihur«>d. 

The  biHt  cellar  tbiit  we  saw  whh  that  of  A. 
Frie  &  Co.,  close  to  the  railway  stiitiou,  and 
they  have  made  tbi«  most  of  their  pottitiou. 
The  oflSceH  aud  cellars  are  eutertd  tbrouyb 
a  graud  jircbway,  with  the  name  of  the  firm 
in  gold  lL>ttcr8,  tbiru  through  a  yard  planted 
with  Hbrubs  and  Howent,  aud  in  front  of  the 
offices  a  broad  skeleton  vernnditb  of  iron, 
covered  with  rines  eud  crerpers.  The 
cellars  are  beautifully  clean  and  well  kt-pt. 
They  very  kindly  showed  us  many  of  their 
vines,  among  them  some  hill  wines,  which 
would  very  well  take  the  place  of  Port, 
being  very  full-bodied,  but  not  sweet.  In 
all  these  cellars  they  use  rotary  pumjis  and 
hose  for  racking.  We  were  not  sorry  that 
we  stopped  here,  as  we  should  have  missed 
seeing  so  much  if  we  had  gone  on  yesterday. 

«j  '."*-       CELLARS  AT  C'KTTE. 

Cette — Arrived  here  late  last  evening,  and 
took  up  ouv  quarters  at  the  Hotel  Graud 
Qallions.  Early  this  morning  we  took  a 
turn  round  the  towu  aud  docks.  We  saw 
men  building  large  blocks  of  stouo  ami 
cement  for  harbor  works.  After  breakfast 
called  on  Peredier  Feres,  &  Co.,  to  whom 
we  had  an  introduction  from  P.  B.  Burgoyue 
&  Co.,  of  London.  None  of  the  partners 
were  in;  but  the  bead  cellarmau  showed  us 
round.  The  cellars  are  larger  and  of  two 
stories,  the  upper  one  quite  in  the  roof,  aud 
is  only^used  for  old  wines.  The  new  wines 
are  stored  in  twenty  casks  contaiuiug  from 
nine  to  10,000  gallons  each,  set  up  on  walls 
aboat  four  feet  from  the  tioor,  the  space 
underneath  is  used  for  stowing  empty  butts. 
A  gas-engine  works  a  treble-action  pump, 
and  the  wine  is  pumped  up  into  au  irou 
reservoir  near  the  roof,  and  from  this  it  is 
conveyed  in  tinned  copper  pipes  along  the 
walls  to  each  cask.  There  is  very  little 
wine  now  in  the  cellar,  and  the  new  crop 
has  not  yet  beguu  to  come  in,  and  they  do 
not  expect  it  for  another  month. 

Next  called  on  H.  Benezch,  who  has  a 
fine  and  well  kept  cellar  with  twenty-seven 
large  casks.  He  slso  uses  a  pump  worked 
by  gas-engine  and  iudia  rubber  hose  of  three 
inches  iu  diameter  to  convey  the  wine  from 
a  reservoir  set  on  the  second  floor  to  the 
■'■  casks.  The  hose  are  kept  from  getting  sour 
by  washing  them  with  water  after  use. 
Empty  casks  are  kept  bweet  by  sulphuring 
them  every  fourteen  days;  from  tifteeu  or 
twenty  matches  are  used  each  time  for  a 
cask  of  10,000  gallons.  These  matches  are 
porcbased  ready  made,  and  are  seven  to 
eight  inches  long  by  an  inch  broad,  aud 
very  thick  with  sulphur.  The  wines  are 
fined  with  dried  blood,  got  from  Austria;  it 
is  very  effective,  but  takes  a  good  deal  of 
color  out  of  red  wines.  We  saw  here  a  little 
old  wine  evidently  kept  as  a  curio;  it  wap 
said  to  be  thirty  years  old  and  like  au  old 
Madeira.  A  targe  trade  is  done  here  with 
the  interior,  and  the  steamers  are  arriving 
daily  with  wine  from  Spain  and  Italy,  and 
they  are  blended  with  the  thin  wines  of  the 
neighborhood.  From  the  pumps  a  suction 
pipe  is  carried  across  the  street  to  Iho  canal 
in  front  for  the  purpose  of  seasoning  new 
casks  with  salt  water.  Everywhere  one  sees 
rows  of  butts  ranged  alongside  the  canals 
(which  intersect  the  town  in  various  places), 
being  filled  with  salt  water  by  men  who  bale 


it  up  with  a  bnoket  fixed  on  a  long  pole. 
It  is  allowed  to  remain  in  them  about  four 
da}  9,  and  they  are  then  rinsed  with  boiling 
water.  Next  called  on  Mr,  (1.  Espitallier, 
the  Britiuh  Consul,  respecting  getting  a  few 
men  to  emigrate  from  this  part.  He  thought 
there  would  be  great  difficulty  iu  getting 
good  nieu,  as  they  earn  5  francs  a  day,  and 
foreman  iu  cellars  much  more  than  that, 
and  they  are  very  loath  to  leave  th«ir 
country.  He  very  kiudly  took  lis  to  a  cellar 
near  his  ofHce  to  taste  some  Algerian  wine. 
It  wus  poor,  thin  stutl",  and  very  astringent, 
and  we  did  not  think  much  of  it. 

MANnFACTaBK  Of  VERMOUTH. 

He  then  took  us  to  the  cellars  of  M.  Chau- 
viiin — the  largest  manufacturer  of  Vermouth 
in  France,  aud  he  has  by  far  the  finest  cellars 
in  Cette.  They  are  situated  near  the  railway 
station,  and  are  nearly  new.  They  are 
entered  through  massive  doors,  past  offices 
on  both  sides,  into  a  large  yard  floored  with 
cement,  and  roofed  with  glass.  This  yard 
is  now  empty,  but  iu  the  summer  is  filled 
with  wines  iu  butts  to  get  the  heat.  There 
are  six  lofty  cellars  all  opening  into  one 
another  and  into  this  covered  yard,  and  in 
them  are  no  less  than  130  casks  of  11,000 
giiUons  each.  They  are  all  of  4  inch  oak 
and  well  hooped,  aud  set  up  on  dwarf  walls 
a  good  height  from  the  floor,  aud  have 
galleries  running  along  over  the  tops  of  them 
all.  They  cost  set  up  7  francs  per  hectolitre, 
or  a  little  over  3d.  per  gallon.  There  are 
copper  pipes  from  a  steam-pump,  like  the 
Taugye  pump,  to  every  cask,  and  the  pipes, 
taps,  aud  brass  fittings  are  said  to  have  cost 
over  £4,000.  The  stock  of  wine  on  hand  is 
uot  less  than  one  aud  a  half  million  gallons, 
aud  is  all  white  wine,  and  made  into  Ver- 
mouth; and  M.  Chauvain  is  said  to  have 
made  an  immense  fortune  out  of  it  in  ten 
years.  The  whole  place  is  nicely  kept,  and 
one  man  does  nothing  else  but  keep  the 
brass  taps  clean. 

Went  by  rail  to  Florensac,  a  small  village 
near  Cette.  We  found  here  a  small  pro- 
px-ietor,  M.  C.  Gelly,  who  has  a  brother  in 
Adelaide.  He  received  us  very  heartily,  and 
took  us  round  to  various  places  iu  the 
neighborhood.  We  first  visited  a  vineyard 
of  M.  Louis  Ricard,  who  is  one  of  the 
largest  proprietors  here,  and  owns  250  acres 
of  vines  here  and  another  vineyard  near 
Marseilles.  They  were  still  gathering  grapes 
aud  making  wine.  The  vineyard  is  all  on 
the  flat  country  near  the  Kiver  Herault,  and 
the  soil  is  a  rich  alluvial  loam,  aud  the  vines 
are  planted  about  five  feet  apart  each  way 
aud  grow  very  strong,  and  are  apareutly  all 
worked  by  hand  labor.  A  pretty  large  party 
of  vintagers — mostly  women  and  girls — were 
at  breakfast  when  we  got  to  them,  but  they 
soon  started  to  work  again  aud  began  to 
sing.  The  women  were  mostly  old,  and 
very  few  good-looking  oues  among  them. 
They  all  wore  broad-brimmed  straw  hats. 
The  grapes  are  carried  by  men  to  the  carts, 
which  are  like  those  used  at  Cette  for 
moving  wine,  with  temporary  bottom  aud 
sides  put  to  them  for  the  vintage,  and  a  tar- 
paulin laid  to  receive  the  grapes.  The  kind 
they  were  gathering  was  the  Bouret,  a 
whitish  grape  with  a  browu  tinge,  and  a 
very  heavy  bearer.  There  is  also  the  black 
Bouret  aud  the  Aramon,  a  large  black  grape 
with  a  thick  skin,  and  very  late;  it  also  is  a 
heavy  bearer.  The  Carignan  and  the  Tin- 
ttirier  are  cousidered  the  beat  grapes.  The 
leaves  of  the  latter  ore  turning  oft'  very  red, 
and  it  is  rather  a  straggly  grower.  At  the 
collars  we  found  M.  llicard  sitting  talking  to 
the  men,  who  were  at  breakfast.  He  excused 
himself  from  going  round  with  us,  as  he  is 


paralyzed,  but  sent  a  man  with  us.  In  an 
inner  cellar  we  found  twenty  casks  in  two 
rows  of  from  9,000  to  11,000  gallous  each 
cask,  and  a  similar  lot  in  auother  and  larger 
cellar,  and  preparations  making  for  setting 
up  more.  About  the  center  of  the  cellar  are 
three  large  stoue-built  tanks,  all  above 
ground,  and  used  for  fermenting  the  red 
wines.  The  drayloads  of  grapes  go  up  au 
incline  and  over  a  strong  board  floor  on  the 
top  of  the  tanks.  The  grapes  are  crushed 
in  au  irou  roller  mill,  with  teeth  like  those 
of  a  handsaw,  and  fall  through  trapdoors 
into  the  tanks  below.  They  were  unload- 
ing a  drayloud  of  white  grapes  into  a  shal- 
low cistern  of  wood,  aud  men  were  shovell- 
ing them  into  the  mill,  which  took  two  men 
to  work  it.  From  the  mill  the  crushed 
grapes  passed  down  into  another  cistern  on 
the  ground-floor,  and  arouutl  it  are  several 
old-fashioned  presses.  The  beds  of  the 
presses  are  very  heavy  timber,  and  from 
seven  to  eight  feet  square.  The  presses 
are  worked  with  a  jerk  when  well  down 
The  skins,  after  pressing,  are  sent  to  a  dis- 
tillery in  the  village.  There  is  an  old  still 
in  the  place,  but  it  is  not  now  used.  The 
wine  is  already  all  sold  at  25  francs  the  hecto- 
litre, or  about  Is.  per  gallon.  The  red 
wines  are  fermented  with  ail  the  stalks, 
and  remain  iu  the  tanks  for  eight  or  ten 
days,  and  are  then  drawn  oflf  into  small 
tanks  lined  with  white  tiles  below  the  floor, 
and  pumped  from  them  through  copper 
tubes,  which  are  fixed  to  the  walls,  aud  lead 
to  the  casks  in  the  several  cellars.  Very 
little  care  seemed  to  be  taken,  aud  dirt  and 
disorder  and  a  strong  smell  of  lactic  acid 
prevaded  the  whole  place.  The  Terret 
Bouret,  said  to  give  sometimes  as  much  as 
1,500  giillons  to  the  acre,  aud  I  should 
think  there  would  be  from  800  to  900  on 
what  we  saw  gathering,  and  at  the  price 
got  for  the  wine  it  must  be  a  very  profitable 
business. 

INtTNDATED  VINEYAJIDS. 

After  thanking  the  proprietor,  we  went 
to  the  banks  of  the  river  to  see  the  way  the 
water  is  raised  to  inundate  this  aud  some 
other  vineyards.  The  river  has  a  substan- 
tial dam  or  weir  thrown  across,  aud  a  fall 
of  seven  or  eight  feet  is  obtained,  and  a 
turbine  raises  it  to  the  surface  through  an 
18-inch  pipe,  and  it  is  then  conveyed  away 
iu  raised  ditches  to  the  vineyards.  They 
are  flooded  for  thirty  and  forty  days  during 
the  winter,  and  this  has  been  done  now  for 
four  years  and  proved  a  certain  cure  for 
the  phylloxera.  We  noticed  in  the  middle 
of  the  vineyard  a  small  hillock  which  can- 
not be  flooded,  and  ou  it  the  vines  are 
nearly  all  dead. 

In  some  places  steam  pampa  are  used 
for  raising  water  for  inundating  the  vines, 
and  everywhere  it  is  possible  to  inundate 
fresh  vineyards  are  being  planted,  and  on 
the  hills  American  vines  grafted  to  French 
sorts.  They  evidently  do  not  intend  to 
lose  the  vine  hereabouts. 


ECONOMY     IN     FERriLIZEKM. 


Cure  Tor  Wpllicrla. 


In  a  report  to  the  French  Academy  of 
Medicine,  Dr.  Deithell  stated  that  the 
vapor  of  liquid  tar  and  turpentine  would 
disolve  the  fibrinous  tissues  which  choke 
up  the  throat  in  croup  and  diptheria.  He 
described  the  process  of  treatment  as  fol- 
lows: 

Take  a  teaspoonful  each  of  turpentine 
aud  liquid  tar;  put  them  into  a  tin  pan  or 
cup,  and  set  fire  to  the  mixture,  taking 
core  to  have  a  large  pan  under  it  as  a  safe- 
guard against  the  spread  of  the  flames.  A 
dense,  resinous  smoke  arises,  making  the 
room  dark. 


The  Department  of  Agriculture  in  Georgia 
has  through  its  i>ublished  reports  furnished 
much  matter  of  practical  importance,  not 
only  to  the  farmers  of  Georgia,  but  other 
Southern  States.  With  other  worldly  en- 
deavors, it  has  tried  to  impress  the  import- 
ance of  increasing  the  yields  of  crops,  and 
at  the  same  time  increase  the  fertility  of 
soils.  The  value  of  pea-vines  as  an  im- 
prover of  soils  has  been  repeatedly  urged; 
while  the  superiority  of  composts  over  high- 
priced  commercial  manure,  has  been  ahown 
by  repeated  experiments. 

In  the  experiments  conducted  under  the 
auspices  of  this  Department  iu  every  part 
of  the  State,  the  compost  of  supcrphosphites 
and  kainit  with  cotton  seed  and  stable 
manure,  has  been  compared  with  the  best 
grades  of  commercial  fertilizers,  with  re- 
sults most  favorable  to  the  compost.  Pea- 
vines  and  lime  have  proven  to  furnish  the 
most  efi'ective  means  of  improving  and 
maintaining  the  productiveness  of  soils  in 
which  phosphoric  acid  and  jjotash  are  not 
too  nearly  exhausted.  For  exhausted  soils 
a  compost  of  superpbosphite  and  kainit* 
with  stable  manure  and  cotton  seed,  fur- 
nishes the  most  economical  manure  the 
southern  farmer  can  apply  to  his  crops  from 
year  to  year. 

In  addition  to  applying  plant  food  in  the 
best  and  most  available  forms,  the  compost, 
it  is  claimed,  exerts  a  mechanical  influence 
upon  the  soil  not  produced  by  the  plain 
commercial  fertilizers.  Either  the  compost 
or  the  pea-vines,  it  is  explained,  will  supply 
all  the  ammonia  needed  iu  the  soil;  the 
compost  for  special  manuring  of  crops  and 
the  pea-vines  will  furnish  ammonia  and 
humus  to  the  whole  soil.  It  must  not  be 
understood,  however,  that  ammonia  is  the 
only  important  element  of  plant  food  sup- 
plied by  these  cheap  sources  of  fertility. 
On  the  contrary,  they  supply  all  the  ele- 
ments of  plant  food.  Some  of  these,  how- 
ever, exist  iu  such  small  percentages  that 
very  large  quantities  of  the  substances  must 
be  applied  to  supply  these  elements  in  sufll- 
cient  quantities  for  the  production  of  maxi- 
mum crops-  The  principal  deficiency  is  in 
the  percentage  of  phosphoric  acid  contained 
in  pea-vines  and  stable  manure.  This  is 
supplied  by  the  addition  of  superpbosphites, 
and  thus  at  the  same  time  supply  this 
essential  element  of  fertility  to  the  soil.  A 
comparison  in  the  analysis  of  the  field  pea 
with  that  of  clover,  shows  very  slight  dif- 
ference so  far  as  either  their  feeding  or 
manurial  value  is  concerned. 

In  the  September  report  occurs  the  fol- 
lowing formula  for  composts:  If  the  stable 
manure  and  cotton  seed  have  been  protected 
from  waste  by  exposure  to  rain  and  sun^ 
this  formula  is  recommended:  Stable  ma- 
nure, fiSO  pouuds;  green  cotton  seed,  650 
pounds;  superpbosphite,  700  pounds — mak. 
iug  a  ton  of  2000  pounds.  If  the  compost 
is  intended  for  use  on  soils  particularly 
deficient  in  potash,  the  proportion  of  cotton 
seed  aud  stable  manure  may  be  reduced  60 
pounds  each,  and  100  pounds  of  kainit  used 
instead.  The  formula  would  tbeu  be:  Sta- 
ble manure.  600  pouuds;  cotton  seed,  green, 
COO  pouuds:  superpbosphite,  700  pounds! 
kainit,  100  pounds — making  a  ton  of  2,000 
pounds.  These  ingredients  may  be  varied 
in  proportions  to  adapt  the  resulting  com- 
posts to  difl'erent  soils  or  crops;  but  either 
of  the  above,  it  is  claimed,  will  be  found  to 
give  satisfactory  results  on  every  class  of 
soils  and  ou  all  the  cultivated  crops. 


Svbscribe  for  the  Mkbohant. 
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A     FATAL    URAPK     l»l.SKAKE. 


Mr.  C.  Ger-s  of  Erif  Onuuty,  Pa  ,  hns 
fui'waided  to  the  Orchnrd  and  Garden 
a  sample  of  a  ilisL-ttscd  Concord  grape  viue 
four  years  old,  aud  writes  as  follows  ;  "The 
disease  hna  afi'.-cted  two  feet  of  the  viue  in 
lenotb  ;  but  it  seldom  affects  over  six  or 
eight  iuches  before  killing  the  vine.  I  have 
never  seen  the  disease  start  close  to  the 
ground,  always  a  few  inches  above  it.  One- 
hulf  of  the  affected  vines  never  sprout 
again  from  the  roots.  The  disease  is 
spreading  fast,  the  leaves  tarn  yellow  ; 
ftuit  dries  up.  Some  vines  not  quite  so 
biidly  aflfected  may  mature  their  fruit  aud 
die  next  year.  My  soil  is  loam,  rolling  and 
dry  enough  for  all  practical  purposes,  aud 
of  medinm  fertility.  Please  report  what  is 
the  cause  and  remedj-,  if  known. 

The  sample  of  grape  wood  *  *  •  ii^as 
promptly  forwarded  to  the  Botanical  Divi- 
sion of  the  Department  of  Agriculture  and 
herewith  is  appended  Prof.  Scribner's  re- 
ply : 

*'I  have  your  favor  of  the  23d  inat.  in- 
closing samples  of  diseased  cane  of  grape 
viae.  Similar  samples  were  Bent  me  two 
years  ago,  and  again  Uet  year,  irom  differ- 
ent sources,  but  if  there  has  been  publish- 
ed any  account  of  the  disease  which  they 
illustrate,  I  have  not  yet  seen  it. 

"  It  is  a  disease  which  the  French  have 
named  'Broussins,'  the  Germans,  'Krebs' 
or  'Schorf,'  and  the  Italians,  'Malattio  dei 
tubercoli.'  The  first  name  'Broussins,' 
meaning  excrescences,  is  descriptive  of  the 
disease,  and  the  one  we  we  will  adapt. 
Prof.  Viala,  in  his  work  ^Maladies  de  la 
Vigue,*  pp.  441,  442,  has  very  clearly  de- 
scribed the  disease  in  question,  and  illus- 
trates it  with  two  excellent  figures.  His  de. 
scription  is  very  complete,  and  the  cause  to 
which  he  attributes  the  malady  most  rea- 
sonable. I  cannot  do  better  than  to  trans- 
late in  full  what  he  has  written  : 

"Under  the  action  of  the  frosts  of  autumn 
and  winter,  and  especially  those  of  spring, 
peculiar  malformations  are  developed  upon 
the  roots,  the  root  crown,  the  side  branches 
aud  the  shoots  left  after  pruning. 

"Upon  the  roots  they  appear  as  little 
nodules,  the  size  of  a  pea,  more  rarely  as 
large  as  an  egg,  which  are  soft  and  spongy 
when  moist,  but.  become  firm  and  hard 
when  dry.  The  have  a  warty  surface,  be 
ing  formed  of  smaller  nodules  which  run 
together  where  they  unite  with  the  root, 
Upon  the  crown  of  the  root  there  is  some- 
times produced  a  proliferation  ^of  tissues, 
comparable  to  the  'Broussins'  of  the  root, 
but  which  may  arise  from  other  causes  than 
early  frosts.  These  spongy  masses,  hard- 
er and  less  warty  than  those  on  the  roots, 
sometimes  grew  to  a  great  size,  specimens 
having  been  seen  that  had  a  radius  of  three 
and  one-half  inches. 

"Upon  grafts  the  adjacent  layers  of  gen- 
erative tissues  sometimes  multiply  to  an 
4  unusual  extent,  giving  rise  to  a  spongy 
swelUng  having  the  form  of  'Broussius.' 
But  it  is  especially  upon  the  young  bran- 
ches and  side  shoots  that  these  formations 
are  moat  frequent.  "Broussins'  usually 
appears  at  the  insertion  of  the  shoots  upon 
the  side  branches,  but  it  also  occurs  upon 
the  whole  length  of  the  internode,  or  even 
several  successive  iuternodes,  entirely 
changing  their  normal  appearance,  com- 
posed of  a  large  number  of  shapeless  no- 
dales. 

"The  wood  thus  covered  is  often  enlarged 
to  four  or  five  times  its  proper  diameter. 
The  bark  is  torn  and  often  stretched  in 
narrow  strips  over  the  irregaUr  groups  of 


nodules.     The    latter  are   soft  and  spongy 
but  become  very  hard  when  dry. 

"The  iiuatoniictil  structure  of  these  no- 
dules has  been  only  imperfectly  studied. 
It  appears,  however,  that  frosts  have  de- 
stroyed the  generative  cell-luytrs  at  certain 
points,  and  that  about  these  points  the  un- 
altered bark  and  cnmbinm  cells  multiply  iu 
an  abuormii.1  manner,  producing  the  tubi-r- 
oulous  malformations  which  const  ituie 
'Broussins.' 

"By  some  it  is  believed  that  the  latent 
buds,  which  are  very  numerous  at  the  iu- 
sertion  of  the  shoots  upou  the  old  wood  or 
of  the  roots  upon-  the  crown,  can,  when  in- 
fluenced by  some  phenomenon,  make  simi- 
lar excrescences  by  all  growing  out  at  the 
same  time.  Others  contend  that  the  es- 
cresceuces  on  the  vine  are  not  composed 
solely  of  cellular  tissues.  Von  Thumen 
has  tried  to  show  in  this  disease  the  action 
of  a  parasite  fungus  which  he  has  assigned 
to  the  gi-nus  'Fusisporium,'  the  develop- 
ment of  which  he  hns  not  been  able  to  fol- 
low. He  is  the  only  author  who  has  given 
expression  to  this  opiuiou  which  now  ap- 
pears erroneous.  The  branches  and  main 
btem  should  be  cut  ofi  dowu  to  the  heal- 
t  y  part  ;  this  is  the  only  means  of  arrest- 
ing the  unhealthy  change  of  tissues." 

As  you  will  see  by  the  above,  the  disease 
is  one  which  demands  further  and  more 
careful  study,  aud  I  would  be  very  glad  if 
those  having  vines  affected  as  described 
will  send  samples  to  the  Department,  to- 
gether with  such  notes  and  observations  as 
they  may  have  made  respecting  it,  or  may 
be-suggested  by  this  communication. 

F.  Lawson  Scribneb. 
Chief  of  the  Section  of  Vegetable  Pathologv. 


MOUKTAIN     ORAPES. 


Now  this  grape  is  bringing  from  $3  50  to 
$7.50  a  crate  in  New  York.  The  vines  will 
bear  from  30  to  40  pounds  each.  Then 
suppose  they  uet  the  grower  the  mean  of 
the  above,  that  is,  $5.50  to  the  viue,  aud 
seven  hundred  times  that  is  $3,85(t.  Show 
me  an  orchard  that  will  do  any  better  than 
this.  Therefore,  my  friend,  do  not  cry  if 
you  do  not  get  trees,  but  just  go  and  get 
first-class  grape  cuttings.  You  can  get 
them  from  almost  any  vineyard,  but  be 
sure  to  get  strong  butt  cuttings.  The  best 
table  grapes  to  plant  an-  the  Tokoy,  Muscat, 
Black  Muscat,  Emperor  Coruichon.  Then 
the  Black  Malvoisie  produces  well  and 
ships  fairly  if  not  over-ripe. 

But  your  readers  netd  not  expect  to  grow 
rich  in  one  year.  It  is  not  always  that  we 
have  such  a  season  as  1887.  Sometimes 
the  crop  is  injured  by  rain  and  there  are 
other  troubles  to  be  got  over.  He  who 
comes  hither  and  lays  off  his  coat  and 
works  with  brain  and  hands  will  succeed, 
but  he  must  not  expect  to  find  a  world 
without  itii  woes.  There  is  room  for 
many  more  and  they  are  coming  one  by 
one. 

Tne  demand  for  grape  boxes  could  not 
be  supplied  this  year. 

Grapes  are  not  the  only  thing  that  the 
mountain  can  and  does  grow.  Those  grow 
ing  any  kind  of  fruit  there  this  season  got 
good  prices  for  it. 
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A  correspondent  of  the  San  Jose  Herald 
writing  from  Los  Gatos,  calls  attention  to 
the  peculiar  advantages  of  mountain 
grape  growing.  He  says  while  people  are 
looking  on  the  bright  side  of  things  iu  San 
Jose  and  rejoicing  over  the  prospect  of  a 
Hotel  Vendome  we  of  the  foothills  are  re- 
joicing that  we  have  such  a  fine  climate, 
soil  and  country  iu  general.  We  expect  to 
see  in  a  few  years  raisins  grown  in  these 
hills  and  mountains  that  will  lay  all  others 
iu  the  shade.  We  will  be  able  to  make 
raisins  that  will  cause  those  that  wish  them 
to  come  hither  for  them,  aud  we  expect  to 
see  them  bring  from  §3  to  $5  a  box. 
Well  we  know  that  people  will  say  that  your 
writer  is  wild  again,  but  that  was  what  they 
said  of  him  when  he  declared  that  Santa 
Clara  county  could  beat  the  world  on  French 
prunes.  We  have  seen  some  of  the  best  of 
Fresno  raisins  and  know  what  we  say  to  be 
true,  that  we  can  grow  a  larger,  finer  flavor- 
ed aud  OS  full  a  Uuuch  of  Muscats  as 
Fresno,  and  the  day  is  not  distant  when 
we  will  make  the  raisin.  In  fact,  the  ex- 
periments are  being  and  have  been  made. 

One  can  get  fine  cuttings  from  the  moun- 
tains at  a  small  cost,  so  that  no  one  need 
fear  the  shortness  of  the  supply  of  trees 
when  he  can  get  plenty  of  fine  cuttings. 
Then,  table  grapes  in  good  condition  are 
wanted  and  will  pay.  To  illustrate :  a  party 
lately  picked  from  one  vine  four  boxes  (80 
lbs.)  of  grapes,  which  were  shipped  to  San 
Francisco  and  there  sold  for  85  cents  to  75 
cents  a  box,  bringing  S3  a  vine,  thus  nett- 
ing about  $2.50  a  viue  or  $1,700  an  acre; 
hut  these  are  old  vines  aud  good  bearers, 
beiug  in  deep  black  gravelly  soil,  of  which 
Santa  Clara  couuty  has  plenty.  Then 
there  are  the  Santa  Cruz  mountains,  where 
the  Flame  Tokay  grows  well  and  lipeus 
late. 


After  twenty-one  months  so-journ  in  the 
east,  returning  to  California  the  writer  finds 
certain  features  changed;  and  certainly  not 
to  the  good   of  viticulture.     Doubtless  the 
influx   of   eastern    visitors   into   California 
carries  with  it  their  influence  of  prejudices, 
which   fires   the    nucleus   of   retrogades   to 
action.     From  what  in  a  few  weeks  could 
be  observed,  this  is  an  ardent  attack  made 
bj"  prohibtiouists  not  against  the  abuse  of 
distilled  drinks  and  dram-drinking,  which 
would  be  a  warfare  justifiable  and  in  which 
viticulturists    might  join,    but   the   intem- 
perate  temperance    people    are   making   a 
determinate   onslaught   against   viticulture 
right  away.     And  you  grape  g^rowers,  sur- 
rounded at  close  quarters  by  fanatics,  are 
resting  on  your  laurels,  and  stoically   rely 
ou  the  merits  of  your  industry,  tacitly  sub- 
mitting to  the  curse  uttered  upon  your  call- 
ing by  your  enemies.     \'ou  read   and  hear 
of  the  spread  of  total  abstinence  ideas;  you 
see  how  actively  propaganda  is  made  on  all 
sides  against  you;  you  note  how  the  move- 
ment against  ardent  drink- manufacture  in- 
cludes your  own  product,  recognized  by  all 
people  of  sense  to  be  the  true  weapon  against 
alcoholism.     You  ought  to  feel  all  around 
you  aud  perhaps  iu  your   own   family   the 
coufusion  of  wine  with  distilled   drinks   is 
gaining   ground,  aud    that   even   educated 
people  propagate  the  doctrine  and  try  hard 
to  prevent  the  growing  generation  by  teach- 
ing in  schools,  that  wine  and  even  its  most 
moderate  use  at  the  family  table  is  playing 
into  the  hands  of  Satan.     You  hear  on  all 
sides  the   doctrine   proclaimed  that  every 
American  is  a  drunkard  born  and  the  only 
way  to  save  the  Nation  is  to  kill  along  with 
the  excessive  manutacture  of  whisky  that  o^ 
the   production   of   wine.      You   see    your 
character  blackened,  you  can  forseo  how  in 
a  few  years  your  own  children  will  despise 
the  industry  that  gives  them  their  bread  and 
look  down  upon  their  progenitors  who  are 
engaged   in   the    damnable   production   of 
wine.     Maligned  by   the  so-called   temper- 
ance  unions,    who  upon  the   testimony   of 


reformed  whiskey  drunkards  assert  that  the 
grape  growers  themseWes  are  drunkards 
and  that  every  one  connected  with  the  in- 
dustry is  the  enemy  of  sobriety.  Politicians 
avail  themselves  of  the  opportunity  to  hit 
at  you  and  include  you  iu  the  detestable 
ranks  of  those  who  foster  and  promote 
whisky  abuse. 

"  What  are  you  going  to  do  about  it  ?" 
was  the  query  of  a  lady  who  like  many, 
many  thousands  of  American  ladies  recog- 
nize the  incontrovertible  truth  that  wine  for 
the  family  table  is  the  safety  valve  against 
the  iuroads  of  firewater,  but  unlike  most, 
has  the  courage  to  assert  her  persuasions  in 
the  teeth  of  the  ignoramuses,  our  enemies. 

The  writer  sees  inactivity  on  the  part  of 
grape  growers,  and  presumes  that  besides 
an  occasional  blessing  upou  the  head  of  the 
antagonists,  no  further  thought,  much  lesB 
action,  be  given  the  subject.  Still,  the 
moment  of  counteracting  the  mischievouB 
prohibition  movement,  at  least  in  this  fair 
State,  degraded  by  that  intemperate  and 
under  hand  movement  has  arrived. 

The  diffusion  of  knowledge  on  the  nature, 
use  and  effect  of  tcine,  is  the  first  steps  to  be 
taken. 

What  has  become  of  the  decision  of  the 
Legislature  a  few  sessions  ago  to  have  pam- 
phlets printed  by  the  State  ViticuUoral 
Board,  in  which  the  truth  about  the  product 
of  our  vineyards  is  set  forth? 

Let  the  faculty  of  medicine  take  a  part  in 
establishing  these  truths.  Co-operate  with 
the  physicians  in  conquering  the  wrong  and 
shamefully  distorted  dogmas  about  wine, 
embodied  in  text  books  for  schools. 

Enlighten,  educate  the  educators  on  the 
subject  first  of  all,  for  the  danger  of  the 
seed  of  the  tares  that  fill  the  brains  of  teach- 
ers on  that  head  spreading  a  million  fold 
is  daily  progressing,  and  grape  growers 
apparently  care  not. 

Mission  San  Jose,  Cal.,  F.  Pdff. 


A     yKW    DEPARTtKE. 


The  Los  Angeles  Herald  says  that  eipers 
ience  is  rapidly  teaching  our  wine  maker- 
that  they  need  to  reconstruct  their  plans  of 
operation  to  a  radical  degree.  Heretofore 
California  vintages  have  been  rushed  on  the 
markets  in  an  immature  conditipn.  The 
fact  that  many  of  those  engaged  in  the 
enterprise  had  gone  into  it  without  having 
sufficient  capital  to  back  their  ventures,  will 
account  for  this  short-sighted  policy.  The 
wine  business  now  has  become  a  large 
enterprise,  and  as  such  has  attracted  to  it 
business  meu  with  ample  means.  Two  or 
three  years  in  the  trade  has  impressed  these 
men  with  the  fact  that  there  is  a  market 
for  really  good  and  mature  wines.  For 
poor  stufi'  there  is  no  profitable  market.  The 
proposed  new  departure  is  partly  in  the 
direction  of  providing  cellars  in  the  large 
centers  of  trodc  for  the  storage  of  our  vin- 
tages until  they  are  of  an  age  to  command 
the  best  prices.  A  large  operator  at  Fresno 
has'just  completed  iu  New  York  City  a  cel- 
lar capable  of  holding  two  hundred  thou- 
sand gallons.  His  company  has  iu  its 
Fresno  winery  at  least  that  much  wine  of 
the  vintages  of  1884-5  0.  That  company 
will  make  this  year  four  hundred  and 
eighty-five  thousaud  gallons.  These  move- 
ments are  all  in  the  proptr  direction,  and 
will  result  in  a  great  deal  of  benefit  to  this 
most  important  of  Galiforuia  iudustries. 


All  persons  interested  iu  wines  and  vine 
growing  should  subscribe  for  the  S.  F.  Mbb- 
CHANT,  the  viticnltural  paper  of  CaliforDia. 
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SAN   FRANCISCO    lEERCHANT. 


Dec.  23,  1887 


Don't  Make  any  Mistake  \ 

THE    LOCATION    IS 

MARKET  AND  TENTH  STREETS. 


GREAT    PANORAMA 


-OF     Tn ; 


BATTLES  OF  CHATTANOOGA 


-„a.N  I>       T3BCE3- 


STORMING  OF  MISSIONARY  RIDGE 


Is  now  open  to  the  Public  in  the  New  Panorama  Building,  corner  of 
Market  and  Tenth  Streets,  daily  from  9  A.M.  to  11  P.M. 


Admission,  50c.; 


Children,  25c. 


'RANK     DISHONESTY. 


Chicago  dealers  in  Califoruia  fruits  have 
•ftmed  for  themselves  the  reputiitiou  of 
being  the  cbeeckiest  swindlers  in  the  great 
west.  Thia  opinion  applies  more  particu- 
larly to  the  large  commisHion  firms  of  that 
city,  some  of  whom  do  not  stop  short  of  the 
most  glaring  and  outrageous  miertpreBenta- 
tion  in  making  profitable  disposition  of  in- 
ferior grades  of  fruit  at  the  highest  market 
rates..  By  careful  attention  to  the  details 
of  curing  and  packing,  our  raisin  makers 
have  succeeded  iu  establishing  the  fact  that 
California  can  and  does  produce  as  fine  an 
article  of  raisins  as  any  imported.  But 
just  as  this  ropatation  is  well  established 
and  the  California  vineyardists  begin  to 
realize  some  of  the  profits  of  their  success- 
fnl  struggle  with  foreign  producers,  they 
'  are  met  with  an  obstacle  of  a  most  aggravat- 
ing and  injurious  nature.  An  obstacle  over 
which  they  can  exercise  no  control,  and 
one  which  they  cannot  guard  against,  but 
which  has  the  power  to  demoralize  il  not 
utterly  destroy  the  raisin  industry  of  our 
SUte. 

It  recently  came  to  light  that  certain 
Chicago  wholesalers  buy  up  all  the  ordinary 
dried  grapes  to  bo  obtained  both  on  this 
coast  and  in  the  east.  These  are  shipped 
to  Chicago,  where  they  are  mixed  with  the 
finer  grades  of  loose  California  raisins,  re- 
packed and  placed  on  the  market  as  first 
quality  "Califoruia  Loose  MuscateHs."  The 
fraud  is  sure  to  come  to  the  notice  of  the 
retail  dealer  when  the  irat«  consumer  comes 
back  with  tho  newly  opened  box  filled  with 
mixed  raisins  and  dried  grapes,  and  when 
he  scuds  in  another  order  to  the  wholesaler 
for  raisins  he  is  must  likely  to  order  tho 
foreign  article  in  preference  to  the  Cali- 
fornia  fruit.     The    retail    denier  of   course 


blames  the  California  packer^for  the  imposi 
tion  thrust  upon  him  by  the  dishonest  whole- 
saler. California  packers  can  in  a  measure 
remedy  this  evil  and  maintain  the  fair  re- 
putation of  our  raisin  by  establishing  large 
warehouses  or  distributing  rooms  in  all  the 
great  centers  of  population  in  the  east.  Let 
the  raisin  pack  of  the  state  pass  through 
these  storage  and  supply  depots,  to  the  ex- 
elusion  of  all  wholesale  dealers  or  commis- 
sion men.  Compel  retail  dealers  to  buy  direct 
from  the  warehouse  of  the  producer  or 
packer,  and  then  if  tho  consumer  does  not 
get  a  first  class  raisin  in  every  respect  when 
he  asks  for  it  he  will  know  to  a  certainty 
that  the  retail  dealer  is  the  one  upon  whom 
to  fasten  the  blame.  Honest  dealers  will 
endorse  this  idea  as  readily  as  the  producers, 
packers  and  consumers.-i^rcs'HO  liepubUcnn. 

PERONOSPURA    VITICOEA. 


Dr.  H.  W.  HarknesB,  president  of  the 
Aoademy  of  Sciences,  San  Francisco,  sends 
the  following  communication  to  the  Builttin, 
and  which  will  be  of  interest  to  vine  growers 

Your  paper  of  a  recent  date  contains  a 
letter  from  Professor  F.  L.  Scribner, 
Mycologist  of  the  United  States  Agricultural 
Department  at  Washington,  in  which  he 
denies  that  either  "black-rof  {Physaiospora 
Bidicdli)  or  the  "downy  mildew"  {Peroiios- 
pora  viticoia)  occurs  in  Califoruia,  and 
warns  against  in  reduction  from  without. 
With  respect  to  the  former  of  these,  I  have 
nothing  to  add,  no  specimen  from  this 
coast  ever  having  reached  me;  in  regard  to 
the  latter,  there  is  unfortunately  for  us,  do 
doubt  that  Mr.  Sciibuer  is  wrong. 

The  fact  that  our  wild  grape  vines,  in 
close  proximity  to  vineyards,  have  been 
found  infested  with  this  most  dangerous 
fungus  has  been  often  alluded  to  by  me, 


and  warning  given  as  to  the  danger  of  in- 
fection. 

The  importance  of  the  matter  to  the  wel- 
fare of  the  vineyards  of  the  State  seemed  so 
pressing  that  a  paper  on  the  subject,  illus- 
trated by  stereopticon  slides,  was  read  by 
the  writer  before  the  California  Academy  of 
Sciences  June  17th  of  this  year. 

It  is  to  be  regretted  that  Professor  Scrib- 
ner did  not  make  more  careful  inquiry  be- 
fore issuing  his  statement,  proof  to  the  con 
trarj'  being  directly  available,  as  may  be 
seen  from  the  following  extract  from  Fungi 
of  the  Pacific  Coast,  No.  5,  in  Bulletin  Cali- 
foruia Academy  of  Sciences,  No.  7,  issued 
June,  1887: 

"  Peronospora  VUicola,  B.  &  C. — On  liv- 
ing leaves  of  Vitis  Californica,  near  Bartlett 
Springs,  Lake  County,  June,  1884,  and 
Russian  river,  June,  1886. 

This  fungus,  forming  large  white  patches, 
is  confined  to  the  lower  surface  of  the  leaf, 
where  only  the  stomata  from  which  it 
emerges  are  found.  The  corresponding 
part  of  the  upper  surface  is  much  paler  than 
the  healthy  portion  of  the  leaf,  on  which 
account  it  is  noticeable  to  a  considerable 
distance.  In  both  the  cases  noted  above  it 
is  very  abundant,  and  is  a  menace  to  our 
vineyards  not  to  be  lightly  regarded. 

it  was  first  observed  by  the  writer  in  1872 
in  a  vineyard  near  Sacramento,  which  has 
since,  the  vines  having  been  uprooted,  been 
devoted  to  other  uses.  The  vineyard  was 
near  the  levee  and  in  close  proximity  to 
wild  grape  vines,  from  which  the  fungus 
was  undoubtedly  derived. 

Peronospora  vHicola  is  not  likely  to  prove 
injurious  to  the  Northern  States,  but  in 
California  the  cUmate  and  conditions  arc 
similar  to  those  of  France  and  Italy,  in 
which  countries  it  does  great  damage.  It 
appears  with   us  on  the  wild  vine   at   the 


time  of  flowering  and  robs  it  of  the  leaves 
necessary  to  shield  the  growing  grapes  from 
the  scorching  rays  of  the  sun. 

Sulphuring,  washes  and  all  such  reme- 
dies, used  with  more  or  less  success  in  vari. 
ous  fungoid  diseases  of  the  vine,  are  neces- 
sarily useless  in  this,  for  the  resting  spore, 
by  which  it  propagates  in  the  succeeding 
year,  is  formed  deep  in  the  substance  of  the 
leaf  and  only  becomes  free  by  its  decay. 

Vineyards  in  the  vicinity  of  infested  wild 
vines  will  sooner  or  later  acquire  it  from 
them;  and  the  experience  of  the  coffee  plan- 
tations of  Ceylon  will  be  repeated.  These 
became  infected  by  a  fnngus,  probably  in- 
frequent on  the  original  host,  which  propa- 
gated itself  to  such  an  extent  on  the  more 
fertile  one  as  almost  to  ruin  the  planters. 

The  only  effectual  remedy  which  can  be 
suggested  is  to  destroy  by  fire  the  infected 
vines,  taking  care  that  no  leaves  escape; 
and  where  a  vineyard  is  to  be  planted  in 
the  vicinity  of  wild  vines,  it  would  be  well 
to  destroy  the  latter,  as  a  measure  of  pre- 
caution.'' 

The  letter  of  Mr.  Scribner  will  do  great 
harm  if  it  leads  our  viticulturists  to  dis- 
regard an  imminent  danger  already  in  our 
midst,  while  trj'ing  to  protect  themselves 
from  importation  without. 


Livermore  has  a  tree-planting  boom.  A 
private  firm  has  arranged  to  plaut  twelve 
miles  of  trees  along  the  streets  and  roads, 
and  the  Town  Council  has  under  consider- 
ation a  proposal  for  compulsory  planting  iu 
the  village.  The  IleraUl  argues  that  by  the 
liberal  planting  of  trees  in  ton'n  and  in  the 
the  suburbs,  "Livermore  can  be  made  th« 
handsomest  town  in  California.'* 


Now  is  the  time  to  pay  your  snbBcription 
dues. 


Dec.  23,  1887 
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MISSIONARY  RIDGE. 


The 


Battle    from     a 
Standpoint. 


Federal 


The  eaemy's  pickets  and  batteries  were 
passed  without  discovery,  and  at  dawn  on 

October  27,  the  lodgement  at  Brown's  Ferry 
was  complete,  being  held  by  Hazen's 
and  Turchin's  brigades,  protecttdby  ample 
fortifications.  The  same  afternoon  Hook- 
er's advance  occupied  Wauhatchie  in  Look- 
out Valley,  and  at  night  repelled  a  vigorous 
attack  made  by  Lougstreet's  men  who  were 
driven  back  to  their  camps  at  Lookout,  af- 
ter a  short  but  determined  engagement. 
Hooker's  occupation  of  Lookout  Valley 
settled  the  question  of  supplies,  and  Chat- 
tanooga was  presently  filled  with  stores  of 
food  and  ammunition,  Heavy  ordinance 
replaced  field  batteries  in  the  fortifications, 
and  much  needed  clothing  was  provided 
for  the  soldiers. 

For  the  safety  of  Burnside's  position  at 
Knoxville  there  was  apprehension  which 
became  grave  from  that  Lougstreet's  com- 
mand, reinforced  by  troops  from  Bragg's 
immediate  army,  was  marching  toward 
East  Tennessee. 

But  Sherman  was  close  at  hand.  After 
a  march  of  400  miles,  his  leading  division 
reached  Brown's  Ferry  November  18. 

"Two  of  his  divisions  crossed  and  moved 
along  concealed  roads,  through  the  woods 
and  behind  the  hills  to  a  point  on  the  north 
bank  of  the  river  eight  miles  above  the 
town,  near  the  mouth  of  the  North  Chicka- 
mauga  and  opposite  Bragg's  position  onthe 
northern  extremity  of  Missionary  Ridge. 
Here  they  were  camped  out  of  sights  The 
breaking  of  the  bridge  at  Brown's  Ferry 
prevented  the  crossing  of  the  third  division. 
On  the  22nd  of  November  the  Eleventh 
Corps,  under  Howard,  composed  of  Schurz's 
and  Steinwehr's  divisions,  was  brought  over 
the  bridge  from  Hooker's  position,  marched 
into  the  town,  and  given  prominent  posi- 
tion in  the  line,  to  convey  the  impression 
to  the  enemy  watching  from  the  heights  that 
the  town  was  being  reinforced  by  the  troops 
passing  on  the  bridge,  and  thus  direct 
attention  from  Sherman's  movements,  and 
the  preparations  for  crossing  at  the  North 
Chickamauga. 

"The  first  contest  opened  on  the  Uuion 
side  with  what  the  enemy  mistook  for  a 
grand  review,  but  which  suddenly  and  un- 
expectedly dev«loped  into  a  battle  worthy 
of  the  initial  move  in  the  series  to  follow. 
In  front  of  Fort  Wood  and  its  adjacent  bat- 
teries located  in  the  eastern  limits  of  the 
city,  and  looking  out  over  the  plain  towards 
Missionary  Ridge,  the  ground  at  first  des- 
cends rapidly,  and  then  rolls  gently  away, 
farniehing  abundant  space  for  a  review. 
About  noon  of  November  23,  this  portion  of 
the  plain  and  the  open  country  to  the 
right  and  left  of  it  began,  under  orders 
from  General  Thomas,  to  fill  with  troops. 
First,  Wood's  division  moved  out  and  de- 
ployed. Sheridan  followed  and  took  posi- 
tion farther  to  the  right  and  slightly  to  the 
rear.  Howard's  corps,  massed  by  divisions 
and  brigades,  marched  with  the  precision 
of  a  review  into  place  in  rear  of  Wood  and 
Sheridan.  Baird  moved  out  of  the  works 
to  the  right  of  the  latter,  and  formed  in 
echelon  in  his  rear,  while  Johnston's  divi- 
sion stood  to  amis  in  the  intrenchmeuts  in 
rear  of  the  center.  For  a  brief  time,  while 
the  various  commanders  ^were  receiving 
their  orders,  this  grand  pageant  of  twenty 
thousand  men,  ready  for  a  spring  on  the 
enemy's  advanced  line,  stood  motionless  as 


if   for  review.     The    rebel   pickets   leaned 
lazily  on  their  guns,  enjoying  the  Bpecticla. 
Groups   of  Confederates  could  be  seen  on 
Lookout,  on  Orchard  Kuob,  and  along  the 
ridge,  watching  the  display.     Even  tht)  for- 
ward movement  of  the  leading  deployed  di- 
visions did  not  dispel  the  illusion  until  the 
Union  picket-line  advanced,  firing.     Wood, 
followed  by  an  army  on  his  Hanks  and  in 
rear,    moved  rapidly  on  Orchard  Knob,  a 
mile  and  a  quarter  to  the  front,  sweeping 
away  pickets  and  reserves,  and  carrying  the 
Kuob    and   hill   on   the    rigbt.      Sheridan 
swiftly  moved  upon  and  grasped  the  posi- 
tions still  farther  to  the  right.     Howard's 
two  divisions  deployed  to  the  left,  and  after 
sharp  fighting   occupied   the   rebel  Hue  in 
his   front.     Before     night     the    vast    drill 
ground,  over  which  an  army  under  guise  of 
a  review  had  moved  to  the  attack  with  the 
precision  of  parade,  had  been  extended  un- 
til the  entire  advanced  line  of  the  enemy, 
two  miles  in  length,  was  in  the  prossessiou 
of  these  very  practical  columns  of  review. 
Seldom   had  troops  moved  under  more  in- 
spiring circumstances.     On  the  Union  side. 
Grant   and   Thomas,  with   crowds  of   stall' 
officers,  the  population  of  a  city,  and  thou- 
sands of  their  comrades,  looked  down   on 
them  from  the  the  town.     From  the  enemy's 
line  a  large  part  of  the  Confederate  army  on 
its  many  heights  was  watching  them.     The 
heavy   guns   from   the    forts    covering  the 
movement  called    universal     attention    to 
their  imposing  advance  and  gave  the  added 
inspiration    of   a   tremendous    cannonade. 
Thus    incited,    the   quiet   but    magnificent 
pageant   developed  into  the  swift  advance 
and  speedy  victory  of  an  army.     The  cap- 
tured  line   afforded    distinct   views   of  the 
rebel   works   along   the  foot  of  the  Ridg^ 
beyond,    and   the   exact  character    of    the 
ground  before   them,  and  formed  an  excel 
lent  base  for  the  final    assault  which  two 
days  later  closed  the  battle  and  gave  vic- 
tory to  the  Uuion  arms. 

While  this  movement  was  in  progress 
Sherman  was  laboring  hard  to  concentrate 
his  forces  for  crossing  the  river,  but  the 
bridge  at  the  ferry  breaking  again,  while 
one  of  his  divisions  was  still  on  the  south 
bank,  the  plan  of  battle  was  changed  for 
the  second  time,  and  Hooker  was  ordered 
to  move  at  daylight  and  attack  Lookoat. 
For  this  he  had  Geary's  division  of  the 
Twelfth  Corps,  the  delayed  division  of 
Sherman's  column,  under  Osterhaua,  and 
two  brigades  of  Cruft's  division  of  the 
Fourth  Corps;  troops  which  thus  first  met 
each  other  while  advancing  in  actual  battle. 
It  was  a  busy  night  on  both  sides.  Be- 
lieving that  an  assault  on  Lookout  was  the 
least  likely  of  all,  and  that  the  next  blow 
would  fall  on  his  right,  Bragg  during  the 
night  withdrew  an  entire  division  from  the 
mountain  to  strengthen  the  Ridge.  All 
night  long  the  rebel  signal  torches  were 
waving  in  the  sight  of  both  armies  from  all 
the  heights,  busily  writing  their  mysterious 
characters  of  fire  against  the  sky.  Hooker, 
in  Lookout  Valley,  was  preparing  his  forces 
to  move  at  daylight,  against  the  craggy 
heights  above  him.  At  midnight,  far  away 
on  the  other  fiank,  one  hundred  and  sixteen 
boats,  carrying  General  Giles  A.  Smith's 
brigade  of  Sherman's  men,  floated  silently 
out  of  the  mouth  of  the  North  Chickamauga, 
and  shot  rapidly  to  the  south  bank  of  the 
Tennessee.  The  enemy's  pickets  were 
surprised,  and  a  landing  made  near  the 
mouth  of  South  Chickamauga  Creek  with- 
out serious  opposition.  At  daylight  two 
divisions  were  over,  a  stroug  bridge-head 
had  been  constructed,  the  bridge  itself  was 
well  advanced,  and  Sherman's  forces  stood 


facing  the  strongly  fortified  right  flank  of 
the  Confederate  position.  Wood  and  Sher- 
idan used  the  night  for  strengthening  their 
lines,  and  placing  batteries  on  the  hills  they 
had  captured.  As  the  light  grew  strong 
ecough  to  rfveal  positions,  the  enemy's  at- 
tention was  mainly  fixed  on  Sherman's 
threatening  position.  Bragg's  expectation 
of  an  attack  on  his  right  seemr-d  about  to 
be  realized,  as  three  divisions  moved  for- 
ward and  slowly  deployed  a  little  more  than 
a  mile  away.  But  the  real  mysteries  of 
this  second  day  were  veiled  by  the  fogs  on 
Lookout.  Under  that  impenetrable  cur- 
tain Hooker  was  arranging  his  lines  for  an 
assault  which  a  few  hours  later  was  to  the 
hosts  of  both  armies  on  the  plains  and 
lesser  ridges  below,  a  drama  of  battle  play- 
ed on  such  lofty  summits,  and  so  wrapped 
in  cloud-efi'ects  of  fog,  as  to  seem  more  like 
a  contest  raging  in  the  skies,  than  one 
borne  upward  onthe  solid  mountain. 

A  brief  preliminary  sketch  of  the  posi- 
tion somewhat  more  in  detail  than  the 
general  view  already  presented,  is  needed 
to  fix  the  features  of  the  wonderful  scene  in 
mind.  Advancing  toward  Chattanooga 
from  the  south  along  the  crest  of  Lookout 
Mountain,  the  road  traverses  a  gently  brok- 
en table-land  of  verj'  considerable  width, 
terminated  on  each  side  by  high  precipices. 
For  two  miles  before  reaching  the  point  of 
the  mountain  which  looks  down  upon  the 
city,  and  is  fourteen  hundred  feet  above  it, 
this  table-land  narrows  to  the  width  of  half 
a  mile,  and  the  precipices  on  either  side 
are  about  one  hundred  feet  in  height. 
From  the  base  of  those  sheer  rocky  walls, 
the  mountain  slopes  on  the  right  to  Chat- 
tanooga Creek,  on  the  left  to  Lookout 
Creek,  and  directly  under  the  point,  down- 
ward to  the  Tennessee.  These  slopes  of 
the  mountain  are  something  over  a  mile  in 
extent,  and  the  streams  both  in  the  eastern 
and  the  western  valley  require  bridges. 
Except  on  the  portions  facing  the  town, 
which  has  been  partially  cleared  for  farm- 
ing, the  ground  was  everywhere  crossed 
with  ledges  of  rock,  strewn  with  detached 
masses  from  the  precipices  above,  tangled 
with  fallen  timber,  and  studded  with  suffi- 
cient forest  to  conceal  defensive  works  and 
forces.  The  only  road  to  the  summit  led 
up  from  Chattanooga  Valley  from  a  point 
within  the  Confederate  lines.  These  ap- 
parently impracticable  slopes  had  been 
heavily  fortified  against  approach  from 
Hooker's  position,  and  after  the  withdrawal 
the  night  before  of  one  division,  were  still 
held  by  sis  brigades,  which,  counting  the 
immense  strength  of  position  and  works, 
almost  equalled  as  many  divisions  for  of- 
fensive purposes. 

At  8  o'clock  in  the  morning  of  the  24th, 
Geary  crossed  Lookout  Creek,  about  two 
miles  up  the  valley,  with  his  own  division 
and  Whittaker's  brigade  of  the  Fourth 
Corps,  and  under  cover  of  the  fog  marched 
directly  up  the  western  slope  of  the  moun- 
tain till  his  right  rested  at  the  foot  of  the 
palisades,  his  left  reaching  the  base  of  the 
mountain  below.  Meantime  a  brigade 
had  forced  the  passage  of  the  creek 
a  half  ft  mile  above  the  rebel  intrenchmeuts, 
and  planted  artillery  to  enfilade  one  por- 
tion of  their  line.  Guns  had  also  been 
dragged  to  the  tops  of  several  high  hills  in 
the  valley,  while  batteries  were  brought 
close  to  the  enemy's  lines  at  a  bridge  near 
the  mouth  of  the  creek,  where  the  division 
of  Osterhaus  confronted  the  rebel  works. 
A  section  of  twenty-pounder  Parrotts  was 
hauled  to  an  elevation  that  would  enable 
them  to  reach  the  camps  on  the  upper 
slopes,    and  the  heavy  casematcd  guns  of 


Brannan,  on  Moccasin  Point,  across  the 
river,  were  made  ready  to  open  on  the 
front  of  the  mountain.  AH  these  prepara- 
tions to  strike  hud  progressed  under  cover 
of  the  night  and  the  morning  fog,  and  had 
only  provoked  brink  picket-firing,  which 
was  inaudible  in  the  main  Union  lines. 
While  the  sounds  of  general  movement 
rose  through  the  fog,  its  character  conid 
not  be  ascertained  by  the  enemy  above  till 
the  blows  began  to  fall;  and  the  distance  to 
Bragg's  headquarters  dn  Missionary  Ridge 
and  the  impossibility  of  signalling  prevent- 
ed any  notification  of  the  great  stir  in 
Lookout  Valley  reaching  him,  and  so  he 
continued  to  give  chief  attention  to  Sher- 
man's demonstration.  At  eleven  o'clock, 
Gearj-'s  line,  sweeping  the  slope  from  pali- 
sades to  base,  reached  the  forces  posted 
with  the  enfilading  artillery.  Here,  while 
the  Uuion  lines  were  being  rearranged  and 
reinforced  for  their  great  swing  against 
the  rebel  works  and  around  the  point  of 
the  mountain,  nature's  vast  curtain  of  fog 
began  to  rise  upon  the  opening  scenes  of 
the  great  drama. 

Suddenly  the  Union  batteries  opened  on 
the  mountain,  calling  the  enemy's  atten- 
tion away  from  Sherman's  threatening 
movements,  and  announcing  unexpected 
battle  around  the  crags  of  Lookout.  Ex- 
cept where  Sherman  was  advancing,  silence 
fell  along  the  many  miles  of  opposing  lines, 
from  every  part  of  which  the  Confederate 
works  on  the  front  of  the  mountain  could 
be  seen.  From  the  valley  beyond  these, 
and  so  behind  the  mountain,  came  the 
sound  of  the  volleys  of  Geary's  advance. 
More  than  a  hundred  thousand  spectators 
stood  motionless,  listening  intently,  with 
gaze  fixed  on  the  points  where  the  storm  of 
battle,  roaring  down  the  western  valley, 
might  be  expected  to  burst  over  the  front 
of  the  mountain.  Just  before  the  contend- 
ing lines  came  into  view  the  fog  lifted  still 
higher,  and  a  scene  such  as  a  battle-story 
cannot  surpass  was  clearly  revealed.  Its 
appearance  ^was  announced  by  the  crash- 
ing shot  of  many  guns  and  the  cheers  of 
charging  infantry,  which  drove  the  Con- 
federates from  their  lower  works,  and 
forced  them  back  to  their  main  lines.  The 
Union  line  could  be  plainly  seen  in  its  ad- 
vance, its  flags  dotting  the  front  at  inter- 
vals, from  the  precipices  above  to  the  river 
bluff  below.  The  heavy  batteries  on  Moc- 
casin Point  continually  burst  their  shells 
in  'front  of  this  liue;  the  rebel  artillery 
flamed  in  its  very  face,  and  volley  after 
volley  rained  on  its  advancing,  but  never- 
halting,  veterans.  As  the  sharp  contest 
for  the  I'ebel  line  in  the  open  apace  went 
on,  the  Union  forces  in  the  plain  below 
cheered,  seemingly  as  soldiers  never  could 
havejcheered  before,  and  all  the  bands  along 
that  front  of  many  miles  played  on  and  on, 
while  Hooker's  lines,  ten  thousand  strong, 
swept  around  the  mountain,  pushing  the 
enemy  from  its  front,  and  forcing  him 
southward  along  its  eastern  slopes.  At 
two  o'clock  the  heavy  fighting  was  done, 
and  the  lower  stronghold  of  the  mountain 
had  been  wrested  from  the  enemy,  Carlin's 
brigade,  from  Chattanooga,  marched  with 
supplies  of  ammunition  up  the  mountain 
to  Hooker's  right,  under  the  palisades,  and 
did  good  service  at  the  close  of  the  day. 
All  night  the  flash  of  rifles  from  the  out- 
posts shone  through  the  fog;  and  when 
morning  broke  it  had  yet  not  been  deter- 
mined whether  the  enemy  had  withdrawn 
from  his  nuassatlable  position  on  the  top  of 
the  mountain.  The  day  dawned  clear. 
All  eyes  in  the  I^nion  bivouacs  were  strain- 
ed towards  the  summit.     Oradoatly  it  grew 
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porplo  with  tho  atrongtbenine  light:  and 
just  as  tn»'  8UU  broke  over  it  a  B<i«nd  of 
men  walkt'd  out  ou  tUo  rock  ovtrhauKiiig 
thf  precipice  at  thf  point  of  tlio  mountain, 
and,  iu  the  view  of  tho  watching  and 
breathltsH  thouRamls.  unfurled  tbe  Stare 
and  Stripes.  Once  more  cheerB  and  music 
swept  along  the  plain,  and  an  army  of 
Tcterans  looked  long  through  its  tears  at 
this  mutf  announcement  of  a  second  vic- 
tory. 

Then  came  the  clouiug  scene  and  fitting 
culmination  of  the  three  days'  pageant. 
While  Hooker's  assault  on  Lookout  was  at 
its  height,  Sherman  moved  unmolested, 
iiud  at  A  V.  M.  bad  apparently  carried  the 
northern  Jextremity  of  Missionary  Kidge. 
The  mystery  of  this  failure  to  oppose  him 
was  explained  by  the  discovery  tliat  the 
elevations  he  bad  occupied  were  not  a  part 
of  tbe  continuous  ridge,  but  that  Bragg's 
strongly  fortified  flank  rested  on  the  next 
hills  to  the  couth.  At  this  point  the  heavy 
fighting  of  the  closing  day  began  in  Sher- 
man's effort  to  carry  tho  rtb-1  right. 

The  cheering  of  the  flag  displayed  on 
Lookout,  at  sunrise  ou  tho  ^Sth,  had 
scarcely  died  away  before  Shuraau  moved 
to  the  attack,  and  the  sounds  of  action 
turned  universal  attention  away  from  the 
mountain  to  the  llniou  loft.  Hooker  also 
moved  at  daylight,  through  Chattanooga 
Valley,  driving  before  him  the  rear-guard  of 
the  column  retreating  from  Lookout.  On 
reaching  Rossvillo,  after  sharp  lighting,  he 
ascended  Missionary  Kidge.  aud  forming 
his  lines  across  it,  threatened  Bragg's  left. 
He  had,  howevtr,  been  much  delayed  by 
the  necessity  of  bridging  Chattaaooga 
Creek,  and  Sherman  on  the  right  furiously 
fighting  many  hours  before  Hooker  gained 
position.  The  entire  rebel  army  was  now 
concentrated  upon  llissionnry  Ridge,  cover- 
ing its  crest  for  about  six  miles.  Four  di- 
visions of  the  Army  of  the  Cumberland 
faced  three  miles  of  this  position,  occupy- 
ing tho  works  which  had  been  carried  in 
tho  first  day's  advance.  Howard's  corps 
of  the  same  army,  still  farther  to  the  left, 
confronted  the  Ridge  to  a  point  within  n 
mile  of  Sherman.  During  the  forenoon 
Confederate  troops  could  be  seen  moving 
along  tho  summit,  strengthening  their  cen- 
tre, and  massing  heavily  against  Sherman. 
The  plan  of  battle  made  Sherman's  ad- 
vanco  the  gliding  movement.  His  center 
was  to  carry  the  northera  extremity  of  the 
Ridge"  while  his  wings  swept  its  western 
and  eastern  slopes.  The  Army  of  the  Cum- 
berland, closing  to  the  left,  was  to  join 
Sherman's  right,  and  moving  southerly 
with  his  liue,  clear  the  Valley  to  the'  base 
of  the  Ridge,  and  aid  in  the  flank  attack 
an  the  lower  line  of  works. 

The  battle  opened  early  by  three  brigades 
of  Sherman's  troops  descending  tho  hills 
they  had  occupyied  the  day  before,  which 
had  at  first  been  supposed  to  be  a  part  of 
the  continuous  Ridge,  and  assaulting  thi- 
workftof  Bragg's  right  on  the  nest  heights 
beyond.  These  rested  not  only  across  tlie 
Ridge,  but  extended  along  lateral  spurs, 
which  gave  abundant  room  for  strong 
works,  and  the  operations  of  a  heavy  de- 
fending force.  The  moment  Sherman's 
leading  brigade  moved  out  of  the  cover  of 
woods  on  the  bills,  and  began  to  descend 
into  the  gorge  separating  them  from  tlie 
enemy,  they  were  exposed  to  a  murderous 
fire;  bat  after  reaching  the  valley  they 
rushed  upward  to  the  attack,  and  seized 
and  held  a  spur  within  a  hundred  yards  of 
tho  rebel  works.  From  this  point  assault 
followed  assault,  the  Union  liue  being  con- 
stantly swept  back  by  the  uonoontratcd  fire 


of  tho  Confederate  lines,  delivered  almost 
in  their  faces.  Howard's  corps  was  sent 
to  Sherman  from  Thomas'  left  as  early  as 
ten  o'clock,  and  six  divisions  were  then  en- 
gaged iu  the  attempt  to  capture  the  ex- 
tremity of  the  Ridge.  Still,  every  front 
assanlt,  though  made  on  all  parts  of  the 
line  with  the  utmost  courage,  was  hurled 
back,  and  the  same  fate  met  th*-  flank 
attacks  on  the  eastern  and  wtstern  slopes. 
The  terrible  pendulum  swings  of  Sher- 
man's troops  agiiinst  the  heights — more 
terrible  because  seemingly  fruitless— were 
pliiiuly  seen  from  Orchard  Knob,  where 
Grant,  Thomas  aud  Sheridau  stood  watch- 
ing the  contest,  hour  after  hour,  with  an 
intensity  of  interest  and  a  growing  im- 
patience which  were  inseparable  from  the 
situation.  Tho  sun  was  nearing  the  west- 
rn  ranges,  Hooker's  guns  had  not  been 
heard  ou  the  right,  aud  Shurman  was  una- 
ble with  all  his  force  to  make  further  im- 
pression ou  tbe  left.  Baird  was  buni^-d  to 
his  aid.  He  then  had  Seven  divisions,  or 
over  half  tho  Uuiou  army,  but  there  being 
no  room  for  Baird  to  operate,  he  returned 
to  the  center,  aud  had  )ust  formed  ngain  on 
the  left  of  the  Army  of  the  Cumberland, 
when  tbe  grand  spectacular  movement  be- 
gan which  closed  the  fight. 

THK  STOitMlSG  OF    MISSION  BIDOE. 

It  came  from  a  suddtu  chauge  iu  the 
plan  of  battle,  demanded  by  the  exigencies 
of  tho  field.  Thomas  was  ord-red  to  move 
directly  against  the  Ridge.  It  was  three 
o'clock  in  the  afteruoon  when  he  received 
the  order  to  advance.  Four  of  his  divi- 
sions, with  a  front  of  about  two  miles  and 
a  half,  stood  facing  the  Ridge,  at  a  dis- 
tance of  a  mile  and  a  quarter  from  its  base. 
Johnson  held  the  right,  Sheridau  and 
Wood  the  center,  aud  Baird  the  left.  The 
giound  between  them  anJ  the  Ridge  was  a 
plain,  broken  with  shallow  streams,  and 
thinly  covered  with  patches  of  thicket  and 
forest.  The  rebel  works  along  the  foot  of 
the  hills  could  be  plainly  seen,  the  gi-ound 
before  them  having  been  well  cleared  to 
give  effective  play  to  the  guns.  Half  way 
up  the  slope  was  a  second  line,  while  the 
crest  was  strengthened  with  continuous 
field-works  carrj-ing  fifty  guns,  and  defend- 
ed along  the  line  of  Thomas'  assault  by 
four  veteran  divisions. 

At  half-past  three  o'clock,  at  a  signal  of 
six  guns  from  Orchard  Knob,  twenty  thou- 
sand men,  iu  four  lines,  swept  forward  over 
the  plain,  deploying  somewhat  as  they  ad- 
vanced, so  as  to  cover  three  miles  of  the 
Ridge.  Fifty  guns  rained  shot  aud  shell 
upon  them  as  they  started,  and  sprinkled 
them  with  deadly  sleet  over  all  the  way. 
There  were  many  dead  and  wounded,  but 
no  'stragglers,  as  those  magnificent  waves 
of  battle  rolled  on.  In  fifteen  minutes  tht-y 
were  within  range  of  the  galling  infantry 
firo  from  tne  lower  liue  of  works;  in  fifteen 
more  they  had  swept  over  them  along  their 
entire  front,  and  the  rebel  troops  not  cap- 
tured were  iu  full  retreat  towards  their  sec- 
ond liue  abov<.-.  The  orders  for  the  move- 
ment contemplated  a  halt  in  tho  first  line 
of  works  for  slight  rest,  and  a  re-forming  of 
lines  for  forward  movement;  but  impatient 
under  the  galling  tire  from  above,  elated  by 
success,  anxious  and  determined  to  play 
their  full  part  in  the  day's  pageant,  the 
front  jliue  scarcely  halted  at  the  lower 
works,  but  springing  over  and  out  of  them, 
began  to  climb  tho  rough  face  of  tho  Ridge, 

It  was  five  hundred  yards  to  the  summit. 
The  general  elevation  was  five  hundred 
feet,  and  from  a  point  a  short  distance 
within  the  works  at  thw  base,  the  slope  be- 
came   precipitous.       U    was    broken    by 


ravines,  tangled  with  fallen  :imbir,  str  wn 
with  masses  of  rock,  and  covered  at  points 
with  loose  stone  from  the  U-dg's  ou  the 
crest.  Spurs  projected  from  the  face  of 
the  Ridge  at  intervatfi.  serving  for  natural 
bastions  from  which  fi-lfl  artillery  and 
riflt  men  swept  Ihe  intervening  curtains  of 
llu'  slope  with  an  enfilading  fire.  But 
nothing  b  ss  than  the  palisades  of  I^ookout 
could  have  stopped  that  Avmy  of  (he  Cum 
bevland,  though  Bragg  and  his  tliousands 
above  still  deemed  their  ])o«ition  impregna- 
ble. All  heights  were  fringol  with  specta- 
tors of  that  wonderful  asKuuIt.  The  guiu 
In  the  I'uion  works  which  had  covered  thi 
first  advance  were  necessarily  siU-nt.  Th* 
hun  shone  clear  ou  tbe  slopi  s,  aud  the  ad 
vauciug  fltigs  and  glittering  bayonets  mark- 
ed the  rush  of  the  swift  ascent.  Under  the 
fire  of  sharp-shooters,  color-bearers  fell  ai 
every  point  of  the  liue,  only  to  be  relieved 
by  other  hands  eiigerly  bearing  the  color^ 
forward.  This  d  adly  fire  gradually  drei* 
each  regiment  towaids  its  flags,  aud  soon. 
far  as  the  eye  could  reach  along  the  slope 
the  line  was  transformed  into  count  let* 
wedge-shaped  masses,  with  a  flag  at  th( 
puint  of  each,  cleaving  thtir  way  upward 
following  the  headlong  push  of  the  guard 
hearing  the  coloi-s.  The  rebels  that  bad 
been  hmled  back  from  the  lower  tin-  s  were 
soon  driven  out  of  the  second  parallel,  and 
thence  pursued  so  closely  to  the  emmmit, 
that  retreating  Confederate  aud  the  XJnioi 
flags  poured  over  the  whole  extended  lin* 
of  works  together  There  was  sharp  hand- 
to-hand  fighting  at  points,  after  the  crest 
was  gained,  and  a  battle  of  much  spirit  ou 
the  left,  where  columns  of  the  eneniy, 
hurrying  from  Sherman's  front,  underto'k- 
but  without  success,  to  drive  Baird  baak. 
Bragg  and  Breckinridge  in  person  barely 
escaped  Sheridan's  troops  when  they  crown- 
ed the  summit.  Forty  guns  and  several 
thousand  prisoners  were  taken  in  the 
works.  From  the  first  it  had  been  an  ad- 
vance wholly  without  firing.  Each  succes- 
sive line  of  works  and  the  summit  were 
carried  with  the  bayonet.  In  an  hour 
from  the  sounding  of  the  signal  guus,  Bragg 
had  been  swept  from  these  dominating  posi- 
tions of  a  great  natural  fortress,  strength- 
ened by  every  engineering  art,  aud  the  sun, 
which  at  its  rising,  lighted  up  that  one  flag 
off  Lookout,  rested,  at  its  setting,  on  the 
countless  banners  which  a  storming  army 
had  planted  along  the  crest  of  Missionary 
Ridge. 

At  nightfall  Bragg,  hotly  pursued,  was 
in  full  retreat,  leaving  Chattanooga,  the 
most  important  stronghold  iu  the  WeSt,  iu 
Union  control. 


rilF.     YINTAUK    IX      Rir.HA.MA     ANI» 
RITI.UAKIA. 


Dr.  Berch's  Vie.uii'i  IV'ote  .Aiurnai  abounds 
in  interesting  articles.  We  consider  worth 
translating  from  these  one  that  is  a  graphic 
description  of  the  crude  manner  of  tho  grape 
harvest  in  Oriental  Europe.  It  depicts 
things  as  they  have  been  going  (»n  for  ages 
in  those  regions,  aud  will  tarry  tho  old 
timer  back  to  scenes  iu  eaiiy  days  in  Cali- 
fornia, before  viticulture  was  taken  iu  hand 
by  the  Anglo-Saxon  growers.  The  sins 
committed  in  treating  the  grape  iu  Bulgaria 

!  not  more  heinous  than  those  to  bo 
charged  to  early  California  wine  making. 

Land  in  the  eastern  countries  meutioued 
seems  to  have  little  value,  uotwithstandiug 
its  extreme  fertility;  and  because  it  is  fertile, 
the  peasants  consider  intense  cultivation 
needless.  The  vines  either  have  their 
branches  creeping  on  tbe  soil,  or  they  are 


fa^t  ued  systemless  nii  any  pole  that  wob  at 
band.  Still  the  bnnchis  of  splendidly  large 
aud  sweet  gnipes  are  present  iu  super- 
abundance. There  are  hemes  of  some  grape 
varieli'H  as  l.trge  its  plums  in  Wallaehia  and 
Bn'garia.  .luiutly  with  the  vines,  giass 
XrowK  unhindered  aud  rathir  higher  than 
the  former,  and  vineyards  appear  more  like 
meadows  in  consequence. 

Rutshuk  is  surrounded  by  vineyards  that 
iro  also  orchards.  Cargoes  vl  luscious 
peaches  ae  well  as  of  enormoaB  grapes  are 
carried  away  from  them. 

V  fls  Is  to  hold  tbe  wine  are  scare*'  and 
the  peasants  gladly  givu  twice  tbe  content 
of  must  for  an  empty  eask.  In  Rumania 
the  grap)  rt  are  pressed  iu  the  fl«  Id,  the 
pom.^ce  is  carried  home  to  tho  prtss,  a  hi»nd 
made  thing  weighted  with  a  big  rock  and 
aotiug  iu  the  most  simple  manner.  In 
Rumania  the  treading  of  the  grains  is  dei  e 
in  open  spaces  near  the  vineyards  wb*re 
oumbers  of  peasants  have  tbeir  carts,  tubs 
aud  primitive  tools.  In  the  shade  of  bo"- 
rs  of  branches  pptiple  cougrt-gale  cookii  g 
he  national  dish  mamaliga  over  open  fi^e^ , 
ind  feasling.  But  iu  Bnlgnria  the  vintage 
akes  plac  •  ill  the  street  in  front  of  the 
iiouse.  In  Rustshuk  iu  that  s-^oson  tbe 
streets  prt-si  nt  great  animation.  Hundredfl 
of  carts,  drawn  by  black  buffaloes  come  to" 
wards  evei  iug  to  town,  accompanied  by  old 
and  young  people.  The  carts  can  enter  the 
town  gates  only  singly.  Hence,  altercations 
and  noise  generally,  augmented  by  barking 
of  dogs  which  are  as  uumerous  as  the  pe(» 
pie,  accompany  their  progress.  The  carts 
holds  a  semi-cyliudric  vessel,  copper  made 
and  held  by  wooden  hoops.  A  hole  at  tbe 
lowest  part  allows  the  must  to  run  off.  Tbe 
four  big  wheels  and  the  whole  arrangemen  ^ 
of  these  grape  carts  are  entirely  free  from 
any  metal;  all  is  wood.  Under  the  cart  a 
tub  holding  about  eighty  gallons  receives 
the  must.  The  carmen,  mostly  Turks,  tuck 
their  superfluous  trowsers  bagging  out  of  the 
way  and  jump  on  the  grapes,  squfezing 
them  with  their  feet.  When  they  have  done 
their  best,  the  carmen  put  a  few  ends  of 
boards  on  the  pomace  and  lood  big  stones 
ou  the  boards.  This  is  pressing,  and  the 
must  that  runs  during  the  night  under  the 
wtiight,  is  gathered  early.  The  pomace  is 
emptied  somewhere  on  the  road  when  early 
in  the  morning  returning  to  the  vineyard. 
The  female  world  enjoys  looking  at  the 
operation  of  si|ueezing  grapes,  and  gather 
in  groups  smoking  cigarettes. 

VITICr LTUKK 

The  semi-annual  meeting  of  the  Com- 
missioners of  the  State  Board  of  Viticulture 
was  held  at  San  Francisco  ou  Monday 
last.  Beyond  a  brief  report  from  Commis- 
siouer  Krng.  of  the  Napa  Di  trict.  relative 
to  the  complete  failure  of  the  mercurial 
remedy  for  phylloxera,  recommended  by  Dr. 
Bauf  r,  but  little  business  of  importance  was 
done.  The  following  resolutions  were  • 
adopted:  . 

TUsolirtl,  That  it  is  the  sense  of  this 
Board  that  no  wine  maker  should  use  any 
spirits  in  fortifying  sweet  wines,  except 
grape  iipirits  free  of  tax. 

Resolved,  '  That  the  bouding  period  of 
brandy  should  be  extended  to  five  years, 
and  that  distillers  should  be  permitted  to 
break  up  packages  in  bond  in  any  siee  re- 
quired bv  the  trade. 

A'tvifWiM/,  That  imported  fruit  juices  com- 
pounded with  alcohol,  should  be  classed  as 
alcoholic  compounds,  aud  taxed  as  such. 
A  special  effort  to  secure  a  revision  of  the 
tariff  in  this  respect  should  be  made  with- 
out delay. 

licnolved,  That  this  commiasiou  indorsee 
the  Green  wine  bill,  introduced  at  tho  last 
session  of  Congress,  and  that  if  any  bill  is 
introduced  to  protect  pure  wines  this  ses- 
sion it  should  be  a  similar  <me. 
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INXEMPJBBATE    TEMPEKAMCE. 

The  Amei-ican  Analyst  in  an  interesting 
article  on  the  subject,  says,  that  if  the  facts 
of  abstract  science,  now  so  generally  intro- 
duced into  their  discourses  by  our  "spiritual 
masters  and  pastors'*  were  not  so  mutilated 
in  their  passage  from  the  laboratory  to  the 
pulpit;  or  if  the  utterances  of  these  well- 
meaning  but  ever  zealous  demisavnnls  were 
liable  to  challenge  contradiction  or  open 
discubsion,  we  should  doubtless  have  been 
spared  the  labor  of  replying  to  the  annexed 
communication. 

New  York,  November  10,  1887. 
To  the  editors  of  the  American  Analyst: 

Sirs: — I  am  prompted  by  an  article  in 
your  last  number,  to  respectfully  submit  to 
you  the  following  four  questions: 

1.  Is  it  true  that  one  quart  cf  beer  does 
not  contain  as  much  nourishment  as  one 
mouthful  of  bread. 

2.  Is  it  true  that  beer  does  neither  make 
good  blood,  bone  or  muscle? 

3.  All  things  being  equal  as  to  quality, 
which  is  the  best  drink,  wine,  lager  beer, 
ale,  porter,  or  whisky. 

4.  Speaking  purely  from  a  chemical  and 
hygienic  standpoint,  without  any  regard  to 
the  economic  or  moral  view,  is  the  moderate 
use  of  wine,  malt  liquors,  or  spirits  injurious 
to  the  mature  human  system. 

The  two  first  of  these  questions  are  based 
on  the  public  assertions  of  a  prominent 
clergyman  in  this  city.  I  have  heard  the 
same  allegations  made  by  prohibition  advo- 
cates, and  cannot  believe  them  to  be  true. 
I  am  a  temperate  man,  but  do  not  think 
anything  can  be  gained  by  untrue  state- 
ments, which  seem  to  be  all  based  upon 
false  deductions,  made  by  prejudiced  or 
ignorant  writers  from  scientific  publications. 
Respectfully, 

Veritas. 
As  ours  is  essentially  an  age  of  mathe- 
matics, and  as  one  of  our  learned  professors 
recently  remarked,  "figures  cannot  lie,"  we 
shall  best  reply  to  our  correspondent  by  a 
very  brief  reference  to  facts  that  have  now 
been  demonstrated  beyond  controversy  by 
modern  philosophical  investigation. 

An  average  sample  of  ordinary  good 
wheaten  bread  has  been  shown  by  Prof  W. 
O.  Atwater  to  be  composed  of 

Moisture  (ordinary  watur)  37.50 

Albuniinoiiie  (protein  or  muscle  formers)  .....     7.50 
Carbo-hydrates  (heat  (onners  or  sourcea  of  phy-  _ 

aical  power) 53.85 

Fate  (heat  formers  orsources  of  physical  power)     0.75 
Minerala  (pboephoratea.  chlorides,  lime,  fron, 

sodium  potaasium,  etc.) 0.40 

100.00 
Assuming  the  capacity  of  the  ordinary 
mouth  to  the  represent  one-half  an  ounce  of 
bread,  or  to  facilitate  calculations,  let  us  say 
250  grains,  it  follows  that,  neglectiug  the 
water,  this  quantity  would  equal,  in  round 
figures,  Bay 

Albuminoida 19    grains 

Carbo-hydrates 133?^     " 

FaU 1%    " 

Minerals 1        " 

ConBtitutine  of  solid  nutrients 155  Erains, 

or  nearly  cue-third  of  an  ounce. 
Turning  now  to  beer,  and  selecting  an 
average  type  from  the  specimens  recently 
analyzed  by  Dr. FrancisWyatt  (Hee.4.7»e?-i'v(/t 
Analyst,  November  1,  1887,  page  5Uti,)  we 
find  its  composition  to  be  as  follows: 

100  OUNCES  OF  THE  BEER  CONTAIN,  IN  RODND 

riOCKES.t 

Alcohol  (ft  hydro-carbon  or  heat  former) —    5    ozs. 

Albuminoida  (protein  or  muscle  formers) -Hi  " 

Carbo-hydrates  (heat  formers  or  sourctJS  of 

phvaical  power) 6^^  '* 

Uinera'ls   (phoHphatos,    chlorides,  sulphates, 

lime,  sodium, potassium) 1  ^  " 

Water 87  ^i" 

100  ozs. 

As  one  quart  of  this  liquid  weighs  ;U' ., 

ounces   the    consumption  of  thai  quantity 

would  represent 


Alcohol  (a  former  of  heat  and  power) . . .      800  grainB 
I'arbo  hydratesformerEof  heat  and  power)  1000      " 
Albuminoids  (former  of  muscular  tiasue)  1*20      " 
Minerals 40      " 


A    CONTEMPTIBLE     BROOD. 


Constituting  a  total  of  nutritive  matters 

equal  ti» l,Ot!0  gre, 

or  rather  more  than  four  ounces. 

the  well-established 


Now  if  we  leave  asid* 
effects  resulting  from  the  nbust  of  alcohol, 
and  studied  wholly  from  a  temperate  point 
of  view  we  shall  find  that  all  eminent  path- 
ologists agree  with  Liebig,  Ramoiid,  Baudot 
and  Hugo  Schuliuius,  each  of  who  success- 
fully and  independently  demonstrated  that 
its  action  in  the  economy  is  that  of  a  gener- 
ator of  heat,  and  that  it  consequently  tcorhs 
loHh  the  fats,  or  hydro-carbons — and  the ':arbo 
hydrides,  ns  a  produrer  of  power.     The  fore- 
going analyses   have   shown   the   nutritive 
principles  of  bread  and  beer  to  be,  other- 
wise in  all  respects  indenticai;  and  we  there- 
fore invariably  conclude  that  one  quarter  of 
the  latter  is  the  exact  equivalent  of  twelve 
large  mouthfuls  of  the  former.     Questions 
one  and  two  being  thus  simultaneously  and 
completely  answered,  we   may  pass  on  to 
examine  the  third  and  fourth.     The  impos- 
sibility of   tracing   out  some   definite,  and 
hard  and  fast  regime  for  general  adoption, 
without  regard  to  sex,  climate,  age,  consti- 
tution or  habits,  is  so  self-evident,  that  what 
is  food  to  one  man  is  known  to  be  poison  to 
another.     The  Laplander  is  nourished  upou 
oil  and  blubber;  the  Asiatic,  upon  rice  and 
fruits ;  invert  this  order  of  things,  leaving  in- 
tact all  other  natural  conditions,  and  each 
ace  would  soon  become  extinct.     The  same 
line  of  argument  may  be  applied  to  alcohol, 
and  we  consequently  venture  to  assert  that 
there  is  absolutely  no  fair  or  decided  and 
authoritative  evidence  of  its  ill  effects  upou 
the   duration  of    existence,  when  properly 
and  moderately  used,  as  compared  with  the 
results  of  total  abstinence.  The  whole  of  the 
statistics  that  have  been  brought  forward 
in   favor  of  teetotalism  have  been  derived 
by  its   votaries   from  figures  that  embrace 
both  the  moderate  drinkers  and  the  drunk, 
ards.     As  it  is  impossible  to  separate  these 
figures,  they  are  misleading  and  worthless; 
and  limited  experiments  upon  workiugmen, 
or  examples  of  the  dire  effects  to  drink  upon 
certain  classes  of  a  community  are  equally 
impotent  to  decide  the  question.     So  far  as 
science  is  concerned,  its  verdict  isunequivo- 
cably  in  favor  of  a  small  quantity  of  alcohol, 
to  be  taken  daily  by  healthy  adults  in  con- 
junction with  their   food.     The  same   evi- 
dence, however,  teaches  us  that  its  action 
upon    the   inner   linings    of   the   stomach, 
is  both  dangerous  and  corrosive,  and  that 
it    should    consequently    never    be   taken 
pure,     but     always    in    some    suck    dilute 
form  as  that  offered  hy  Uffht  wines   of   the 
Bordeaux,  Bergundy  or  Rhine  type,  or  by 
sound  aud  wholesome  ale  or  beer.     That, 
in  common  with  our  most  valuable  medi- 
cines, and  with  many  other  things  which  we 
take  with  our  foods,  as  food,  alcohol  is  a 
poison,  no  sane  man  will  deny;  for,  in  addi- 
tion to  its  insidious  action  when  constantly  I 
taken  in  excess,  it  will  kill,  in  over  doses, 
as  rapidly  as  arsenic  or  strychnine.     These 
facts,    however,    are    no    valid    arguments 
against  its  moderate  use;  they  merely  serve 
to  teach  us  how  careful  we  should  be  in  its 
employment,  and  how  essential  it  is  foi  all 
who  take  it,  to  know  the  true  nature  of  its 
action  on  the  system.     In  the  words  of  Dr. 
E.  Laukester,  M.  B.,  F.  R.  S.,  one  of  the 
foremost  and  most  respected  of  all  writers 
upon  foods,  "it  is  one  of  those  creatures  of 
a  kind  Providence,  by  the  abuse  of  which 
ovir  highest  and  best  feelings  may  be  kindled 
toward   the    great    river    of    all   good."— 
Americni  Analyst. 
Subscribe  for  the  Mkkcbant. 


The  Wine  aud  Fi-uU  Grower  in  a  recent 
stinging  article,  on  "Adulterations,''  says: 
"This  misery  has  developed  to  an  alarming 
extent  within  the  past  ten  years,  owing 
largely  to  the  enactment  and  enforcement 
of  the  rigid  anti-adulteration  laws  in  most 
all  European  countries,  which  has  compell- 
ed the  shifty  rascals  to  seek  'pastures  new.' 
They  have  naturally  drifted  to  this  country, 
where,  in  the  absense  of  any  effective  re- 
strictions, they  are  turning  their  crooked 
skill  into  currency  at  a  rapid  rate.  W 
can  trace  a  great  deal  of  bogus  wine  manu- 
factured directly  to  this  class  of  people.  It 
must  not  be  forgotten  that  in  commercial 
matters  these  scamps  are  utterly  without 
conscience.  It  they  were  not  makiug  bogus 
wine  or  adulterated  food  produces  of  some 
sort,  they  would  be  in  a  saw-dust'  or'  green 
goods'  swindle,  'mock  auction  racket,'  or 
some  other  equally  disreputable  skin  game. 
These  fellows,  whatever  they  may  call 
themselves,  are  simply  human  parasites, 
and  should  be  ruthlessly  exterminated. 
Beings  so  lost  to  honor  and  decency,  so  de- 
void of  regard  for  the  well-being  of  their 
fellow  creatures,  that  thej'  can  cooly  set 
themselves  down  to  plot  against  the  health 
and  lives  of  innocent  human  beings,  and 
especially  young  children,  for  the  sake  of 
gratifying  their  lust  for  gold,  deserve  the 
prison  bars,  if  not  the  halter,  and  there 
should  be  no  squeamishness  about  meting 
out  to  this  miserable  herd  of  creatures  the 
sternest  and  most  exact  justice.'' 


ed  into  the  United  States.  But,  besides  the 
dried  article,  the  crystalizing  or  iceing  of 
figs  is  becoming  an  extensive  industry,  and 
many  factories  in  California  have  now  de- 
mand (or  many  times  more  than  they  can 
supply.  Messers.  Bernard  and  Benedict  of 
Lor  Angeles  have  for  years  offered  to  pay 
$50  per  ton  for  all  fresh  white  figs  shipped 
to  them,  and  they  never  get  near  enough 
for  the  supply  wanted.  Canned  and  pickled 
figs  are  a  delicious  article  aud  command 
a  high  price  aud  ready  sales  in  onr  eastern 
markets,  and  the  juice  and  syrup  of  figs 
are  now  extensively  used  for  medical  pur- 
poses. The  fresh  figs,  again  can  with  prop- 
er care — so  called  cold-storage — be  shipped 
to  distant  markets,  and  marmalades  and 
condiments  in  variety  can  be  made  of  the 
fresh  fruit  at  home.  This,  however,  only 
relates  to  fine  varieties,  not  to  the  poor  ones 
of  which  latter  our  old  Mission  fig  is  one. 
If  we  now  add  that  a  fig  tree,  eight  to  ten 
years  old,  may  bear  a  ton  of  fruit,  it  will 
be  seen  that  the  cultivation  of  figs  can  not 
but  prove  highly  profitable. 

GnSTAV  ElSEN. 


MISSION     WINE    1»1STKICT. 


Report   of  Viutaffe   for  Carrent    Tear. 


FIG    CULTURE. 


Gustav  Eisen,  the  well-known  vineyardist, 
writing  in  the  Kern  County  Farmer,  advo- 
cates the  planting  of  the  tig.     Few  fruits, 
he   says,    can   be  cultivated  on  our  plains 
with  greater  profits.     The  region  east  and 
south   of   Tulare   lake    is    unusually    well 
adapted  to  their  culture,  as  the  necessities 
for  successful  fig  culture,  which  are  few  but 
very  imperative,  are  all  found  here.     Dry 
summer  climate,  absence  of  early  fall  rains, 
warm  nights  during   the   ripening   season, 
sandy,    loose    soil,    aud    moisture    in    the 
ground  are  the  characteristics  of  the  most 
celebrated  fig  country  in  the  world,  such  as 
the  Meander  valley,  near  Smyrna.     Statis- 
tics of  temperature  and  rain-fall  show  that 
this  part  of  California,  in  every  particular, 
fills   the   above   requirements,  aud  is  con- 
firmed by  practical  tests.     Some  of  the  fig 
trees  along  our  foot-hills   and   on^  the  old 
settled    places    on   the   plains    have   been 
bearing  steady  crops  *'for  years  without  fail 
and  the  figs  are  high  grade,  sweet  flavored^ 
thin-skinned,    and    when    dry,   practically 
equal  to  the  imported   ones.     Mr.  George 
Raymond  of  San  Francisco,  who  is  now  en- 
gaged in  extensive  colonizing  enterprises  iu 
this  county,  is  a  warm  advocate  of  fig  cul- 
ture, and  believes  iu  the  profits  of  the  same. 
Through  his  agency,  extensive  fig  orchards 
are  this  winter  being  planted  in  the    South- 
ern Colony,  southwest  of  Delano,  aud   we 
may  confidently  expect  that^our  orchardists 
will  soon  convert  our  plains  into  extensive 
fig   orchards.     Many  have  already  in  this 
country   realized   from    $250   to   $350   per 
acre  from  their  orchards.     The  expenses  of 
growing  aud  .curing  figs  are  less  than  that 
of  any  other  fruit   known.     The  trees  are 
subject   to  no   disease  or  iusect  pest,  and 
once  planted  require  no  particular  attention. 
The  figs  of  the  best  varieties  are  being  used 
in  numerous   different  ways.     It  will  take 
■250,000  acres  of  fig  orchard  to  supply  alone 
the  dried  figs  which  are  now  yearly  import- 


An  Oakland  exchange  states  that  the  vin- 
tage of  1887  has  closed  in  this  section.  It 
has  been  a  very  satisfactory  one,  and  repre- 
sents a  much  larger  product  than  for  any 
preceding  season.  This  is  accounted  for  in 
several  ways.  The  greater  maturity  of  the 
vines  and  the  increasing  area  are  potent 
factors.  But  the  chief  source  of  increase 
lies  iu  the  greater  facilities  for  vrine  making 
that  have  been  perfected  during  the  past 
year.  The  Gallegos  wine  cellar  has  more 
than  doubled  its  capacity  and  several  new 
wineries  have  been  recently  built  and  equip- 
pt-d.  G.  W.  Bond  &  Son,  P.  Devaux,  Con- 
rod  Weller,  and  John  L.  Beard,  have  put 
up  capacious  wineries.  The  result  is  that 
no  grapes  hnve  sold  out  of  the  district  and 
many  carloads  have  been  shipped  in.  The 
Gallegos  winery  has  expressed  400,000  gal- 
lons; Bond  &Son,  5,000;  P.  Devaux.  15.000; 
G.  Rier,  5,000;  C.  C.  Mclver,  55,000;  C. 
Sigrist,  10,000;  C.  Appel,  8,000;  John  L. 
Beard,  50,000;  S.  Rainey,  20,000;  Conrad 
Weller.  40,000;  Josiah  Standford,  125,000; 
H.  Pohlman,  4,000,  Mr.  Lopresti,  20,000; 
Murphy,  20,000;  making  a  total  of  778,000 
gallons  of  wine  produced  in  what  is  known 
as  the  Mission  wine  district. 

The  yield  of  wine  for  this  season's  vintage 
is  rather  under  the  average  in  European 
countries.  Reports  from  the  various  wine 
districts  of  the  old  world  represent  the  out- 
put in  Bordeaux  as  weak.  The  same  may 
be  said  of  the  champagne  districts.  The 
vintage  in  Portugal  is  satisfactory,  and  in 
Hungary  the  output  is  rather  larger  than 
that  of  last  year.  A  shortage  in  quantity  of 
the  sherry  products  is  reported  from  the 
vineyards  where  it  is  grown.  The  light  and 
sweet  wines  of  France  and  Spain  have  fallen 
off  materially.  The  grape  crop  of  Austria 
came  up  to  expectations,  a  middling  one. 
The  German  vineyardists  complain  of  a 
smaller  output  than  they  were  led  to  hope 
to  obtain.  The  vintage  in  Italy  may  foot 
up  above  900,000,000  gallons,  equal  to  thirty 
times  the  crop  of  the  whole  United  States. 
In  Switzerland  the  vintage  amounted  to  a 
good  average  one.  From  Bulgaria  a  rich 
harvest  of  grapes  is  reported.  Greece  has 
an  average  crop  of  wine. 


The  circulation  of  the  Mbechast  is 
double  that  of  any  other  paper  of  its  clasa 
in  California. 
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The  monnfactnio  of   sorghniii   migav    in 
Americft  seems  to  be  ftttnictiDR  more  atton- 
tioD  than  might  be  supposed  from  the  ofl- 
haud  manner  iu  which  the  matter  is  treated 
by   ofScial    scientists.      As    we    remarked 
in   A  previous  article  on  the  subject,  it  is 
difficnit   to   deTino   the  real  aliitiius against 
tho  introduction  of  this  profitable  industry. 
The  persons  who  have  hitherto  been  deputed 
to  experiment  with  the  cane  iu  the  interests 
of  the  agricnlturists,  hare,  in  the  majority 
of  cases,  made  unsatisfactory  reports.     On 
the  other  hand,  prirate  individuals  have  in 
all   instances   made   a  success  of  the  oper- 
ations,  thus  raising  a    question  as  to   the 
ability  or  honesty  of  the    Government  ex- 
perts.    Tho   following   opinions   from    the 
most  reliable  and  competent  sources,  while 
of  a  varied  tone,  will  furnish  material  for 
serious    contemplation    to    our    California 
former.      Messrs.    Willatt   &    Hamliu,    in 
their  October  circular,  say:  "  The  sorghum 
sugar  culture  seems  to  be  gaining  the  foot- 
hold which  beet  cnltnre  lost  by  reason  of 
the  large  labor  charges  attending  it  here, 
as  compared  with  Europe.     It  is  not  likely 
that  beet  cidlure  will  be  renewed  this  side 
of  the  Rocky  Mountains,  or  ever  amount 
to  much  in  California.     Whether  sorghum 
cane  will  get  beyond  esperiraents  remains 
to  be  seen,  but  a  committee  of  the  Com- 
mercial  Club  of   Kansas  City,  Mo.,   have 
reported  favorably  upon  the  experiments  at 
Fort  Scott,    Kansas,  and  a  stock  company 
is   to   bo  formed  for  the   establishment  of 
refineries  and  sugar  mills  at  Kansas  City 
and  vicinity  to  further  develop  the  industry. 
A  much  more  sanguine  view  of  the  future 
of  the  plant,  is  that  taken  by  the  editor  of 
the  Chicago  Journal  of  Comment.   He  says 
that   the   sorghum    cone    industry   at    this 
time  offers  an  opportunity  for  the  invest- 
ment of  capital  never  before  presented,  and 
which  we   do  not    believe    the    people  of 
America  will   ever  again   see.      We  believe 
ihitt  every  dollar  invested  in  (he  sonjhum  suijar 
business  nl  tkix  time  will  double  itself  each  yeitr 
for  the  next  ten  years,"  and  adds,  further, 
that  he  has  given  the  subject  close,  careful 
and   earnest   consideration,    and    sincerely 
believes  ho  has  indisputable  evidence  of  its 
truth. 

Now,  while  we  cannot  coincide  with  the 
opinion  expressed  in  the  Willatt  &  Hamlin 
circular  in  regard  to  the  beet  culture  iu 
Californio,  regarding  it  as  a  little  premature 


in  I  he  face  of  the  eipuriment  which  is  now 
being   made   in  this  State  by  a  gentleman 
who  rarely  makes  any  mistakes  in  his  un- 
dertakings, we  firmly  believe  in  the  future 
^o  confidently   outlined    for   the    sorghum 
industry.     California  is   a  large  State,  and 
her  resources  are  unfortunately    ojit  to  be 
depreciated  in   distant    regions,  where  the 
facts    related    of    extraordinary    vegetable 
growth,  are  considered  in  the  light  of  liction. 
There  is  plenty  of  room  within  her  bound- 
aries for  the  develoinuenl  of  industry  after 
industry,  and  there  seems  no  sensible  rea- 
son  why,  if  it  is  a  fact,  which  recent   ex- 
periments tend  to  fully  establish,  Ihi'  culti- 
vation  of   this  profitable  plant  should  be 
ignored.     The  assertion  recently  furnished 
by   a   foreign  Chamber  of  Commerce  in  a 
metropolis   of   a    wine-growing   country  of 
Southern    Europe,   that   the   enllivaliun   of 
the  soighum   iu   vineyards  is  an  eftVctual 
remedy  for   |)hylloxera.    opens   up  a    wide 
lield    of  utility    for   its  cultivation   iu    this 
State.     Not    that   it  is    inferred    that    the 
ilreaded  plague  prevails  to  any  great  extent 
in  our  vineyards,    but  on  the  principal  that 
prevention  is  better  thau  cure. 

Some  enterprising  viticulturist  of  means 
would  herein  find  an  opportunity  to  further 
the  progressive  movement  which  is  begin- 
ning to  open  new  industries  iu  the  State. 
Sorghum  has  supplied  the  only  sugar  the 
African  has  known  for  centuries.  Japan 
depends  for  its  supply  mainly  on  the  cul- 
tivation of  the  plant.  The  results  attained 
during  the  past  year  in  the  Eastern  and 
Southern  States  of  America,  are  sufficiently 
satisfactory  to  predicate  an  infinitely  greater 
success  in  California,  should  it  attract  the 
interested  attention  of  our   energetic  agri- 


culturists. 


Bonfobt's  irir.e  and  Spirit  Circular,  in 
its  latest  issue,  contains  the  following  re- 
ports of  the  foreign  vintage :  From  Germany 
the  news  comes  that  the  weather  has  sel- 
dom,  if  ever,  imposed  so  much  work  on  the 
vines  as  this  year.  It  was  too  cold  and  wet 
before  the  blooming  season,  and  although 
tho  continuous  heat  of  June  and  July 
seemed  to  re-establish  everything,  the 
weeks  preceding  the  vintage  were  cloudy 
and  rainy,  putting  everything  in  danger 
again .  The  grapes  could  not  ripen  and  the 
continuance  of  bad  weather  brought  very 
mournful  results.  This  holds  good,  as  well 
for  the  Rhinegau.  as  for  the  Palatenate, 
Rheinhesse  and  on  the  Moselle,  disappoint- 
ments everywhere,  and  although  the  yield 
in  some  districts  was  better,  only  one- 
third,  and  in  many  oases,  only  onehalf  of 
a  vintage  may  be  expected. 

Although  the  year  1887  has  only  brought 
disappointment  in  both  quantity  and  qual- 
ity, as  the  stocks  of  older  and  cheaper  wines 
at  the  vineyards  were  entirely  absorbed,  a 
speculation  in  new  wines  has  grown  >ip 
which  has  driven  prices  very  high,  elhonst 
ing  the  cheaper  goods  in  tho  Palatenate 
and  Rheinhesse. 

The  results  of  the  1S87  vintage  may  be 
summed  up  as  follows:  Quality  according 
to  locality  and  the  time  of  picking  in  rela- 
tion to  the  first,  varies  between  the  better 
'84s  and  the  smaller  '838.  Prices  for  the 
smaller  wines  influenced  by  the  demand  and 
the  limited  supply,  have  been  high  from  the 
beginuiug. 

In  Buigimdy  the  opinion  of  the  jury  of 
the  27th  annual  exhibition  of  Beauue,  is 
that  the  quality  is  particularly  good  in  those 
vineyards  that  have  been  subjected  to  proper 
treatment  for  phylloxera  and  mildew.  The 
color  of  the  new  wines  is  commended;  it  is 
said  to  be  good  in  body    and  very  rich  in 


bouquet,  and  it  is  the  opiaioD   of  the  jury 
that  the  vintage  haa  a  great  fortune  before 

In  Champagne  a  great  deal  of  rid  wiue 
has  be<.n  made,  but  opinion  as  to  quality 
remains  somewhat  divided,  awaitiug  the 
rackings. 

In  Hungary  the  buisiuesH  in  new  wines 
has  commene,  d.  They  show  good  strength 
and  are  developing  well.  The  prices  for 
white  wines  are  somewhat  better  than  at 
the  opening,  and  the  brokers  think  the  reds 
show  good  value  at  the  quotations. 

The  receipts  of  slurry  during  November 
amounted  to  119,132  gallons,  as  against 
78,6(15  gallons  iu  the  same  month  of  1881, 
and  13,415  gallons  for  a  like  period  in  1885, 
From  January  1st  to  November  lilJth  of  this 
year  the  receipts  amount  to  Hoi  .'Ml  gallons, 
u  failiug  iifl'uf  some  8.'.,(I,IU  gidlous,  as  com- 
panil  Willi  the  importations  for  correspond- 
ing piriod  last  year. 

The  importations  of  Spanish  red  wines 
during  the  mouth  amounted  to  1,280  gal- 
lons, and  the  receipts  so  far  this  year  shovi 
a  decrease  of  9-1, 0011  gallons,  as  comparei 
to  the  eleven  mouths  of  last  year. 

Au  increase  of  less  than  lUO  gallons  ovei 
last  year  is  noted  iu  the  total  im, Mutation- 
of  Madeira  for  tho  first  eleven  months  o! 
the  present  year. 

The  receipts  of  Bordeaux  wines  during 
the  month  were  heavy  in  bulk  and  cases, 
but  the  total  quantity  received  so  far  this 
year  is  considerably  behind  the  importa- 
tious  for  the  same  tiun  iu  1885  and  1886. 

Tho  importations  of  Cliampagne  were 
heavier  thau  they  have  ever  been  before  ic 
any  November. 


has  ever  seen  siuoc  her  name  was  embaz- 
oaed  iu  letters  of  gold  before  the  wondering 
nations  of  the  earth. 


The  year  now  drawing  to  a  close  has 
been  a  remarkably  prosperous  one  for  Cali- 
fornia in  every  respect.  The  wheels  of  pro- 
gress which  have  been  clogged  tor  years, 
are  again  beginning  to  move  slowly  but 
steadily.  The  people  of  the  outside  world 
have  not  of  lato  been  content  with  the 
stories  of  the  never  ending  resources  of 
California.  They  have  been  trooping  in  to 
see  for  themselves,  and  lay  themselves  open 
to  the  thrall  which  invariably  fastens  upon 
an  intellectual  observer  of  the  natural  sur- 
roundings in  this  land  of  never  ending 
summer. 


The  Isteknational  Sugar  Congress  met 
iu  L  iiHh)u  on  the  2Sth  nlliiuo-  A  very 
systematic  pressur.i  h  is  been  brought  to 
bear  upon  the  English  representative, 
and  deputation  after  deputation  hiis  poured 
their  vorious  statements  into  his  sympa- 
I  belie  ears.  Tho  first  that  waited  upon 
liim  was  that  of  the  refiners,  wneu  a  mcm- 
"randum  was  read,  setting  forth  the  position 
■  ■f  the  bounties  now  existing.  France  is  the 
greatest  sinner  in  the  matter  of  bonuli>  s 
but  it  is  here  shov^-u  how  the  French  (t'.t- 
.  rnment  can  put  an  end  to  them  and  at  ;ho 
same  time  meet  the  demands  of  her  sugar 
Mianufacturers. 

Tho    second    which   was    admitted    was 
omposed    of  members   of  the  Workman's 
Vnti-Bounty  .issociation.    A  plain,  bul  very 
ielling  statement  was  made  of  the  numb  rs 
'f  sugar  workers  who  had  been  thrown  out 
if  employment  and  were  pi-nniless.  through 
Ue  ruinous  effect  of  bounties.     The   genei- 
rally    admitlcd    truth    of    this    story    has 
■roated    much  sympathy  for  this  aulTering 
lass. 
Finally  came  a  deputation  from  the  West 
edia  Committee.     Among   other  praclical 
uggestions    which    were     urged     in     this 
piartor,    was  one  that  required  that  there 
honid   be    not   alone   a   mere  cessation  of 
ounties,  but  some  security  provided  that 
ihe  system  would  not  again  bo  r.sorted  to. 
How  disastrous   the  operation   of   State 
bounties  have  proved  to  the  English  artis  id, 
may  be  imagined  from  tho  statement  that 
in   seven  trades  immediately  afl'ected— en- 
gineers,    carpenters     and    joiners,     steam 
■ngine  making  and  blacksmiths — labor  was 
lost  to  more  than  50,1100  hands. 

A  table  published  in  the  latest  issue  of 
the  Snijar  Cane,  relative  to  the  year's  work- 
ings of  German  sugar  companies,  shows 
some  very  striking  dilferences.  Whilst  one 
company  declares  a  dividend  of  33  per  cent, 
and  another  20  per  cent.,  there  is  one  with 
a  capital  of  £135,000,  which  only  gives  5 
per  cent,  upon  preference  shares  and  2  per 
•ent.  on  ordinary. 


The  viticultural  interests  have  been  no 
exception  to  the  rule.  The  success  of  the 
year  must  not  be  estimated  altogether  from 
the  standpoint  of  tho  annual  yield.  We 
must  rather  take  into  consideration  the 
acreage  which  has  been  planted  in  vines; 
the  advanced  methods  of  handling  the  pro- 
duct of  vine  and  press.  They  have  all 
assumed  a  position  which  guarantees  u 
brighter  future  for  the  viticnlturisls. 

The  olive  industry  has  made  wonderful 
strides  in  favor  throughout  the  State  during 
tho  year.  The  number  of  plantations  has 
been  increased  four-fold,  and  the  ontlook 
at  present  indicates  that  188S  will  see  enor- 
mous tracts  of  land  devoted  to  the  intelli- 
gent cultivation  of  this  berry. 

Beet  sugar  will  shortly  rank  among  the 
sources  of  wealth  iu  the  future,  which  have 
been  revived  this  year.  The  interest  which 
is  taken  already  in  the  initial  enterprise  is 
only  a  forerunner  of  the  rush  which  will 
follow  the  successful  experiinentary  test  in 
the  early  part  of  the  year. 

Reports  from  all  quarters,  and  from  every 
closs  of  business,  are  most  satisfactory,  and 
carry  a  sanguine  tone  which  is  very  cheer- 
ing.    Everything  tends  to  favor  the  widely  I  

prevalent   belief  that  the  incoming  year  of       The  Mekchant  is  widely  read  in  Australia 
1888  will  be  the  'oest  year  that  California  |  and  the  Hawaiian  Islands. 


The  modest  peanut  has  been  lately  de- 
voted to  other  and  not  so  reputable  a  use, 
as  a  means  of  livelihood  to  street  vendors. 
According  to  the  Ajialyst  its    often  appears 
on  the  tables  of  the  best  regulated  American 
families  as  olive  oil.     The  peanut  is  said  to 
yield  from  -42  to  Hi)  per  cent  of  an  oil,  almost 
colorless  and  nearly  equal  to   olive   oil  in 
taste  and  quality.     This  oil  is  obtained  iu 
various  ways,  but  the  best  is  furnished  by 
means  of  cold  compression,  and  France  is 
responsible  chiedy  for  it.     Marseilles  does 
an    enormous   trade   in    olive   oil,    but  all 
that   is    thus    labeled   is    not    olive  oil  ly 
any  means.     Last  year  ten  million  bushe  ■ 
of   peanuts,    went    into    the   city   in    tli.  ii 
original  shape,  and  came  out  in  neat  bottl.  8 
as  olive  oil  or  liuile  d'olive.    This  is  not  all. 
No  "pent  up  Utica  "  confines  the  scope  cf 
the  peanut.    The  oil  that  is  extracted  is  also 
used  in  making  toilet  soaps,  which  are  said 
to  possess  the  quality  of  making   tho  skin 
soft  and  white;  nor  does  its  usefulness  end 
here.    Its  sphere  is  very  extensive,  and  the 
manufacturers  of  chocolate  are  well  aware 
of  this  tact.    They  take  the  seed  of  the  pea- 
nut, grind  it  to  a  Sue  powder,  and  produce 
excellent  "chocolate,''  so  called.    There,  in 
many  ways,  the  peanut  gets  in  its  work  and 
shows  that  "  there  is  millions  iu  it." 
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The  mehbbbs  of  the  State  Viticultarat  j 
Commission  at  the  semi-annual  meeting.  ! 
which  was  held  in  this  city  last  week,  were 
seemingly  content  with  a  series  of  resolu- 
tions on  the  subject  of  the  National  Legis- 
lation, so  earnestly  demnmled  by  the  viti- 
cuitural  interests  of  this  State.  This  is  all 
very  well  in  its  way,  as  an  expression  of  the 
perfect  accord  among  the  members  on  the 
eiigeuciea  of  the  case.  .  The  same  fci-ling 
was  developed  on  a  previous  occasion,  when 
the  Green  Bill  was  about  to  be  drafted. 
Sympathetic  desires  will  not  win  the  battle. 
Some  more  energetic  methods  must  be 
adopted,  that  is  if  the  wine  men  of  Cali- 
fornia are  really  in  earnest  in  their  clamor 
against  the  eastern  factories.  An  organiza- 
tion of  our  wiue  growers,  makers  and  deal- 
ers, is  necessary,  with  the  ultimate  point 
in  view  of  selecting  a  representative  to 
watch  the  case  in  Washington,  ready  and 
able  to  take  advantage  of  any  turn  it  may 
take  in  our  favor.  Sitting  down  with  folded 
hands  content  to  consider  a  mere  dralt  of 
resolutions,  sufl5cieut  to  imbue  the  minds  of 
Congressmen  with  the  importance  of  the 
matter  and  the  great  interest  taktui  iu  its 
success  by  our  wiue  men,  will  unevitably 
result  as  in  the  past,  iu^  ignominious  failure. 
It  is  a  difficult  fight,  and  if  our  interests  are 
the  heaviest  at  |stake.  our  present  position 
is  that  of  under  dog  in  the  coming  struggle. 
Every  resource  at  her  command  should 
therefore  be  employed  to  attain  the  desired 
protection  for  growing  industiy  of  such  a 
magnitude  as  wine  making  in  Calif oi-nia. 


The  Christmas  number  of  the  San  Fran 
cisco  iVeio  Letter  has  come  along  in  brigther 
colors  than  ever.  Its  general  get  up  is  ex 
ceedingly  creditable.  The  illustrations  are 
numerous,  and  selected  with  admirable 
taste,  while  the  columns,  as  usual,  are 
replete  with  satire,  wit  and  information. 


The  December  number  of  }Vtde  Airake 
appears  in  most  attractive  form.  The  liter- 
ary contents  are,  as  usual,  readable  and 
entertaining.  The  illustrations  are  pro- 
fusely and  remarkably  well  executed. 


The  N.  Y.  Times,  judging  by  the  tenor  of 
the  following  article,  evidently  fully  appreci- 
ates the  situation  and  grievances  of  Califor- 
fornia  wine  gi'owers  in  the  East  by  the 
tenor  of  the  following  article,  corroborative 
of  the  inference  that  ''labels  make  the 
brand." 

When  Cougi'ess  meets  again  the  states- 
men will  be  asked  to  do  some  favors  for  the 
wiue  growere  of  California,  who  want  to  be 
protected,  not  from  the  pauper  vineyards  of 
Europe,  but  from  the  factories  which  in 
this  city  and  other  parts  of  the  Enst  luru 
out  an  enormous  quantity  of  decoctions 
fitted  to  travel  in  company  with  a  choice 
collection  of  labels.  Among  the  Califor- 
nians  who  will  lay  the  claims  of  the  Ameri- 
can wine  growers  before  the  Legislature  is 
Robert  Barton,  of  Fresno  County,  who  is 
now  with  his  family  at  the  ParkAvenue  Hotel 
in  this  city.  Mr.  Barton  began  his  career  iu 
the  West  as  a  mining  expert,  and  afterward 
became  a  wine  grower,  adding  to  his  vint- 
yards  until  he  had  900  acres  of  them.  And 
in  both  of  these  professions  he  has  been 
very  successful.  "I  expect  to  go  to  Wash- 
ington," he  said  yesterday,  "  to  press  upon 
the  Senators  and  Representatives  our  need 
of  certain  legislation.  We  gi-eatly  want  two 
laws — one  to  stop  spurious  production,  the 
other  to  allow  the  growers  of  California 
to  fortify  their  sweet  wines  with  wine 
spirits,  free  from  internal  revenue  duties. 
About    the  bill   in   reference  to    charging 


wines,  whioh  did  not  get  through  last  year, 
I  doubt  if  there  will  be  any  concerted 
action,  for  the  growers  seem  to  be  split 
into  two  factions  on  this  point.  The  indus- 
try is  languishing  a  good  deal  on  account 
of  the  need  of  the  laws  I  mentioned.  We 
have  a  State  law  which  forbids  the  sale  in 
California  of  winos  fortified  with  com,  and 
not  wine  spirits.  For  the  use  of  corn 
spirits,  where  it  is  detected  by  the  State 
Analyst,  there  is  a  fine  of  $250,  and  we 
want  help  from  Cougivss  in  using  the 
more  expensive  spirits  prescribed  by  law. 
California  wines  are  taking  will,  but  the 
great  trouble  the  growers  have  to  meet  is 
the  lack  of  capital  necessary  to  enable  them 
to  let  the  j  product  age  before  puttiug  it 
upon  the  market.  Many  of  them  put  about 
all  their  money  into  their  vineyards  and 
can't  afibrd  now  to  let  the  wines  lie  in 
stock  as  long  as  they  should.  I  had  put 
half  n  million  into  my  property  and  saw, 
some  time  ago,  where  our  trouble  lay.  I 
went  abroad  and  got  an  English  syndicate 
to  look  into  the  industry,  and  now  I  have 
disposed  of  three-fourths  of  my  interest  to 
this  body,  retaining  the  rest  and  actiug  as 
general  mauugtr  of  the  estate.  Another 
object  I  had  iu  coming  East  is  one  which 
is  common  to  fill  the  growers.  We  are 
selling  our  goods  here  at  present  through 
agents,  and  instead  of  building  up  a  repu- 
tation tor  our  own  brands,  we  are  doiup; 
that  service  for  our  correspoudeuts.  We 
are  all  interested  iu  having  depots  of  onr 
own  here.  So  far  I  don't  think  California 
wines  are  being  much  exported,  except, 
perhaps,  through  some  San  Francisco 
dealers.  Now,  as  a  rule,  the  Eastern 
buyers  are  looking  more  and  more  to  a 
direct  connection  with  the  growers  and  not 
with  the  San  Francisco  agents.  They 
think  it  more  satisfactory  iu  every  way. 
But  cur  gi-eat  future  lies,  in  the  European 
markets,  which  we  hope  to  reach  by  the 
use  of  the  must-condensiug  process,  invent- 
ed by  Dr.  FerdJaud  Spriuginubl  von  Weis- 
seufeldo,  an  English  profp.ssor  with  a  G'T- 
man  ^uame.  It  has  been  tried  two  years 
successfully  in  Spain  and  It:ily.  It  effects 
a  condensation  at  a  comparatively  low 
temperture — about  U)i'^  Fahrenheit — which 
does  not  destroy  the  bouquet  of  the  grape.' ' 
Mr.  Barton's  observation  of  the  use  of 
California  wines  hv-re  has  led  him  to  be- 
lieve that  a  good  mauy  are  disposal  of 
under  Medoc  labels.  The  crop  of  his 
State  this  year,  he  says,  will  not  exceed 
1(1,000,000  gallons.  This  is  not  up  to  what 
had  been  txpteted,  the  shoitage  resulting 
from  frosts  in  some  of  the  northern  coun- 
ties and  dry  winds  in  others.  A  great 
many  Easterners  are  going  to  the  wine 
region,  which  is  filling  up  rapidly.  Other 
growers  will  come  East  to  urge  Congrtss  lo 
pass  the  laws  they  are  seeking,  but  they 
will  come  as  individuals  and  not  as  rep r^:- 
seutatives  of  the  producers.  Senator  Stan- 
ford, who  is  a  big  wiue  grower,  will  be  on*; 
of  those  to  put  a  shoulder  to  the  wheel, 
and  his  neighbors  have  great  faith  in  his 
ability. 

THK     RAISIX     nAKK£l- 


rains.  The  rennlt  was  a  sharp  advance; 
the  packed  goods  going  to  $1.75  F.  O.  B. 

for  Londons,  $1.50  to  $1.55  for  Loose,  and 
grapes  in  the  sweat  box  advancing  to  G  cts. 
a  pound.  This  advance  was  justified  on 
early  delivi  rji «,  shipments  prior  to  the 
15th  of  Novemb'  r.  But  it  was  soon  fonud  out 
that  on  the  late  shipments  parties  who  had 
paid  six  cents  in  the  sweat  box  were  bitten, 
and,  notwithstanding  the  very  large  dtcrease 
in  the  Spanish  crop,  it  was  clearly  demon- 
strated that  raisins  had  been  over-boomed. 

The  market  East  was  still  further  de- 
pi-essed  by  the  widely  advertised  train  ship- 
ments of  Geo.  W.  Meade  &  Co.  Had  these 
goods  been  shipped  East  in  the  ordinary 
course  of  busiuebs,  one,  two,  or  three  cars  a 
day,  or  at  a  tim' ,  no  comment  would  have 
been  made;  but  it  having  been  telegraphed 
East  and  reiterated  by  erery  trade  journal 
iu  the  land  that  a  house  here  was  shipping 
train  loads  of  twenty  to  twenty-five  cars, 
the  policy  of  the  Eastern  buyer  changed, 
and  he  waited  for  arrival;  and  eftorts  were 
made  to  depress  the  market  wnich  were 
successful,  and  to-day  raisins  are  sick  in 
the  East.  This  will  doubtless  continue  until 
consigned  goods  are  absorbed  by  some  of 
the  larger  dealers,  when  we  will  .see  an 
advance  again. 

This  year  has  clearly  demonstrated  that 
the  grower  will  be  better  by  selling  iu  sweat 
to  the  large  packers,  like  Meade,  the  River- 
side and  others,  and  allowing  the  large 
packers  to  assort  and  systematically  grade. 
The  work  done  iu  California  raisins  this 
year,  will  do  much  towards  outing  the 
foreign  article.  Tbey  have  been  well  pack- 
ed, well  cured,  well  graded  and  have  been 
widely  circulated  and  advertised. 

The  following  is  au  estimate  of  the  raisin 

pack  for  1887: 

Itiver.-i.leana  vUitiity '20u,000  boxes. 

Or.\nKe  and  Sauu  Aiia 65,000  " 

San  nicgo 25,000  ** 

Fresno  and  ouUi^lc  points,  including 

Ha^.foraanll  Tulare SoO.OCO  " 

Northern  Woodland,  Davisville,  etc..  100,000  " 

Nortliern,  scatttrriDg *20,000  " 

Total 700,000  boxes. 

[COUMCNICATBD.] 


The  market  opened  very  early  for  raisius 
at  about  4J  g  cents  in  the  sweat  box.  The 
pinces  quickly  rose  to  five  cents  a  pound,  at 
which  figure  large  contracts  were  made  by 
Geo.  W.  Meade  &  Co,,  the  Pocific  Fruit 
Co  ,  the  Riversido  Fruit  Co.,  McPhersun 
Bros.,  the  Curtis  Fruit  Co  ,  and  other  large 
packers.  Prices  ranged  steady  at  these 
figures  until  the  op«  ning  of  the  foreign 
market,  and  cotemporantfous  news  uf  the 
damage  done  to  the  Spanish  crop  by  heavy 


TBIK    OlIVi:     IN     rENTRAI.     CALI 
FOKNIA. 


Writing  to  the  Visalia  Delta  ou  the  sub- 
ject of  the  favorable  temperature  of  the 
hills  iu  Kern  and  Tulare  Couuties,  for  the 
purpose  of  olive  culture,  says  that  the  old 
and  popular  belief  that  olives  could  only  be 
grown  iu  the  vicinity  of  the  coast  was  re- 
futed by  IlumboUlt.  He  demonstrated  con- 
clusively that  olives  coi;Id  tbrive  better  in 
the  interior,  provided  the  temperature  would 
permit.  The  reason  that  in  Europe  and 
Asia  Minor  the  principal  olive  orchards  are 
found  along  the  sea  coast  was  simply  tbit 
in  othirwise  cold  countries  the  sea  had  a 
moderating  influence,  aud  made  it  favor- 
able for  the  olive  to  floutibh,  where  they 
else  would  have  perished  by  the  cold.  In 
the  interior  of  Spain,  with  a  climate  similar 
to  that  of  Kern  aud  Tulare  couuties,  olives 
are  grown  in  immense  quantities,  aud  the 
Spanish  olive  oil  is  conceded  to  be  the  Very 
best — and  this  is  150  miles  inland.  Exactly 
the  same  is  the  case  with  us.  The  coast  of 
California  is  damp  and  foggy,  and  the 
olivis  sufler  there  from  scale  aud  smul.  Iu 
our  warm  and  dry  interior  valleys  the  black 
scale  cannot  exist  aud  our  olive  tries  are 
correspondingly  healthy  aud  vigorous.  The 
mild  and  even  climate  of  our  fuotbills  and 
adjacent  plains  is  the  most  favorable  iu 
California  for  the  olive.  The  ertrlnuss  of 
the  seiisiiii.  the  dryness  of  the  air  aud  the 
ubrience  of  heavy  fro.st  in  the  winter,  cou- 
I  tribute  to  make  olive  growing  here  a  grand 


BUCceBS.  From  ViBalia,  Porterville,  White 
river  and  Poso  to  Bakersfield  and  Tejon 
pass  will  in  th';  fnture  be  found  the  best, 
paying  olive  orchards  iu  the  State  The 
large  olive  trees,  now  thirty  years  old,  on 
the  northern  boundary  of  this  district,  aud 
the  fine  olive  orchard  on  the  Tejon  ranch 
ou  its  Boutbern  limit,  bear  witness  of  thifi. 
Their  crops  have  been  large,  perfect,  never 
failing. and  enormously  profitable  fortwenty- 
tive  years  past.  In  a  very  few  years  more 
the  olive  that  is  now  counted  by  the  hun- 
dreds will  be  counted  by  the  millions. 
Another  advantage  of  onr  early  climate  is 
that  we  will  here  be  able  to  give  the  late 
Spanish  varieties,  which  produce  the  fiuost 
oil — the  Cornizuelo  and  Comicobra  varitieB. 
Our  present  experience  with  olives  in  this 
district  warrants  us  in  saying  that  this  in- 
dustry will  in  a  few  j-ears  prove  one  of  im- 
meusf  importance.  There  is  no  land  east 
of  the  Southern  Pacific  Railroad  and  up  to- 
wards the  frost  line  in  the  high  foothills  in 
this  district  which  will  not  grow  olives  to 
perfection  without  auy  artificial  irrigation; 
the  ground  here  at  all  times  and  in  the 
dryest  season  and  in  the  most  rainless  years 
is  moist  enough  for  successful  olive  culture, 
nomic  uses  of  the  oil  would  fill  pages;  there 
is  DO  waste,  for  the  residue  of  pomace  is 
valuable  food  for  stock. 

The  olive  is  easily  budd^^d  or  grafted,  eo 
there  is  no  trouble  iu  obtaining  varieties. 
Small  one-year  old  trees  can  be  bought  for 
25  cents  or  less  each.  The  roots  of  trees 
should  always  be  puddled  before  shipping, 
and  great  care  taken  against  exposure.  The 
business  of  propagating  the  trees  should  be 
left  to  nurserymen  except  in  coets  where  a 
party  cinnot  afford  to  buv  trees. 

CLIMATE    KILLS    THE    SCALE. 

The  olive  is  far  less  subject  to  scale  than 
the  orange,  but  away  from  the  ttcean  border, 
out  of  currents  of  moist  air  and  above  the 
moisture  of  low  valleys,  there  is  no  scale  in 
San  Diego  county,  aud  never  will  be,  as  the 
dry  air  penetrates  every  part  of  the  open 
porous  body  of  the  scale,  thoroughly  dessi- 
cates  it,  and  the  first  strong  wind  blows  it 
away.  This  is  tiue  of  San  Diego  and  San 
Bernardino  counties,  but  the  people  iu  the 
(urthrr  north  cannot  say  it.  Unblest  with 
ardity,  ihty  have  thi  white,  black,  blue  and 
brown  scale  in  Los  Angeles,  San  Jose,  Sac- 
ramento, Marysville  and  the  centers  of  fruit 
culture  north  of  us;  so  much  so  that  horti- 
culture seems  doomed  iu  the  face  of  the  in- 
vading coccus,  who  scorns  legislative  enact- 
ments, and  actually  makes  a  meal  of  the 
legal  posters  that  uff-  r  a  reward  for  his 
apprehension.  Thanks  to  the  desert  east 
of  us,  our  orchards  shall  remain  forever 
impervious  to  this  pest.  I  venture  the 
statement  that  the  money  sptnt  by  Mr. 
Cooper  is  keeping  the  scale  down  in  his 
orchard  would  double  the  whole  expanse  of 
caring  for  a  San  Diego  county  orchard 
pbiuti  d  under  proper  conditions. 

THE    OLIVE    A    UNIVERSAL    STAPLE. 

Iu  the  economic  value  of  the  world's 
staple  crops  of  all  kiuus  the  olive  has  an 
enduriug  place.  The  State  has  spent  money 
lavishly  to  encourage  wine  planting,  with 
he  r^  suit  that  the  business  has  been  over- 
done. 


DIVIDEND  NOTICE. 

Tdc  Gerin?!!  Saviiigs_80(l  Im  Socitly. 

FOK  TilE  H.\LF  VKAK  ESDiNG  DECEMBER 
ai,  X8S7.  the  Board  o(  nire^;tors  o(  The  Germnn 
8;tvin^s  and  l..oaii  i-o.-icty  hris  <lcc1.ire<l  a  dividend  at 
tlic  rate  nf  four  ami  on?-Iial!  (1'^)  p<^r  cenl  por  an- 
num on  Torui  Dci'caits.  aivl  lliree  ami  thnrr-f  >un.h-i 
(iF^il  per  annum  on  Onlin»ry  l>tposiU,  itn^l  payable 
on  and  after  TCESD.W.  the  Sd  i)a\  of  Jaiinari. 
1888.      By  onJtr  UEO.  LETTE,  Secretari. 
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S^\N   PRANOISCO    MEROHANT. 


Dec.  23,  1887 


THE    OI.IVE. 


QO  TO  THE  OLDEST  AND  THE  BEST  I 


Tba  AUa  gives  the  following  (acU  about 
the  olive,  which  will  prove  intercating  auil 
inatractive  to  plantt-rB: 

In  aix  years  from  the  time  of  plantin); 
oottiDgs,  so  Elwood  Cooper  iiitormK  iia,  un 
olive  orchard  will  give  a  paying  crop,  ami 
there  will  be  a  small  yiild  for  a  year  or  two 
before  the  six  years.  An  orchard  iuoreaseH 
iu  bearing  capacity  until  a  great  age  is 
attained.  There  i«  scarcely  a  limit  to  the 
life  of  the  tree.  There  arc  specimens  bi>- 
lieved  to  be  2,000  years  old.  TherootsysJ 
tem  never  wholly  dies,  and  consequently 
■ends  up  suckers  that,  in  a  state  of  nature, 
replaces  the  parent  stem,  should  the  latter 
decay.  An  olive  orchard,  once  brought  to 
a  bearing  condition,  will  give  a  constantly 
increasing  revenue  duriug  the  lifi-time  of 
its  owner,  and  remain  a  source  of  revenue 
for  many  gouiratious. 

The  olive  is  a  much  hardier  tree  than  the 
orange.  It  will  stand  ten  or  twelve  more 
degrees  of  cold.  It  can  ba  planted  up  at 
an  elevation  of  2.000  feet  or  more,  without 
the  least  danger  of  injury  from  cold,  and 
the  crop  in  this  State  seems  to  be  entirely 
unaffected  by  frost.  The  blossoms  appear 
about  the  first  of  May. 

An  olive  orchard  is  much  easier  and 
much  cheaper  to  establish  than  an  orange 
orchard.  Rooted  cuttings  one  year  old  can 
be  bought  for  fifteen  cents  each,  or  Ihrre- 
abouts,  while  a  first-chiss  orange  tree  costs 
at  least  $1.50.  The  orange  demands  irri- 
gation; the  olive  neede  none. 


Life  Scholarship,  $75. 

FULL    BUSINESS    COURSE. 


RrniieheN  TmiKllt  —  BookkuL-niiii;.  Pvnnmn- 
sliip,  I'omiiuTiMiiI  Arithiiiclii',  (IuslBf>'»  CorreBpond- 
emi.-,  Mercaiililo  l.ftw.  AniiU-inu-  itmiKjlm^,  Miort- 
haiirt,  Type  \V-ititi(;,  Mo'icni  Laii;,'Uiii;i.'M,  oto. 

NO    VACATIONS. 

BAY     AND    KVENING     SESSIONS. 

LADIES  AllMHTED    INTO    ALL   DEPAKTMKN "IS. 

itdTFor  (urther  particiiInrH  i;all  nt  the  OoIIogc  online' 
or  Hdoress  T,  A.  KOBINSO.N,  M.A  ,  Preaideot. 


THE  OLIVE. 

A  Practical  Treatite  on  Olive  Cul- 
ture, Oil  Making  and  Olive 
Pickling, 


Adolpli  £.  Flaxnant, 

«Br  NH|m,  Mil. 

Price,  One  Dollar, 


For   Sftlo   at  Oftieo   of   the  San  Fbanciwo 
Mebchamt. 


Begardiug  the  cultui'e  of  this  viiluablc 
&Qd  protitable  fruit,  the  Sau  Joaquiu  Vulliy 
Resources  says:  "  The  culiury  of  the  olive  is 
a  brauch  ot  the  fiuit-growers  iudiistvy  which 
is  yet  in  its  iufaucy  ou  the  cotist,  but  we  be- 
lieve that  iu  a  few  years  it  will  become 
one  of  the  most  important,  aa  well  us  pro- 
fltablc  fields  of  horticultiiriil  euterpriseb  with 
US.  a«  it  is  with  many  eouutrii-s  i  u  the  sou  th 
of  Earope,  whose  chief  revenue  is  dt-iived 
from  the  exports  of  olive  oil  and  pickled 
olives. 

The  olive  tree  is  distinguished  for  its  great 
longevity  aud  vitality.  A  treeiu  the  gtudeu  of 
the  Vaticttu,  at  Rome,  is  said  to  be  a  thou- 
Bund  years  old.  During  the  Greek  revolu- 
tion the  Turks  cut  dowu  the  olivj  trees  and 
bQrued  over  the  stumps,  .vith  the  result 
that  three  years  thereatter  the  shoots  from 
the  scarred  stumps  commenced  to  give 
crops. 

"It  has  geuerally  been  supposed  that  the 
olive  rather  prefers  a  rocky  and  somewhat 
barren  soil.  Iu  Europe  it  certainly  flou- 
rishes in  places  where  a  cactus  would  hard- 
ly grow  but  Major  Utt  says  that  it  is  a 
great  mistake  to  presume  that  the  olive  can 
be  grown  ou  barr-.-n  soil  aud  without  ferti- 
lizers. Use  manure  liberally  and  use  it  to 
AD  extreme  degree,  to  supplant  the  lack  of 
irrigation.  The  olive  is  a  voracious  feeder, 
aud  will  appropriate  enough  phiut  food 
during  the  mouths  of  winter  moisture,  to 
carry  it  through  the  dry  summer  slusoh. 
provided  there  is  an  abuudaut  fi)od  supply 
(or  storage  and  assimilation.  Tho  MiKsimt 
is  generally  recommended  for  oil  and  the  Eu- 
ropean for  picking.  The  Ir.tler  is  preferable 
for  propagation,  as  the  small  limbs  will 
gerve  for  cuttings  aud  will  root  where  a 
mission  cutting  will  full.  European  olives 
ripen  two  mouths  in  advance  ot  the  Mis  iou 
olives,  frees  should  be  planted  iu  un  or- 
chard aud  cuttiug.s  iu  a  uursery.  Plant  no 
less  than  thirty-six  feet  apart,  or  you  will 
regret  it  in  alter  years;  remember  in  plant- 
ing that  the  olive  root  is  more  sensitive  to 
exposure  than  the  orange. 

The  olive  is  easily  budded  or  grafted,  us 
there  is  uo  troubU-  in  obtaiuiuj^  varieties. 
Small,  one-year-old  trees  can  be  bought  for 
twenty-five  cents  or  less  each.  The  roots 
of  trees  should  always  bo  puddled  before 
shipping  atul  great  care  taken  against  ex- 
posure. The  busiuess  of  propagating  the 
trees  should  t)e  left  to  Ihi-  uursfryuun,  ex- 
cept iu  a  case  when*  the  party  cannot  af- 
ford to  buy  trees." 


Important    Vine    Stocks 

FOR    SALE. 

Fur  sale  a  number  of  Cuttings  from  carefully  selected  Choice  Wino   Vines.      The 

original  stock''  were  imported  from  the  most  famous  French  Vineyards  at  great  expense. 

MdlbeCf  Claret  variety  imported  from  Chateau  Brown  Cautenac,  Bordeaux,  $2.r»0 

*Qal3Qfl^0t  SBUVignorii  imported  from  Margaux,  Lafite  and  Chateau  Brown 

— Canteiiac.     This  vine  produces  the  highest  class  Bordeaux  wine  (claret). 

Price  per  M $8.00  Price  per  100 $1.00 

Cdbernet  Franc,  fi'i^^i"  the  above  vineyard.     A  high  grade  claret  variety. 

Price  per  M  $8,00  Price  per  100 $1.00 

VerdOt  and  VerdOt  Colon,  ilso  reuowned  for  Clarets. 

Price  per  Wl $6.00  Price  per  100 $   .75 

^Sta  Macaire,  f^'om  the  Palus  District,  Medoc.  A  strong,  thrifty  vine  with  great 
bearing  powers,  yielding  a  wino  of  intense  color  aud  of  a  true  claret  type.     Ripens  early. 

PriceperM $20  PriceperlOO $2.50 

•QrOS  Nancinf  from  the  same  locality.  .V  great  bearer;  the  wine  is  of  great 
color  ami  quulity.     Kipeus  later  than  the  St.  Macuire. 

Price  per  M $20  Priceper  100  $2.50 

"Pfai^C  PInOty  fi'om  Vougeot  and  Beauue  iu  the  Bourgogue.  Is  a  fair  b,^-arer  and 
yields  the  most  famous  wines  of  Burgundy. 

Price  per  fVI  $i8  Price  per  100 $2.00 

'PinOt  de  Pernand^  fiom  Beaune.  A  good  bearer,  giving  a  wine  of  a  high 
class  Burgundy  character. 

Price  per  M $18  PriceperlOO $2.00 

Camai  TeintUrieri  fram  Beauue.  A  tine  bearer,  ripens  as  early  as  the  Pinots; 
gives  u  wine  of  great  color  Hud  of  high  value  for  blending. 

Price  per  M $6.00  Priceper  100 $   .75 

'Xannat,  imported  by  Mr.  Wetmore  from  Madiran.  Is  an  extremely  heavy  bearer, 
producing  a  wiue  of  fine  color,  great  quality  aud  tannin  and  possessing  remarkable 
keepiu       owers. 

Price     er  M  -    •■-   SI  Priceper  100 $1.75 

Petite  Sirraha  giving  a  wina  of  intense  color  and  great  quality.  Imported  from 
the  Ht-rmitage. 

Price  per  M $6.00  Priceper  100 $  .75 

"Semlllonf  fi*om  Yquem.  A  good  bearer,  ripens  early  and  produces  the  world 
renowned  Chateau  Yquom. 

Price  per  M $8.00  Priceper  lOO $IOO 

Sauvignona  from  Vquem.     Enters  into  the  best  known  wines  of  the  Sauterne. 

PriceperM $8.00  Priceper  I  OO $I.O0 

IVIerlOta  fi'om  Chateau  Brown  Cautenac. 

PriceperM $6.00  Priceper  lOO  $  .75 

Also  a  limited  number  of  cuttings  of  th"  Champagne  varieties — also  Pinot  Blauc, 
Clairette  Blauehe,  Petit  Bouschet.  Alicante  Bouschet.  Marsa^ine,  Grosser  Blauer, 
Meunier,  Teiuturier  Male,  Folle  Blanche,  Kadarkas  Noir,  aud  many  fancy  table  varieties. 

Cuttings  of  ordinary  wino  varieties  at  from  $2  to  $3.50   per  M.     All  cuttings  from 
ealthy  vines  and  carefully  packed.     Length,  IS  inches  between  terminal  buds. 

t;^For  the  more  choice  varieties  only  early  orders  can  be  filled,  and  prices  for  other 
hau  above  can  be  obtained  on  application. 

The  greater  portion  of  the  wines  made  on  this  vineyard,  sea- 
son of  I  885,  from  vines  marked  thus  *  realized  $1.00  per  gallon. 

Slight  charge  made  for  packing. 

J.  H.  DRUMMOND, 


H.M.NEWHALL 

dteOO. 

OFFICE:  ;{09&  :J11  Sanaoine  St. 

S.\N  lU.^NOISCO,  OAL. 

Shipplns:  and  Commission 
Merchants 

A>;outs  for  Growers  and  linniifac- 
turers 

Cliarterers  of  Vessels  for  all  Trades 

Assents  fertile  Mexican  Pliosphat« 
and  Sulphur  Co's  Products. 

General  Insurance  Agents. 


i^nave  correspondents  in  ell  ..he  Chiel  Citiea  o( 
the  United  Stafos.  Europe,  Australia,  India.  China, 
and  the  prineipai  Islands  of  th*^  Pacillc;  purchtae 
eoods  and  sell  California  Frodncts  in  those  countries. 

deiierRl  Ayent.  for  tbe  Pacliic  C4»AMt 

...,OK 

National  AssuranceCompany 

UK  lItF.I..\NLl, 
I'npllHl gii.ono.ooo 

Atlas   Assurance    Company, 

OF  LONDON, 
<'npltal 86,000,000 

Boylston  Insurance  Company 

OF  BOSTON,  MASS. 
(Capital  nu<l  NiirplnH 8716,900 


CHOICE 


OLD  WHISKIES 


PURE  AND  UNADULTERATED. 


\Vc  Offer  for  sale  on  Fdvorable  Tonus  to  the  Tnwle 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF  THE  FOLLOWING  BRAKOS,  NAMELY: 

"cranston  cabinet" 
•a.a.a."  "century- 
"old  stock" 
"henry  bull" 

"DOUBLE  B" 

"MONOGRAM" 

VERY  OLD    AND    CHOICE,  IN     CASES  OF    ONE 
DOZEN  QUART  BOTTLES  EACH, 

"BRUNSWICK     CLUB"     Fore    Old    R;e 

And   "  UPPER  TEN." 

Kor  Uxct'lleiicc,  Purity  niul  Kvcnnpse  of  QuftUtj'  th« 
iil.ove  ftre  unsurpassed  by  any  Whiskies  imported. 
The  only  objection  ever  luado  to  them  by  the  muni- 
piilatiny  dealer  being  that  they  cannot  be  improved 

upnn. 

Dickson,  De  Wolf  &  Co. 

SOLE    AGENTS, 

SAN    FRANCISCO,      .  CAL. 


HENRY  WAAS,  Wood  Turner. 


i>xj3NraF'iiL.ijjgLKr^ 


CLEN     ELLEN, 


SONOMA    COUNTY,    CAL, 


-MANI  KACTirRKR   OK— 

Wooden    BuntfS.  Taps,  Pint's.  et<.'„  Oak  Uunni,  Soft 

mid    Hani   Wine  PUitrs,  Soft  and    Hard  Ttp 

I'hi^-.  Wine  Sum ]>](.•  rs,  IJuiii;  Starters,  etc. 

702  MINNA  ST.,  bet.  Eighth  and  Ninth.  S.  F 

(Establidhed  Since  18S6. 


Dec.  23,  1887 


S.SA    rHAlSX'lSCO    JSLEKCHA2sT. 


75 


WM.    T.    COLEMAN    &   CO. 

SHIPPING  AND  COMMISSION  MERCHANTS. 


SAN  FRANCISCO  OFFICE: 

MARKET    AND    MAIN    STREETS. 


NEW  YORK  OFFICE: 

NO.    71     HUDSON    STREET. 


AGENCIES    AT 


...    M.CH,CA.    AVE.UB.       -AV.U   WAREHOUSE.       NO.    ^^^-O.T^J^.^.O   ST..        a.   ORURV^BU.UO.HCS. 

NO.    4   mSHo'pSCATE   STREET,    Within    E.   C.    LONDON. 

Sole   and   Exclusive   Agents  for  following  Brands   of  Salmon: 

COLUMBIA     RIVER. 

Booth  &  Co,  Black  Diamond,  Coleman  Flag,  McGowan  Bros'  -Trap ''^ Brand    Fisher- 

man^s  Pkg  Co,  Aberdeen  Pkg  Co,  White  Star  Pkg  Co,  Jas.  Williams  &  Co,  Thistle 

Pke  Co  Columbia  Canning  Co.  McGowan  &  Sons'  "Keystone"  brand.  Sea- 

side  Pkg  Co,  J.  W.   Hume   "Autograph"   brand. 


OUTSIDE     RIVERS. 

WACHUSETTS   PKC   CO, 

"SILVERSIDE"    BRAND, 

BATH    CANNING    CO, 

CARDINER    PKC    CO, 
HERA   PKC   CO, 

"TOMAHAWK"    BRAND,! 

SUNNYSIDE   PKG   COi 


FRASER     RIVER. 

BRITISH    AMERICAN    PACKINC    CO., 

BRITISH    COLUMBIA    PACKINC    CO., 

ENGLISH    A.    COMPANY 


SKEENA     RIVER. 

BRITISH    AMERICAN    PACKING    COMPANY 

SACRAMENTO     RIVER. 

COURTLAND  PACKINC  CO..  JONES  A    ANDERSON. 


We  also  ofier  For  Sale  of  Other  Columbia,  Sacramento  a,nd  Eraser  River  Salmon 

vv  c  ciio^  <«Pa„ft,ito"  Scandinavian  Pita  Co., 


Ceo.  W.  Hume's  "Flag"  brand, 
Haogood   &   Co., 

Pillar   Rock   Plcg   Co., 
Ceo.    T.    Meyers, 
Ocean   Canning  Co. 
Badolett  A  Co.,  (Flats', 


Washington    Pkg  Co's   "Favorite" 

Brand, 
*'  Epicure"  brand. 
Pacific  Union  Pkg  Co.; 
Cutting  Pkg  Co's  "Cocktail"  iFlats) 
A.  Lusk  Sl  Co's  pack, 
"Mermaid"    brand. 


Scandinavian  Pkg  Co., 
West  Coast  Pkg  Co.. 
Warren  &  Co., 
"Carquinez"  brandy 
Point  Adams, 
Wadham's   Fraser   River. 


ALASKA     FISH. 

Karluk  Pkg  Co.,  "Challenge"  br^^nd^^rctic_Pkg^o^Arctic  Pkg  Co's  "King"  Salmon. 

w«  .Un  have  the  -Q  &  O"  brand,   an  outside  river  fish,  and  many  other  brands,  that 
We  also  have  xne     j  oc.  ^        ^^^  ^^  ^^^  ^^  application. 


WE     ARE     SOLE     AGENTS     FOR     THE     CELEBRATED 
Golden  Gate  Packing  Co,  -Black  Diamond"  brand  pf  fruits, 
Barbour  &  McMurtry's  fruits  in  glass  Coleman  s  "Flag  ' 
brand  of  fruit,  San  Lorenzo  Pkg  Co,  Riverside  Fruit  Co 

Colton  CaAnery,  J.  Lusk  Canning  Co,  San  Mateo  Pkg  Co, 

Sierra    Madre    Packing    Co,    Santa    Clara    Packing    Co. 


o„  .,...  o,  c..„.a  ...  ..a  c..ea  ^^^^'l^Z^^T^.^  ™'"  ^"*'  "'"•  "  "^  '"  ""' 
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SAN    FRANCISCO    ME11CH^\JST. 


Dec.  23,  1887 


OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 

PER  P.  M.  S.  S.  GO'S  STEAMER  SAN  BLAS,  DEC.   lOth,   1887. 


J2JTlXJt- 


TO     NEW     YORK. 


llrr.CC. 

J  K 

J  c .- 

A  In  diamond  . 

M  K 

BDJfcCa 

Al'y 

FA ••• 

SIndtMnond.. 

AV 

A  tn  dLftmond. 

Bll 

■  L 

LC&Co 


C  tn  dljunond.. 

9k  Co 

S8&  Co 


A  Oalli  t'riiit  Co 
Najwi  Valley  Wine  Co  . 

C  OaT>4  iCo 

Kohlor  &  Vm  Bergen, 
riie  .S.  hltsiiiK'er  l"o.. . . 

11  l>r<-.>  luH  Ai  Cu  

l,ei>orni.ui  i  Uros 

lAclliliann  &  Jacobl . . . 


Willlamn,  UiniomL^Co 


rAcxAou  Aim  mmfn.      anvrnt     vhum 


1  UtrrelD  Wine 

■£l>  linrrvU  Win«... 
IT)  barrels  Wine 
I.IO  barrel"  Wine. 
4  barrels  Wine.  ., 
j(l  barrelu  Wine., 
HOdarrela  Wine... 
•i.'S  liiirMa  Wlno... 
'25  barrels  Wine  . . 
1 5  barrels  Wine..  . 
■^it  bnrroia  Wine... 
:iO  barrels  Wine... 
2.-.  b,>rrelB  Wlno . . . 
IKi  Itarrels  Wine  . . . 
-I  barrels  Uraudy... 
.'jO  barrels  Wine  . . . 
ll>  isirruis  Wine ... 
is  barrels  Wine . . . 


TotAl  amonnt  of  Wine  ... 
Total  amount  of  li randy. 


liXl 
1,247 

70(1 
7,.127 

■ioa 

11.874 
2,8(11 
l,-'(il 
I.-JIIJ 

7.'.!  I 
1,011 
l.Wli 
1.27J 
4,(i!>l 

1711 
2,4 'JH 

379 

75(1 


40,128 
170 


81(10 
.V)0 
n2'i 

7.127 
I.IU 

3,S00 
841 
a.)7 

:!;>7 

208 
325 
dOil 
:I0(I 

2,300 
352 

1,201' 
270 
200 


VOI.AP('K. 


10,320 
352 


TO  CENTHiOi  AMERICA. 


K  Jb  Sons,  Guatamala. . 

R  A  K,  Corinto 

ON,  LaLibertad 

BfcCo  

W.Champerieo 

Ok  U,0«r< 


Bloom  Bros 

Cabrera,  Koina  ii  Co . 

Thannhm;erJs  Co.. 
Scbwarts  Bros  .V;  Co. . 
t:  dc  ij.^bla  &  Co  . . . 


20  case*  Whiskey...  , 

10  esses  Wine 

0  kciTB  Wine 

2  kcifs  Brandy 

"  0  cases  Brandy 

5  packages  Whiskey. 

4  kegs  Ziuiandel 

SO  cases  Zlnfuiidel 


Toul  amount  of  Wlue,  46  oases  and  . . . 
Total  amoant  of  Branily,  10  cases  and  . . 
roUl  amount  of  Whiskey.  25  caacs  and. 


100 
20 


SI  01 
«5 
53 
74 

135 
20 


237 
124 
209 


TO  MEXICO. 


M  AC.  San  Benito.. 


H  S.  Maxatlan... 
J  C  F,  Maxatlan  . 
LA 


ll^UK  de  Sabla  k  Co.. 

Baker  &:  llauiilton . 
Tbannbauser  A  Co. 


.'■I  ke^.*  CUret 

[H  kti'^  Wine 

12  e.ise.t  wliiBkey. 

.  I  ease  Wine 

ll  case  Wine 

lobarrels  Wine.... 


Total  amount  of  Wine,  2  evses  and 

ToUl  amount  of  WhUkey.  12  eases  and. 


TO  PANAMA. 


..  I  Cabrera.  Konia  .V  Co. .  ]  -Jtl  ca.es  Whiskey. 


MISCELiLANEUlTS   SHIPMENTS. 


DRSItNATlON. 


Aii«kTm1la       Alameda 

ja^Jir"'.-.-.:;...: ; oityotpeki„g.. 

ViSorIa l.matdla 

Central  America Hcndnras  

Mexico IHonduras 


Steamer., 
steamer.. 
Steamer.. 
Steamer . . 
Steamer. . 


Total  - 


19: 
52 

49 

008 


S28 
156 

20 
602 

24 

806 


Total  Bhijiiucnts  by  Panama  steamers. . 
Total  Miscellaneous  sliipioenta 


40,478  gallons      819, 
008      '■ 


,767 
8116 


WAKELEE'S 


Don't  Buy 


iofefiorAflicle 

I£      your      dealer 

licus  not  keep 

it,  aOdress 

WakeleeA  Co., 

San  FriiTiLisco. 


Squirrel  and  Gopher  Exterminator! 


IN     1-LB-    AND    S -LB.    CANS. 


mwM!! 


BUSINESS  COLLEaE! 

FOR  SKVhNTY-KlVE  l>ul,|„\KS  TIMS  COlA.K'iK 
inBlrH.MM  in  bliorthitml,  Tjp  wntjiiK.  Rooltkctjp 
l.ilt,  TelcKraph).  I'erimanHlnp,  lirawinjf,  n'l  Miy  Kn;:liHli 
Brani:lie«,  ftnil  Kverythina  purtain  u  0  VOJi'ioMS^Ioi 
»tx  tuU  month*.  We  have  Bixtr  nVf  -hi;  ,  ■^n.l  iri*. 
individuftl  (nxlruetton  to  al  t'n  pu  i'S,     On  tdioo 

hw  itiij;ft"'I>'ate9  in  every  pan  ' ' 

VT'HeiMl  lor  4'lrciilHr.  — M 
K, 
C.    S.  IUlkv,  SecrvUry. 


B.  V.  CUTTINGS 

I  offer  for  sale  the  Best  Collec- 
tion of  Wine  and  Table  Grape 
Cuttings  known,  at  Very  Low 
Prices  if  ordered  soon.  A  Sprcialty 
of  Bordeaux,  Burgundy  and  Sautsrne 
varieties.  Guaranteed  healthy  and 
in  good  order. 

J.   B.  J.   PORTAL, 


Wf>Nl  Snia  JfHir,  4'rI. 


The  American  AtutlyM  contaiiitt  the  fol- 
lowing intiroBtiug  dc?eriptmn  of  tht-  lniivy 
churiicttriMtics  of  this  uuw  language  which 
will  douhtediy  piuve  iutfrt-Htiug  to  rindors 

of  the  M Kin -H ANT. 

The   pheuomenou   is   witnessed    by    the 
j)rusint  gt'ui-mlion  of  tho  luftuufacturc  of  a 
lanpuage   for   universal   use.  grounded  on 
jiriuciplfjs  of  fiiniplicity  which  will  render 
it  ensy  of  acquirement  by  every  nation  on 
the  globe.     Volapuk,  the  new  tongue  is  be- 
lieved by  those  who  have  interested  them- 
selves in  its  construction  to  be  now  pretty 
ni-arly  perfect,  and  it  already  is  beiuc?  prac- 
tioftlly  teHttd  in  commercial  correspondence 
with  satisfactory  rebulls.     It  is  the  inven- 
tion of  a  retired  German  theologian  nomed 
Sehleyer,  who  has  devoted  hevc-ral  yt -ars  to 
its   development,    and   he   seems    to   have 
evolved  the  most  simple  artitieial  language 
that  has  yet  been  proposed.     In  the  yttirs 
of  study  that  he  devoted  to  the  prcpaialicu 
of    "Volopnk,''     Sehleyer    made     hinisilf 
familiar    with  more  than   sixty  languages, 
among     these     nearly    all    the     Europiuu 
©ngues,  and  the  most  important  Asiatic.  We 
may  say  at  the  outset  that  he  has  favored 
ihe    English  language  to  a  marked  degree 
in   choosing   the  elements   for  his  system. 
The  name  of  the  system  itself,  Volapuk,  is 
referred   to  the  English    i^orld    and  spink, 
the   compound    denoting    ''world-speecli.'' 
Of   the  thirteen  hundred  roots  in  the  lau- 
g'lage,    about  one-quarter    are  taki-^u    from 
the  Latin  and  the  Romance  languages,  one- 
fthird  rom_the  English,   oue-tifth  from  the 
G'.'rman,  and  the  rest  from  the  remaiuiug 
field  of  the  author's  language  studies,  but 
more    largely    from    the    North-European 
tongues.      The    Volapuk     dictionary    now 
contains   fourteen   thousand    words,    while 
any  imaginable   new    word   may  be  easily 
formed  by  composition.     All  difficulties  of 
pronunciation  and    spelling    are    avoided. 
No  sound  is  employed  which  is  not  common 
the  world  over,  every  word  is  accented  on 
the   last  syllable,    and  the  orthography  is 
strictly  phonetic.     No  syllablant  is  admit- 
ted at  the  end   of  a  declinable  word,  and 
the  letters  r  and  c,  as  well  as  the  combiua- 
tion  Ji(/,  have  no  place  iu  the  language;  h 
has  the  sound  of  ch  and  J  is  pronounced  as 
iu  French.     The  rules  of  \'olapuk  grammar 
aie  few,  and  iibsolutely   without  exceptions. 
It  is   maintained   that  the  language  can  be 
uiustcnd  iu  aa  many  hours  as  it  requires 
yeurs  to  learn  any  one  of  the  foreign  lan- 
guages. 

Volapuk  is  a  highly  inflected  langunge, 
but  has  only  one  declension  and  one  con- 
jugation. The  declension  embraces  both 
substantive  and  adjectives,  and  has  five 
cases — nominative,  genitive,  daiivo,  accusa- 
tive, and  vocative.  The  noun  lif  ("life"') 
is  thus  declined:  gen.  life,  dat.  life,  ace.  Ufi, 
voc.  lif.  The  plural  is  expressed  simply 
by  adding  s  to  the  several  cases  of  tho 
singular.  Adjectives  are  formed  by  adding 
the  endings  Ik  silc  and  uik  to  the  substan- 
tive. Lijik  is  the  adjective  corresponding 
to  the  substantive  lif.  When  a  noun  is 
qualified,  both  words  may  be  declined  for 
the  sake  of  greater  emphasis,  or  only  the 
uouu.  The  comparative  and  supirlativi- 
degrees  are  denoted  by  the  endings  w»/»  and 
nil  respectively.  Even  substantives  may 
be  compared,  as  /i/"u»t,  a  better  life;  Ufum, 
the  best  life.  Tho  language  contains  no 
article,  whether  definite,  indelinite*  or 
partitive. 

This  system  for  a  world  language  has 
already  more  than  200,001)  advocates  in  -tfJO 
cities  of  Europe  and  2fi  of  America.     Voia- 


pnkists  are  also  found  in  Africa,  Asia  and 
Anstialia.     A  great  business  house  iu  Ger. 
many    recently   received   a   telegram    from 
India  written  in  Volapuk.     Business   men 
are  among  thti  first  to  recognize  its  yalue. 
Savants,  travelers  and  merchants  will  have 
the  greatest   use  for  Volnpak.     Th«'re   are 
eight   hundred  languag».*a  to-day,  forty   or 
fifty  which  are  spoken  b}'  civilized  people 
who  are  fast   being   united  in   interest  by 
railroads,    telegraphs  and   steamboats.     It 
takes  years  to  learn  Romanceor  C   i<<^%Qio 
tongues,  aud  much  longer  to  learn  u  single 
Ilindo  or  Semitic  dialect.     Turkish,  'lapan- 
<-se   and    Chinese   are   still    more  dtfficarit'. 
The  principals  of  Volapuk  can  be  learned 
in   a   few   minutes   and    a    month's   study 
makes    one   a  fluent  writer   and    speaker. 
There  are  already  nine  periodicals  publish- 
ed  iu    Volapuk,    the    commercial   journals 
being  the  most  favored.     Soon  medical  and 
scientific  works  will  be  worded  in  the  new 
language,  with  an  ever  increasing  number 
with  the  cosmopoliton  readers.   Discoveries 
that   have  lain  dormant  for  years  bccaase 
in  inaccessible  language  will  be  announced. 
The  new  language  is  studied  in  the  schools 
and  universities  of  France,  and  290  French 
papers   publish   occasional   articles   in  the 
interest  of  the  enterprise.     Russia  has  re- 
coguized  the  importance  of  the  movement* 
and  lately  authorized  the   use  of  the  lan- 
guage in  telegraphic  dispatches.     In  Italy 
are   eight   societies   for   the   promotion   of 
Volapuk.     The  Spanish    central  society   is 
established     at     Gaudalajara.      Numeroos 
societies  have  sprung  into  beiug  iu  Germany 
and  Austria.     Muuicli   publishes   a   comic 
journal  in  the  new  language,  th«  Coijahkd. 
Vienna   supported    two   university   courses 
during   the  past   winter,   while  five   others 
were   maintained  in   different    quarters  of 
ihe  city.     The  officers  of  the  Austrian  army 
were  offered  a  course  as  well.     Free  courses 
were  also  instituted  in  Berlin,  Munich,  Lon- 
don, Madrid,  and   Moscow.     Its  study  has 
not  yet  been  systematically  prosecuted  in 
this  country,  but  there  are  indications  that 
before  long  in  will  be  taught  in  several  of 
our  larger  cities.     Not  only   will  travel  and 
business  be  facilitated  by  its  use,  but  poli- 
tical  and   religious   intriguery   and   hatred 
fostered  by  Eastern  political  chiefs  will  bo 
rendered  less    effective.     Diplomatic   rela- 
tions will  not,  as  in  the  case  of  treaties,  be 
capable   of   two  or  more  constructions,  as 
Volapuk  is  free  from  ambiguity.     In  com- 
mon with  everything  scientific  it  advocates 
'^Mtnedc   bat  puki   bal:"       One    mankind, 
one  language. 

CHEAP    BEKT    SlIUAR. 


The  iiuyar  Beet  says  we  have  some  inter- 
esting figures  from  Germany,  showing  at 
what  price  sugar  is  now  being  manufactured 
iu  sixty-four  fir.st-class  factories,  as  reported 
by  the  association  of  Oderbruch  and  I'om- 
erauia.  To  think  that  it  is  possible  by 
existing  improved  appliances  to  extract 
ll::n  per  c?ut.  sugar  from  the  beet,  aud  oa 
additional  0:C5  per  ceut.  from  the  molasses, 
or  a  total  of  11:96  pounds  per  100  pounds 
nf  b^etp,  is  ealeulftti'd  to  cause  a  thrill  of 
satisfaction  iu  the  breasts  of  Americans 
who  contend  for  the  bes*-  welfare  of  their 
euuutry.  The  cost  of  this  sugar  was  only 
two  cents  per  pound.  These,  however,  are 
actual  facts,  aud  could,  with  very  little 
additional  expense,  be  repeated  in  the 
United  States.  Unlike  sorghum  sugar,  of 
an  unknown  future,  this  beet  sugar  is 
placed  on  tho  Eun>pean  market  in  quanti- 
ties suffi<i'nt  for  th;-  entire  American  con- 
sumption. "Wu  havif  only  to  follow  the 
example  given  us.  to  become  the  masters 
and  not  the  slaves  of  the  world's  sugar 
trade.  Wliy  these  great  opportunities  are 
neglected  remains  a  mystery  to  those  who 
have  the  country's  industries  truly  at  heart. 


Dec.  23,  1887 


SAN    FRANCISCO    MERCHANT. 


OUR     WINKK. 


H.  A.  Pellet  informs  a  representative  of 
the  St.  Ht'k'Dft  Star  that  this  year'ii  viutagi- 
in  this  vuUey  has  been  greatly  nndi-risti- 
mated;  inBtead  of  2,000,000  gallons  of  winv 
being  made  as  at  first  reported,  :J,0OO.(H  0 
galloiiB  itt  the  amount.  But,  out  of  tb  a 
amount,  some  1,000,000  gallons,  one  Ibiid 
will  have  to  go  to  the  dislillery,  on  account 
of  lactic  fermt-ntattoD.  As  will  bd  remem- 
ber, d,  during  the  vintage  season,  a  gr^at 
dal  of  trouble  was  espiii  nc;d  in  gettii-g 
wines  through.  The  wines  now  effected 
art*  commonly  known  as  milk-sour  wines, 
poaftcssing  an  extremely  disagreeable  last* 
and  smell.  This  fermentation  consists  in 
the  transformation  of  the  sugar  remaining 
after  an  imperfect  alcoholic  fermentation, 
into  lactic  acid,  and  does  not  reduce  the  al- 
coholic strength  of  the  wine.  Wines 
strong  in  alcohol  are  seldom  affected.  No 
remedy  prevails  for  correcting  a  milk-sour 
wine.  It  should  either  be  made  into  sweet 
wine  the  time  the  trouble  appears,  or  be  re- 
served for  the  distillery,  in  which  case  it  is 
commonly  neutralized  with  lime  before  the 
operation. 

The  gentleman  says  that  the  1.000,000 
gallons  of  milk-sour  wine  will  make  200,000 
gallons  of  first-clas3  brandy.  He  informed 
us  also,  that  Mr.  Bourn  has  some  225,000 
gallons  of  this  year's  vintage  all  of  which 
has  been  gotten  through  without  any  loss, 
and  is  now  safe,  and  that  from  last  year  he 
has  some  205,000  gallons  on  hand.  Sir. 
Kmgg  has  50,000  gallons  of  this  year's  vin- 
tage, which  is  in  first-class  condition,  and 
100,000  gallons  of  last  year's,  which  is  not 
to  be  excelled  anywhere.  He  said  as  he 
had  not  visited  any  other  cellars  as  much 
as  those  above  spoken  of,  he  could  not  fur- 
nish exact  figures,  but  in  a  few  days  he 
and  Mr.  Krugg  would  take  statistics  from 
Calistogft  to  Yountville,  when  things  could 
be  gotten  at  in  a  more  thorough  manner. 
When  questioned  as  to  his  opinion  in  re- 
gard to  prices,  and  the  future  of  the  wine 
industry,  he  said  there  was  no  doubt  but 
what  our  wine  men  would  get  good  prices 
before  long,  as  this  lactic  fermentation  was 
not  only  prevalent  here,  but  all  over  the 
State,  and  as  a  natural  consequence,  when 
the  supply  is  reduced,  the  price  must  rise, 
and  instead  of  our  wiue  men  having  to  go 
San  Francisco  dealers,  they  would  have  to 
take  a  trip  or  so  up  in  this  direction,  which 
would  be  the  means  of  breaking  np  this 
boycotting  ring  that  is  in  existence  in  Snn 
Francisco,  which  ring  was  formed  to  bear 
down  prices,  having  a  boycotting  plank  in 
its  by-laws,  prohibiting  thuse  iu  the  asso- 
ciation from  having  anything  to  do  with 
the  producer  who  deals  with  Eastern  firms 
direct  instead  of  allowing  them  to  handle 
the  wine.  He  does  not  wish  to  be  under- 
stood as  saying  that  all  the  firms  in  the 
city  are  of  this  class,  as  there  are  several 
square-dealing,  honest  agents  there.  His 
opinion  as  to  the  future  of  the  wine  busi- 
ness was  good,  Ijastd  upon  the  fact  that 
other  parts  of  the  State  have  not  been 
found  adapted  to  the  raising  of  wine  grapes 
as  in  our  valley,  and  therefore  vines  are  be- 
ing taken  up,  and  trees  and  other  vegeta- 
tion planted  in  their  stead.  His  manner 
of  summing  up  the  situation,  is  that  the 
loss  of  thi^  1,000,000  gallons,  will  more 
than  be  made  up  by  the  extra  price  for  the 
good  wine  on  hand  from  this  year  and 
last. 


H.  P.  GREGORY  &  CO. 

Cor.  Fremnni  and  Missiofi  Sts.^  S.  F. 

SOLE  AUKNTS   FOR 

WEBBERS    CELEBRATED 


The  Mkbchant  has  an  extensive  circula- 
tion in  the  Eastern  States,  and  Europe. 
Babscribo  for  the  Mebchjlnt. 


Irrigating    Pumps, 


We  atGO  ( arr}-  in  stock  the  largest  line  of 

MACHINERY 

!ln  the  UNITED  STATES. 

Consisting  of  Wood  and  Iron  Worliing 

Macliinery.    Pumps  of  Every 

Description. 

ENGINES   AND   BOILERS 

A  SPECIALTY. 

Also.  (iires:ory's   C'«lebratecl  Spray  I  uk 

Pump,  for  orchards.    The  ooly  one  ever  recom- 
mended by  the  State  Horticultural  Socitty. 


Riparia  Rootei  Cittinp, 
Riparia  Cattinis. 
Ripria  Seefllinp, 

LENOIR    CUTTINGS, 

Lenoir    Rooted    Cuttings, 
Rupestris  Cuttings,  Etc. 


Full   Nursery    Stock. 


LEONARD  COATES, 

Napa  Valley  Nurseries, 
NAPA  CITY,  GAL. 


A  MEMOni  ON  OLIVE  GR0WIN9 

WITH    1LL03TBATIONS. 

Sead    Before  tbe    Stale    B  or  dealt  oral 
BOGlety,  February  29,  18S4,  bj 

FRED.   POHNDORFF. 


will  b«  mailed  hj  the  S.  F.  aliRCBAifT  on  reoalpti 
•0  moU  la  oofl  f*'  two-ccQt  p<wta|[«  ttamoa. 


HORSE  POWERS.  WINOMII.I.N. 
Tanks,  ami  all  kind^  of  Punipintr  Machiiterj'  buiit 
to  unier.  Awarded  Diploma  for  Wiiidiullls 
at  Mechanic's  Fair.  1985.  WindmilU  from 
$U5.  Horse  fowcrs  from  $60.  F.  W.  <Ul04ilH 
A  CO..  51  Beale  Street,  Saa  FraDCiSvo. 


Ih  to  be  Hpplted  by  means  of  &  brush 
or  11  Spray  Pomp;  it  kills  HuddestroyK 

fill  IDNfjOID  GBOWTa  AND  SPORES,  ami 
all    kiucU    of    IN6BCT8   AND    TBEIB    EaOS, 

such  as  HhJ  Scftle,  Black  Sciil*'.  Oyatt-r- 
shcll  SiaU-.  WhiU'  Cuahion  Cottony 
ScuU",  Sjtii  Jose  Scales,  t-tc. 

It  lA  not  poirionooB  and  does  not  in- 
juve  th..'  tree,  but,  ou  the  contrary*  will 
'^ivo  it  ii'W  life  and  strength,  so  thut  it 
»ill  produc  ■  Ix-ttt-r  fruit,  therefore  itn 
use  is  also  Tfconimended  on  perfectly 
hr.iUhy  treis  that  have  not  yet  been  iu- 
leiiEi-d  l»y  liny  insect  or  fungoid  parasite; 
Irav,  s  and  blossoms  may  drop  ofl,  but 
soiiii  new,  vigorous  onefi  wilt  spring 
forth  in  their  6tead;  one  thorough 
application  will  protect  the  tree  for 
years,  L-spi-cially  it  tbe  wounds  and  cnta 
are  protecced  by 

Ongerth's  Grafting  Compound 

As  this  Liquid  adheres  to  the  bark  and  imparts  to  it  a  soft  dark  color,  it  is  easy  to 
detect  the  parts  which  have  not  bet-u  touched  by  it. 

This  Liqiiid  can  be  used  in  any  kind  of  weather,  Vpt  or  cold,  windy  or  calm,  as 
neither  the  h>^at  nor  the  wi:ul  dri<s  it  up  as  is  the  case  with  other  washes. 

It  is  not  affected  by  rain,  even  if  it  should  rain  immediately  after  application  to  the 
tree. 

In  the  fall  of  the  year  remove  the  soil  from  the  trees  attacked  by  woUy  aphis,  so  as 
to  expose  the  ueck  of  the  root  and  apply  to  the  same  the  undiluted  Liquid. 

Wash  your  trees  as  soon  as  the  leaves  have  fallen  off;  the  best  time  to  spray  ever- 
green trees  is  after  the  blossoming  season;  oranges,  lemons,  limes,  etc..  at  the  time  when 
the  fruit  has  attained  the  size  of  a  hazel-nut. 

(^ame  (hares  and  deer)  will  not  browse  upon  trees  which  hare  been  washed  with 
On;?erth's  Luiiiid  Tree  Protec'or. 

To  secure  the  growth  of  trees  which  are  to  be  transplanted  or  to  be  shipp'^d,  wash 
them  (but  not  the  roots)  with  Ongkrth's  Lkjcid  Teee  Peotectob,  thus  preventing  them 
from  drying  up  and  the  bark  from  shriveling. 

Ongerth's  Liquid  Teee  Peotectob  must  be  diluted  in  order  to  be  sprayed.  A 
dilution  in  equal  parts  is  the  best  to  spray  the  bark  with;  for  spraying  leaves,  a  dilution 
from  2  to  8  parts  of  prepared  water  to  one  part  of  Ongeeth's  Liquid  Ttee  Pbotkctob  ia 
recommended.  For  spraying  black  smut  (capnodinra)  and  green  lice,  take  4  to  8  parts 
prepared  water  to  one  part  of  Ongeeth's  Liquid.  For  further  particulars  and  prices, 
address  

WOODIN  &  LITTLE, 

509  A  SI  I   Market  St.,  and  14  First  St., San  Francisco,  Cal. 

VINEYARDISTS    AND    ORCHARDISTS. 

WE  CALL  YOUR  ATTENTION  TO  OUK 

Celebrated  Gale  Chilled  Plows, 

Which  are  the  Hardest  Chilled  Iron  Plow  Ever  Manufactured, 
Ami  the  I.lsrhte*it  Draft  Plows  Ever  rNrd.  Will  .Hconr  In  any  Kind  orSoll. 

Prices  Reduced  for  Fall  Tratfe,   1887. 


(No.  26.     Two-Horse  Plow  ^  ~^/^  by  1-3  inches.) 

GALE'S    CHILLED    METAL 

Presents  itself  as  the  important  feature,  bt  ing  harder  than  any  other  plow  metal  and 
so  fine  in  fiber  that  it  will  receive  a  polish  almost  equal  to  a  mirror.  Its  fiber  does  not 
run  parallel  with  the  surface  of  the  casting,  as  with  cast  iron  and  steel;  bat  its  direction 
is  through  the  mold-board,  thus  bringing  the  friction  of  the  soil  on  the  end  of  the  fiber 
or  grain.  This  feature  avoids  all  reasonable  possibility  of  imperfections  being  hidden 
below  the  surface. 

The  wood-work  of  the  Gale's  is  made  from  the  best  quality  of  White  Oak  timber 
carefully  selected  with  reference  to  the  use  intended.  The  Beam  is  placed  in  the  center 
of  its  work,  thus  securing  a  center  draught  under  all  circumstances.  It  is  secured  to  the 
plow  by  two  bolts — one  through  the  slotted  standard  head  in  the  center  of  the  beam, 
and  the  other  through  the  handle  brace  at  its  rear  end. 

We  guarantee  our  OaU  Chilled  Plotc  to  do  as  good  or  better  work  than  any  chilled 
plow  in  the  market.  If  after  two  day's  trial,  any  of  onr  Gale's  Plows  sbonld  not  give 
perfect  satisfaction,  it  can  be  returned  to  us  and  we  will  refund  the  money. 

ty  For  prices  and  othtr  iaforiu;itiou  address 

SAN  FRANCISCO.  [  BAKER    &    HAMILTON.  |  SACRAMENTO. 
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SAK   FRANOISOO    MEROHAl^T. 


Dec.  23,  1887 


UE    POR     NITM<*ATN. 


The  owDera  of  vineynrdH  of  tb<'  MiiscBt 
grap*^  are  among  the  [iio»t  fortiiimti'  of  the 
fiticulturiHtfl  of  the  Sialf,  says  tlit 
UealdnburK  KuUrprise.  BcKidett  biing  ubU- 
to  dry  ADd  flwll  their  fruit  at  good  pries. 
tbere  is  anutbtr  outlet  wbi?b  tti-eoiK  to  otT  r 
AD  almost  illituitablf  proMpect  for  proAt. 
Large  quiiutitieH  of  Muscat  grapes  hn\<- 
already  be«'U  Hubjected  to  tho  cold  8tontg<- 
prooeas  nud  shipped  to  the  eaiit.  The  cost 
for  freight  aud  Htorage  is  said  to  be  $350  a 
CAT,  or  $3r>  per  tou,  delivert'd  in  Chicago. 
At  that  plaoi'  thu  fruit  sellB  readily  for$I(K) 
per  tOD,  or  $125  net.  This  is  a  prt-tty  good 
margin  fur  the  producer  and  shipper, 
eapecially  if  one  persou  combiut'S  both  in 
himself.  Th«re  seems  to  be  uo  mauner  of 
doabts  IB  to  the  success  of  the  cold  storage 
process.  Fruit  so  treated,  including  griipcH, 
pMohes,  peara,  oranges,  pomegvauates,  etc.. 
was  sent  to  St.  Louis  during  the  Grand 
Army  Encampment  iiud  was  afterward  ship- 
ped to  Chicago  and  kept  for  several  days 
before  being  consumed,  and  it  was  in  a 
good  oondition  then  as  when  it  left  th 
storage  warehouse.  Many  hotel-keepers  in 
the  south  are  taking  advantage  of  the  cold 
storage  warehouse  and  are  having  grapes 
and  other  fruits  treated  by  the  Ion,  with 
which  their  eastern  guests  will  be  feasted 
daring  the  winter  mouths.  With  their 
choice  between  thr«e  cents  a  pound  mudi 
into  raisins  and  six  cents  a  pound  in  Chicago 
after  being  '•  processed"  it  would  seem  as 
if  the  growers  of  Muscat  grapes  could  find 
Tery  little  cause  for  complaint  this  season, 
whatever*may  have  been  thtir  experience 
heretofore,  and  that  it  has  been  sometimes 
disastrous  no  one  will  deny  who  has  studied 
the  matter  for  any  length  of  time.  On  the 
other  hand,  notwithstanding  the  snid  short- 
ness of  the  crop  of  wine  grapes,  never  be- 
fore in  the  history  of  the  State  has  the 
price  for  varieties  adapted  only  for  wine 
making  ruled  so  low.  The  choicest  kinds 
this  year  are  quoted  at  lower  piices  than  the 
despised  Mission  grape  brought  but  three 
or  four  years  ago.  It  is  hardly  to  be  ex- 
pected, in  view  of  this  unprecedented  state 
of  aflfiairs,  that  the  setting  out  of  wine  vine- 
yards will  receive  much  of  an  impetus  the 
coming  season.  On  the  other  hand  there  is 
certain  to  be  a  large  demand  for  cuttings  of 
the  raisin  grape,  end  there  will  unquestion- 
ably be  a  large  additional  area  devoted  to 
the  Muscat  this  winter. 


A    nONSTEK    GRAPE    VINE. 


The  Examiner,  of  recent  date,  says:  "Dr. 
C.  D.  Bobo,  of  Nevada  City,  has  sent  to  the 
Viticnltoral  Commission  a  sample  of  the 
famons  Scuppernong  grapes,  which  he  re- 
ceived from  South  Carolina.  The  sample 
amounts  to  a  small  box,  and  they  are  the 
product  of  one  vine  in  a  South  Carolina 
Tineyard,  which  covers  seven  and  a  half 
acres  of  ground.  The  grapes  are  large, 
thick-skinned  and  stand  transportation  ex- 
ceedingly well.  One  remarkable  thing 
about  them  is,  that  they  grow  in  small 
bimohes,  there  not  being  over  four  or  five 
grspes  to  a  bunch.  Dr.  Bobo  is  trying  to 
introduce  the  grapes  into  the  vineyards 
about  the  Nevada  City  country.  Viticul- 
toral  Officer  Wheeler  is  of  the  opinion  that 
they  will  do  well  there,  owing  to  the  high 
altitude  of  that  section.  In  other  portions 
of  the  State  he  does  not  think  they  would 
do  BO  well.  Accompanying  the  sample  of 
Scnppemong  grapes  is  some  wine  made 
from  the  same  class  of  grapes.  It  is  heavy, 
Ikodied  and  very  sweet." 


Kohler  &  Frohling, 

PIONEER  WINE  HOUSE. 

Ealabllihxl  18S4. 


limHrrN  of  niifl  If^nleni  In 

CALIFORNIA 
WINES  &  BRANDIES. 

VrNBVARDS  IN 

Lofl  Anc.klks  Codnty,         Sonoma  Codntv, 

MrBCKD  Co.  ANn  FitRSNO  Co. 

626     MONTGOMERY     ST., 

Snti    FrnnclNro. 

41—45    Broadway    St., 

New    York. 


"Newspaper 
Advertising" 

A  BOOK  OF  266  PAGES  DEVOTED  TO  THE 


SUBJECT  OP 


NEWSPAPER   ADVERTISING. 

Every  Advertiser,  whether  an  experienced 
©r  only  an  intending  one,  should  possess  s 
copy.    Sent  post-p.tid  on  receipt  of  30  cents. 

GEO.  P.  ROWELL  &  CO., 

Newspaper  Advertising  Bureau, 

10  8PRrCE  ST.,    NEW    TORE. 
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ANGLO -NEVADA 

Assurance  Corporation 

OF  

SAN    FRANCISCO,    GAL. 

FIRE  and  MARINE. 


Subscribed  Capital  $2,000,000. 
OFFICE: 


MESSRS.  A.  BOAKE  &  COS 

I-IQIinD     aKRTIMKNS, 

FOR   CLARIFYING    AND   PRESERVING    WINES. 


T»uMin.kTBiifiinl  (mvliii:  h 
STRATFOIU).  Kr.K..  lor  tli.  Ir  r. 


.tplHjifiUd  SuK-  Al- 


I  till   I'luill, Civl  l.v  Mi-«sni,  A.  IIWAKR  t  CO., 


4IO     PINE 

NAN     FKANCleil'O. 


ST., 


LIQUID   ALBUMENS, 

RoK  to  call  tlie  .lU'ntlor  of  Win.-  nro«f ni  itul  Wiiio  Merchant,  to  ihi-  tollowinir urtUlcn.  the  ■uperior  merit  o 
jSiu  „"'  ,  "  "'"""""I  '•>•  Sllvor  Slcdnln.  the  hii(he(t  awarUi.  alien  at  llie  lnleri.«tio..al  Kxliiliilioi.  cl  l-.tU 
1H7H   Ilori'eAux  ISS'J.  anil  AumterJaiii  IHS.'i.  vi^; 

LIQUID    ALBUMEN     FOR    RED    WINES, 

Claret,  IJiirguutlj'  imd  Port. 

LIQUID    ALBUMEN    FOR    WHITE    WINES, 

Snilti  riiis,  Shrrry  niid  Miideira.  uIko  fur  distilled  liquorsi  Whisksv. 
Gin,  otc,  etc. 

WINE    PRESERVER, 

For  Preaorviug  the  Brillinncy  of  tbe  Wines. 

WINE    CORRECTOR, 

For  CoiTi-eting  the  RotiKhness  of  Yoiing  Winfs. 

WINE    RESTORER, 

For  Restoring  Badly  Made  or  Badly  Treated,  Hareb  and  Tart  Wines. 

A  trial  according  to  directions  will  prove  the  Superior  Qumlitlea  of  these  Fiotog,. 

For  sale  in  i|iiantltiea  to  uuit  hv 

CHARLES  MEINECKE  &  CO.,  Sole  Agents, 

314  SACRAMENTO  STREET,  SAN  FRANCISCOe 


Trar 


Double  Acting  Wine  Force  Pump 


MOUNTED   ON   PLATFORM,  WITH   WHEEIS. 

Thiscut  repreeer.to  ourChftHenirc  Double-Actlnff 
Wine  I*innp  on  platfonn  with  wheels.  We  have 
had  this  o'onstrui  ted  for  the  Wine  Cellars,  eo  aa  to 
be  eaaily  transported  from  place  to  place,  wliere  it 
may  be  desire*!  for  use.  It  has  our  Platform 
Brake,  upon  which  the  operator  can  sUind  when 
workinif  the  Pump,  lioldiitj;  it  very  Urmand  steady 
It  is  so  constructed  that  it  can  be  useil  as  a  Port- 
able Fire  Engine,  and  also  be  used  in  and  around 
tlio  floors  of  breweries  and  factories,  where  it  is 
required  to  remove  liquitl  from  tank  to  tank.  Send 
for  catalogue  t^ivin^  full  description.  Same  euar- 
antoe  refers  to  these  as  all  other  ChaltenKC  >Vlne 
Pumps. 

We  carry  a  full  line  of  Wine.  Brewtrs,' Garden 
and  .Steam  Hose,  of  all  eises  and  qualities.  Wine 
I'ocksof  all  deEtcriptions.  Wine  and  Fermenting 
Tanks.     Send  for  Prices, 

WOODIN  &  LITTLE. 

509  &  511  MARKET  STREET, 
San  Francisco,  Cal. 


LACHMAN  &  JACOBI, 

California  Wines  and  Brandies, 

BRYANT  AND  SECOND  STS. 

SAN   FRANCISCO. 


ALFRED  GREENEBAUM  &  CO., 

Sl]Llx3Z3ei*s    of   Oallfomla,    wlzxes. 


61  &  53  FIRST  STREET, 


Union  Foundry  Block, 


SAN  FEANOISCO. 


169  Greenwich  Street,  New  York  City. 


THE     VITICULTURE 
OF  OLARET. 

Treatise  on  the  makinff,  maturing  and  keeping 
of  Claret  wines,  by  the  \'iscount  Villa  Malor.  Trans- 
atod  by  Kcv.  John  J.  Bleasdale,  I).  U.,  or){'anicana 
lyst,  iL'nolottlst,  etc. 

Price   75   cent«:    bv   mail  80  ccntj*.     For  smc  by 

'THE  SAN  FRANCISCO  MERCHANT. 

UOX  'JUUU,  &I1  Ftaiicineo,  Cal 


SITUATION  WANTED! 


A  competent,  practical  and  reliable  man, 
(German)  wishes  a  situation  fis  foreman  at 
a  winery,  or  distillerj:  cooper,  etc.  Can 
give  best  references. 

Apply  at  the  office  of  this  paper.  Ad- 
dress "M." 


Dec.  23,  1887 


SAJT    FRANCISCO    MERCHAi:T. 


V9 


LIFE     RENEWER! 


^isrt^ 


Vi^—  8|teLt(ully   liitL'ttcii 

Ij^J"  illj,'    of  IlK.  i'lKHlE'fi 

g^C"  BKLT.     Tliis     belt 
\^       eat  Klectro-mctlical 


Attention  ia  re  "^  ' 
toctii'alj  ivei-iiiirav-  _^,  , 
GAUANICOHAIN  ^ 
is  oue  ol  the  gruat' 
fcpplianc'js  of  the  age,  ana  tieinj,'  EiNTIRKLY  WEW, 
cooiaiilti  vaet  iinpruvutiientti  over  any  other  chain 
b»U>-  it  is  the  only  one  made  in  wiiiOH  TUB  Bat- 
TS^lPlc\^  "li  WORN  NrAF  Tu  THE  BODY.  tiuaraDtoed 
th«  mo;',  i-ijwertul,  durable  and  perfect  Chain  BattefV 
io  tho  ;-.>rld,  or  money  refunded.  This  new  Belt  and 
also  Dr.  Pierer'8  famous  Hiuii  Tbshios  Elkctro  Mao- 
HRTio  Bblt  will  poaitively  cure  Nervous  Debility,  I'ain 
Id  tbe  back,  KheuiuAtisni,  Dyspepsia,  diseases  uf  the 
Kidneys  and  Bladder,  Weakness  of  the  Sexual  Orfiins, 
etc. 

jJ^Elkotriq  Siispknsort  for  Mkn  Frrk  with  all 
Belth.     Special  appliances  with  Ladies'  Beits. 

CAUTION— Beware  of  inferior  ^oods,  sold  at  ex- 
orbitant prices  by  travelinL'  airents. 

iarOur  new  Pamphlet  No.  2  contains  full  particulars 
of  Or.  Pierce's  Belts,  write  for  it. 

i^-For  RUPTUKE,  send  for  Pamphlet  No.  1  and 
Supplement  of  "Solid  Facts,"  showing  cures  effected 
in  every  St»te  in  the  I'nion  hy  "'Dr  Pierce's  Patent 
Mafrnetic  Elastic  Truss."    Address 

Maguetic  Elastic  Truss  Co. 

704    Sacramb.nto    Street,    San    Francisco,    Cal.,  or 
304  North  Sixth  Strkkt,  St.  Louis,  Mo. 


THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS- 

Cor.  Beale  A  Honnrd  Sis..  S.  F.| 

W.  H.  TAf  LOR,  Pres  t.  R.  S.  MOORE,  Supt 

BUILDERS  OF  STEAM  MACHINERY 

[IN    ALL   ITS   liRAKCHES. 

Steamboat,  Steamship,  Land  Engines 

and  BOIIiERS,  fligh  Pressore  or  Compound. 


STEAM  VESSELS  of  all  kinds  built  complete,   witt. 

Hulls  of  Wood,  Iron  or  Composite. 
STEAM  BOILERS.     Particular  attention  ffiven  to  ihe 

quality  of  the  material  and  workmanship,  and  none 

but  first-class  work  produced, 

SUGAR  MILLS  AND  SUGAR-SLAKING  MACHINERY 

made  after  the  most  approved  plans.  Also,  all 
Boiler  Iron  Work  connected  therewith. 

PUMPS.  Direct  Acting  Pumps,  (or  irrigation  or  City 
Water  Works  purposes,  built  with  the  celebrated 

Davy  Valve  Motion,  superior  to  any  other  Pump. 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

Importers  and  Dealers  in 

OOBES,    BEEWEBS'    AMD    BOTTLEBS'    SUTfLlEB, 
80D«  WATER  AND'.WINE  DEHLERS'  MtrERI«l.3. 

ALEX.  FRIES'  &  BROS.  COGNAC  GILSi 
,      ESSENCES  AND  FLAVORS. 


SIS  SACRAMENTO  ST. 


San  Francisco. 


A.  1876  S.  I.  XII.  jMhi 
I.  B.  18-S8  0.     ^^y 

The  iQdastrJoai  never  Siak. 


CROSSE    &    CARDNER, 

BROKERS   IN   REAL   ESTATE. 

Ranches,  Residence,  Business  and  Manufacturmjf 
Property  Bouiiht  and  Sold  on  Comniiasioo. 

And  Publishers  of  "'Sonoma  County  Land  Ueyister 
and  Saota  Rosa  Business  Directory." 


VINEYARD    PROPRIETORS 

AND 

SHIPPERS  OF  CALIFORNIA  WINES. 

530  Washington  Street,  San  Francisco,  Cal. 


OFFICE     ■  .  312  B  St., 


Samta  Roha,  Cal 


INSURANCE 


COMPANY. 


CAPITAL. 

J.iNUAEY  1,  1875 $    300,000 

JANUARY  1,  1880 750,000 

JANUARY  1,  1887 1,000,000 


O-A-Xj. 

ASSETS. 

S  717, 4SS  l.'i 
1,100.017  00 
2,052,202  90 


Losses  Paid  in  Twenty-four  Years,  $7,00(),00()  00. 

D.  J.  STAPLES,  President,  WM.  J.  BUTTON,  Secietnry 

ALPHEUS  BULL,  Vice-President,         B.  FAYMONVILLK,  Asst.  Secretnrj-, 
N.  T.  JAMES,  Marine  Secretary. 


CALIFORNIA     VINEYARDS. 


KRITU    CHARLES. 
KrUE  Station,  St.  Helena,  Napa  Co.,  Cai. 
Producer  of  fine  Wines  and  Brandies. 


H, 


W.  Clt.-\BB.  Wine  Cellar  and  Distillery,  Oakville, 
Napa  County. 


511 


st.,s.r. 


E 


5  632  California  street,  corner  Webb. 


For  the  half  year  endini;  with  December  31,  18S7, 
a  dividend  has  been  declared  at  the  rate  of  four  and 
thirty-two  one-hundretha  (4-32-100)  per  cent  per 
annum  on  term  deposits,  and  three  and  sixty  one- 
hundreth3(3G0-100)  per  cent  per  annum  on  ordinary 
deposits,  free  of  taxes,  pajable  on  and  after  Tuesday, 
3d  January,  1888. 

LOVELL  WHITE,  Cashier. 


Chas.  Bundsohu. 


J.  GUNDLACH. 


J.^GUNDLACH   &  CO. 

Vine  GtROWers  and  Shippers  of 

CALIFORNIA 

WINES  AND  BRANDIES. 

SAN    FRANCISCO    OFFICE: 

CORNER    MARKET    AND    SECOND    STS. 

NEW    YORK    OFFICE: 

52    WARREN    STREET. 


CALIFORNIA    WINERY    AND    SECURITY    COMPANY. 

TVines  Stored  and  Loans  Xe^tiated  on  i*nre  Sound  Wines  Ouly. 

H.  A.  PELLET  of  St.  Helena  will  superintend  the  careful  treatment  of  the  Wines  stored,  and  will  issu 
certiilcatos  on  maturity  of  their  genuineness.  O.  M.  CASHIIV.  HccrelAry. 

WAREaOUSES— Formerly  sugar  reQniriei,  Eighth  and  Brannan  Sta.    OFFICE-303  Battcry^St. 


FOR  SALE! 

GBAPE  VINES 

CUTTINGS 

'H  all  the  ciioice  Varieties. 

OLIVE     TREES, 

Oil*"  aiMl  Tmo  TfnrM  OIU 

RIPARIA    SEED, 

Clenn  au«l  lu  Pnip 

.\I*PLV  TO 

Clarence  J.  Wetmore, 

2«4  noiKvoinery  Nt.  San  FrauclMO 


ItK.  JORDAN'S 

Museum  of  Anatomy ! 

Tol  ilarket  St.,  San  Frauclsco. 
r^o  and  learn  how  to  avoid  diaease  aod 
^-*  how  wonderfully  you  are  mode. 
Private  office  211  Oear>-  street.  Con- 
,9ultation  on  lost  manhood  and  all  dit* 
eases  of 'men.  Briiifht's  Di^caM  and 
Diabetes  cured.    Send  for  book" 


THE 

LOMA  PRIETA  LUMBEE  CO. 

SUCCESSORS    TO 

Watsonville  M.  &  L.  Co. 


H 


AVE    ON    HAND    A    FULL  SUPPLY  OF  THE 
following  size 


GRAPE  STAKES, 

2X2-4  FEET  LONG. 

2X2  '5  FEET  LONG, 

2X2-6  FEET  LONG. 

Wliicta     nill      be     sold     at     reaa«n»ble 

rates. 

Address  all  communications  to 

LOMA  PRIETA  LUMBER  CO. 

LOMA  PRIETA. 

Sauta  Cruz  CoiiDty.  CM. 


Diclerl  Myers  SiljliiirCo. 

MINE&WORKS,  COVE  CREEK  U.T. 

Sublimed  Sulphur, 
Pine  Ground  Sulphur, 
Roll  Sulphur. 
Virgin  Rock  Sulphur 

Ldmp  Sulphdr  for  Acid  &  Powder 
Works. 

irtr^Guaranteed  Purer  and  Finer  than  any 
in  this  Market. 

For  Snie  in  I.o(«  to  Bnlt. 

JAMES  LINFORTH,     -     Agent, 

120  Front  St-,  San  Francisco. 


80 

HOWOL U  LU. 

WM.  G.  IRWIN  &  CO 

srciAl!    I'.UIXIltS   ASM) 

COMMISSION   AGENTS 

iiiiiitiiiiiii.  11.  1. 

<f  *i»Klir-H  roil  - 

r 

HAKALAI    i-:.AM  vllcX   lla»,.i 

NAAI.KIU'  I'LXNTATKIN ilaniill 

IIO.VfATO  l-I^XPATION Hiiwul. 

IIII.EA  PLANT aTIOS llii»Mii 

SlAll  Ult.l.S  Ilauiili 

HAWAIIAN  COMX  4  SUGAR  CO U»U! 

IIAKEE  PLANTATION Maul 

WAItI£e  PLA  S  PATIOS ...  Maui 

>IAKE.:sl.UAH  CO Kaua 

KKAI.IA  PLANTATION Kauai 

AjcviilN  lor  Che 

OCEANIC      STEAMSHIP     COMPANY. 

A.  ZELLERBACH, 

IMl'dllTKi:  AND  I'EALEl;  IN 

BOOK,    NEWS,    PLAT,    WRITING 
Paper. 

MANIIiA,  WRAPPING  and  STRAW  PAPER, 

Oolored,  Poster   and  Tissue  Paper    Also  En- 
velopes and  Twinoj. 
419  A  421  CLAY   STREET. 
A  fflw  doom  below  Sausooie  San  Kraiiciaco,  CaL 

E.  L.  G.  STEELE  &  CO. 

Succf39ors  to 

C.  ADOLPHE  LOWE  &  CO. 

COMMISSION  MERCHANTS, 

Agents    American   Huaar   Ketinery    and  Washington 
Salmon  Canncrv. 

Paul  0.  Burns  Wine  Co. 

proprietors 

VERBA  BUENA  VIcJEYARD. 

BistiUers  of  Grape  and  Fruit  Brandies . 
San  Jose  Vaults, 

7lh.  8th,  S«n  Salvndor  &  William  Sta., 

SAN    .lOSE.  P.  0.  Bos,  13es. 

JOHK  T.  CUTTINO  Co.,  Sole  Agen's, 

Nnii    Frniicl<ici». 


BAN    i'llANOISCO   MERCHANT. 


Dec.  2.5,  1887 


OUTHEiPACini 


S^9^   C;oK'lPAMY..'9i 


S.    p.    COMPANY. 


THE  SOUTHERN  PACIFIC  CO., 

KcNiK-rtlullv  in\iU;»  tho  atutition  of  'rul'l<lSl>>  AND 
Pl.KASlMtE  SEKKEUSto  the  SUI'EKIOU  FArllJT- 

lt:.S»rTorlfil  l.y   tlu- *■  Northern    lUvMon '' i>t  iui  lino 
[•>r  n  :u'  .i:ik'  lilt-  |>rhi.  l|ial 

SDKMER  AHD  T/lNl^E  ESSORTS  OF  OAUFOEKIA 

WITH    SPRftD.  SAPKTY  AND  COMl'OliT. 

Fe*i<*nil<Ti>.  .1If*iil<>  fnrk.  Snnin  4'inrM. 
Hit  II  .loKC.  .Miiilt-i»ii«>  .HI  IK*  I'll  I  Nliriii;^!*, 
Uilniy  llul  S|irl}i.>:*i. 

-3M  o  jsr  T  ES  n  33  T- 

"ruf  QUEtN  OF    HMEfllC.^N    WATtRlKG   flACTS." 

4'iiiii|i  4ii(>«>ilnll,  A|il<»f4,  l<4»iiitt  I*rl«'lfi. 
.MtMit.'  ViHlii.  \«>H  llrixttloii.  Moi|ii.-l. 
<'itiii|i  4'a|»lt<>la.  iiii'l 

PARAISO  HOT  SPRI!^GS. 
EL     PASO       DE       ROBLES 

HUT  AND  COLD  SULPHUR  SPRINGS, 
Aiul    the  only  Natural    Mud    BntliH    in    the    WorKl. 

Thid  KoaJ  runut  thioiieh  one  of  the  riuhcat  and 
most  ft-rtlle  secti'uis  of  California,  and  iv  the  rinly  lint; 
travtrsiiiK  the  fanioua  Simta  Clara  Vajlty,  coleorutud 
for  its  proaucliveness,  an'l  tht-  pictureanuu  and  park- 
like  rharftcti.T  of  its  eci'iiorj  ;  us  also  the  beantifol  San 
Benito:  I'ajaro  and  Salinoti  Valleys,  the  most  flourish- 
ing af^ricjltunl  sections  of  the  I'acitic  CV  lat. 

AlonK  the  entire  route  of  the  "  Northern  Division" 
thf  tourist  will  meet  with  a  suc^'.-ssioii  of  Kvtensive 
Farms.  Ueliirhlful  Suhtirhan  llonies,  Beautiful  tlar- 
dciiH,  liiriuiiunitile  Orchards  and  Vinuvards,  ani'  !,ux- 
uriatit  Fit-Ids  uf  Wrain;  indeed  a.  eoiitinuoiis  pnii,ji.iiiia 
of  enehantintf  Mountain,  VaUey  and  CnoKt  s.cnery  is 
presented  to  the  view. 


CharitctorlMtlcsor  this  l<ine: 


GOOD  r:a:-b[u, 

LOW  RATES, 


STEEL  RAILS. 
FAST  TIME. 


FLFQANT   CARS. 
FNE  SCENERY. 


TiCKKP  OFKiCBa—Paaaenjjer  Depot,  Townsend  street, 
Valencia  St.  Stotion,  No.  filS  Market  Sueet, 
Grand  Hotel,  and  Kotunda,  Baldwin  Hotel. 

A.  c.  BAysErr,  u.  a.  judah, 

Sup(  rintendciir,  A.Jst.  I'ass.  and  Tkt    Agt. 


QUICK   TIME   AND   CHEAP  FARES 

To  Eastern  &nd  Europeui  Citios 
via  the  drcat  Truni-continohtat  All  Itail  Routes 

—  OK  TUK  — 

SOUTHERN  PACIFIC^ 

(PACIHC    SVHTBU.) 

Daily  Kxpren  and  Euii;;rantTratDiiuukkc  prompt  eon- 

neetioMHwitl)  the  several  llaUwny  Llnraln  theEant, 

CONNFCTIXQ  AT 

NEW  YORK  AND  NEW  ORLEAxiS 

with  the  several  Htcanier  Lines  to 

ALL     EUROPEAN     PORTS- 
PULLMAN  PALACE   SLEEPING    CARS 

atla.-hed  to  0\criand  Express  Trains, 

rilIKI>  .  4'I«ANN      Sl.EEPIN«     TAKS 

are  run  daily  with  Overland  Emigrant  Trains. 

No  additional  charge  for  Bertha  in  Third-clnaB  Car«. 

S-^r  Tickets  sold,  Sleeping-car  Berths  secured,  and 
other  infcrmatitin  given  upon  application  at  the  Com- 
pany's Olfiees,  where  paHsengera  calling  id  person  can 
secure  choice  of  routes,  etc. 


FOR  SALE  ON  REASONABT-E  TERMS. 
Apply  to,  or  oddresa, 
W.  U.  MILLS,  JEUOME  MADDEN, 

Land  Agent.  Land  Agiint, 

C.  P.  R.  R.     SAN  FRANCISCO,  S.  P.  R.  R.  SAN  FRANCISCO 


A.  N.TOWNE.  T,  H.  «OODMAN, 

General  Manager.  Gen.  Pa88.  &  Tkt.  Agt. 

:  SAN  FRANCISCO,  CAL. 


1856. 


PAFER. 


1886. 


S.      I».      T -A.  ■«"  Xj  O  rt      c*J      CO. 

Manufacturers   of    aad   Dealers   in   Paner   of  all   kinds. 


SHIPPING. 


OCEANIC      STEAMSHIP     COMPANY. 


(lAKKVINC  TUE   IMTEO    STATES,   IIAW'AMAN 
J  utiil  Colonial  lonllH  (or 


HONOLULU, 

AUCKLAND. 

and  SYDNEY, 

WITIIIILT   LllANUE. 
Thi-  Hi>Ieudi<t  new  S.UOO-toti  bt.-aiiivMt. 


MARIPOSA. 


Will  kiive    the    Coni|»;in\'a  wharf,  comer   Steuart 
and  Foleoiii  btreuts. 


THl'KSUAV,  Jim.  I'^tli.  l^HN.  nl  9  A.  M. 
Or  imuiediatel>  on  arri\al  of  the  Enghsh  mallf. 


For  llonf»ltilii  anil  B«llirD. 

AUSTRALIA. 

Tiiemlay  Jan.  :ir<l,  ai  S  1*.  M. 

For  freight  or  i>aBi*j;e  applj'  al  «)lfice,  327  Market  it. 

JOHK  D.  NPRFXKEI.S  A'  BRON., 

t>«uf>ral  AK^utM. 


OCCIDENTAL  &  ORIENTAL  STEAMSHIP 
for  JAPAN  and  CHINA. 

Steanicrs  U-ave  Wharl   corner  First  .ind  Brannan  sts. 
at  2  o'clock,  r.  M ,,  fnr 

TOKOIIAJHA    ami   ItONUKONU. 

Connectintrat  Yokohama  with  steamer*  for  Shanghae 
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HTKAMKR 

FROM  SAN  FRANCISCO. 

OlEANIC 

WEDNESIIAV.  JAN.  lltli 

GAELIC 

WEIINESDAY,  EEB.lnl 

BK.LIWC 

TV  tSDAY,  FEB.  Slst 

SAN  PABLO 

TIESDAV,  MAR.  ISth 

OCEANIC 

TUESDAY,  APKIL  3d 

GAELIC 

SATIRDA Y,  APRIL,  21«t 

BELGIC 

SATlllDAY.  MAY,  12tli 

S\N   PABLO 

SATURDAY  .UNE,  2il 

OCEANIC 

THUIWDAY,  JUNE,  2lB» 

ROUND  TRIP  TICKETS  at  reiiuced  rates. 
Cabin  plans  on  extiibiTioa  and   Pa^iMi^^e  Tickets  for 
sale  at  C.  P.  U.  Company's  General  Offices,  Room  74, 
corner  Fourth  anil  Townsend  streets. 

For  freicht  apply  to  GEO.  II.  RICE,  Freight  Agent, 
at  the  Pacific  Mail  Steamship  Companv's  Wharf,  or 
at  No.  202  Market  street.  Union  Block. 

T.  H.  GOODMAN  Gen.  Passenger  Agent. 
LELAND  STANFORB    President. 


IMPORTKIlb  OF  ALL  KIND*  OK 

PrJnlluic    niMl    Wrappluu    Paper. 

401    &   403   H:AN-'«iMK>'T.,    S.     K, 

FRUIT  AND  GRAPE  GROWER 

;A  le  PAGE  MONTHLY. 

Publiihcd  al  CUarlotksv'ilk,  Virginia. 
in  the  great  Kr^^P^  f^^*^  fruit-growl  if,  bi-lt  of 
Virginia,  ftt$l.  Ten  experionced,  :r(i<ticftl 
pomologisU  on  the  editorial  staff.  At  ex- 
cellent grade  and  text  book  for  tuo  fruit- 
grower. Official  organ  of  the  Monticellu 
Grape  and  Fruit  Growera'  AeBOciatiou. 
Aftentfl  wanted. 

DllmiDQ    FOR    IRRIGATION 
■^  W  ■¥■  r^  O    AND  RECLAMATION 

Stcaaa  Engine*,  Horar  Powrrfi^  Mind  mUa, 

CompUto  PumrinitoutfltB— allelzcs— fen 
CTcry  piuiKiNU.    Thu  lalcst*  besi 
I  and  chcap<-at*     If  you  need  aus 
L  thing  In  thialine,  write  to 

_Byeon  Jacksom 

^(2S(Ui!it.laBFrMeiM|^ 


THE 

OF  THE 

FOURTH  ANNUAL 

STATE 

VITICULTURAL 

CONVENTION. 


PRICE,  ONE  DOLLAR. 

Offick  of  thk  San  Francisco  Merchant 

E.G.  HUGHES  &CO., 

Publishers, 
511  Sansome  Street, 


.Manila 

PRINTED    WRAPPERS    A    SPECIALTY. 

Proprietors  Pioneer  nud  Snu  Goronimo  Mills.        Ageuts  for  South  Coast  (Straw)  Mills 

•414  and  416  CLAY  ST.,  SAN  FRANCISCO, 


THE    ONLl    VITICULTDRAL    PAPER    IN    THE     STATE 


Devoted  to  Viticulture,  OUve  Culture,  and  other  ProdnctiS^DS.  Manufactures  and   Commerce  of  the  Pacificjoasi 


VOL.  XIX,  NO.  6. 


SAN  FBANOISCO,  JANUARY,  6,  1888. 


PRICE  15  CENTS 


Notes    on    Vineyards 
in  Europe. 

DISTILLEEIES   AT   FLOBKNSAC. 


hereabout  do  not  succumb  to  the  phylloxera 
so  quickly  as  iu  poorer  land,  and  a  vineyard 
was  pointed  out  which  had  been  attacked 
ten  years   and  was 


high  up,  and  above  it  is  another  of  the  same 

size,  into  which  the  wine  to  be  heated  is 

icn  naa  oeen  avuicive^.    pumped  up  with  a  steam-pump,  and  from  il 

itill  in  partial  bearing.  \  run  down  into  the  heater  as  required.     They 


(By  Thomas  Hard.v.] 
(Continued  from  page  50) 
At  Florensac  there  are  to  be  found  several 
small   distilleries,  and   we   were    taken   to 
some  of  them.     At  the  first  one  we  visited 
th6y  were  operating   on  a  material   called 
"Clausette.' '     It  is  a  fruit  like  a  small  date, 
and   is    imported  in   mats   from    Bombay. 
The  still  was  a  continous  one,  and  the  spirit 
was  running  of  at  85"  by  Cartier.     It  was 
far   from  a  pure  spirit,  and  the  place  ivas 
ill-arranged    and   dirly.     In  the  next  they 
were  distilling  from   the   marc   of    grapes. 
There  were  two  large  vessels  of  copper  in 
which  the  marc  is  heated  with  a  steam  coil 
at  the  bottom,  similar  to  the  wood  vats  we 
saw  used  in  California  for  the  same  purpose. 
One  of  them  is  distilling  while  the  other  is 
being  emptied  and  filled  again.    The  spirit 
running  ofi'  was  the  most  horrible   stuff  I 
ever  saw,  and  the  smell  of  it  hung  about 
our  hands  all  the  rest  of  the  day,  and  to  our 
handkerchiefs  for  a  day  longer.     The  marc 
is  brought  in  from  the  wine-making  places 
and  stacked  up  in  large  heaps  under  cover 
and  well  trod.     After  it  leaves  the  still  it  is 
csried   away  and  stacked  up  again  out  of 
doors,  and  fed  to  sheep  and  cattle  during 
the  winter.     We  then  visited  the  distilleries 
and  cellars  of  the  Mayor,  M.  Dental;  nearly 
all  his  casks  were  empty,  as  very  little  wine 
is  now  distilled.     The  still  is  on  the  same 
principal  as  those  made  by  Liude,  of  Ade- 
laide, and  will  turn  out  a  hectolitre  of  spirit 
per  hour  of  a  strength  of  85"  Cartier.     They 
had  just  finished  distilling  from  wiue,  and 
the  still    was    yet   warm.     The   spirit   was 
fairly   clean   and   very  different   from    the 
marc  spirit.     We  then  visited  the  cellars  of 
M.  Villiotte,  who  has  a  flue  chateau  in  the 
town.     The  cellars  are  lofty  and  well  built 
of  stone,  aud  well  famished  with  casks  of  a 
large  size,  but   all   empty,  the   phyHoxera 
having  destroyed  nearly  all  his  vineyards. 
We  saw  several  large  cisterns  built  of  stone 
for   fermenting,  and  several  old  fashioned 
looking  )ires«s;  but,  being  near  dark,  we 
ouuld  not  examine  them  viry  minutely.     \N  e 
were  shown  a   piece  of  vines  near  the  rail 
■way  of  live  and  a  halt  hectares  which  was 
sold  last  year  for  25,000  francs,  or  £70  pel 
acre.     It  was  on  flat  country,  and  capable 
f  being  put  under  water.     The   vineyard 


The  prunning  is  all  done  here  with  two- 
handed  sicateurs,  one  blade  having  a  cutting 
edoe  at  the  back,  which  is  used  to  chop  ofl' 
the  small  shoots  and  suckers  growing  from 
the  base  of  the  stock.  The  wines  grown  on 
these  plains  are  very  thin,  aud  contain  only 
7  or  8  per  cent,  of  alcohol,  or  from  12  to  14 
of  proof  spirit. 

We  had  for  breakfast  Aramon  wine  oi 
the  previous  vintage,  very  thin  and  hard, 
but  sound,  and  it  quite  amused  us  to  see  tht 
quantity  of  it  drunk  by  both  the  young  and 
old  during  the  meal,  and  the  way  they  seem 
to  enjoy  it.  At  the  railway  station  we  saw 
quantities  of  puncheons,  quite  blocking  up 
the  place.  On  enquiring  what  they  con- 
tained, we  found  that  they  were  filled  with 
grape-skins  in  Spain  and  which  were  sent 
here  to  be  worked  over  again;  and  at  Adge, 
another  town  on  our  way  back  to  Cette,  we 
saw  large  vats  of  them  fermenting  out  of 
iloors  near  the  station. 

The  skins  of  the  Spanish  grape  are  found 
to  contain  more  color  arid  other  qualtities 
than  those  grown  here,  and  are  said  to  be 
fermented  over  and  over  again  with  glucose, 
and  afterwards  strengthened  with  German 
spirit,  and  sent  away  to  Cette  and  Bordeaux 
to  be  made  into  cheap  clarets. 

Keturned    to    Cette    by   an  early  train, 
and  walked  up  to  the  top  of  (he  hill  above 
the  town,  from  whence  a  grand  view  is  got 
of  the  town  aud  the  lake  and  country  round 
for  many  miles.     The  town  is  one  of  the 
most   prosperous  iu  France,  and  since  the 
phylloxera  the  trade  has  increased  immeu- 
selv-      Steamers   are  arriving  from  Spain, 
Italy,  and  Greece  daily  laden  with  the  wines 
of  those   couutries,  which  are  here  blended 
with  the  wines  of   the    neighborhood,  and 
then  sent  all  over  Franco,  and  a  small  pro- 
portion    shipped    to    America    and    other 
couutries.     Property  has  greatly  increased 
in  value,  and  the  Consul  pointed  out  several 
stores  near  his  ofiSce  on  one  of  the  wharfs 
which  are  let  at  5  francs  the  square  metre, 
and   four  years'  rent   paid  in   advance   to 
enable  the  proprietors  to  build. 

During  the  day  we  visited  several  more 
cellars.  At  one  of  them  that  of  Esteve  &, 
Sinot,  we  found  an  apparatus  for  heating 
wines.  It  is  a  vat  containing  lOU  hectolitres, 
or  about  2,200  gallons,  heated  with  a  steam 


or  aUOUt  i,-oo  yuiiuuo,  uv^.v,,.    ... —  --      

I  coil  at  the  bottom.     It  is  fixed  on  a  stage  I  his  native  village. 


said  they  only  heated  sick  wines,  and  never 
those  that  were  sound.  At  the  cellars  of 
JI.  de  Jaen,  who  very  kindly  showed  ns 
round  himself,  we  saw  a  large  yard  full  of 
butts  of  wine  marked  Madeira  stacked  up 
two  or  three  tiers  high.  He  said  it  is  put 
out  here  in  the  sun  to  get  age  at  two  years 
old,  and  remains  from  two  or  three  years; 
also  that  the  evaporation  is  at  the  rate  of  8 
per  cent,  per  annum. 

We  noticed  in  the  cellar  on  the  crossbar 
in  front  of  many  of  the  large  casks  a  small 
wide-mouthed  clear  glass  bottle  filled  with 
white  wine,  and  covered  with  a  piece  of 
card.  He  said  it  was  done  to  try  how  the 
wines  stood  the  air. 

The  large  firm  of  Money,  Pratt,  &  Co., 
have  several  acres  of  laud  near  their  cellars 
covered  with  butts  of  wine,  all  stacked  in 
single  tiers,  with  narrow  gangways  between 
There  are  also  a  row  of  large  casks  painted 
black  to  attract  more  heat,  but  the  butts  are 
uot  planted,  and  look  vfcry  old  and  weather- 
beaten.      They  are   all   shived  up,  but  on 
sounding   them   we   found    a   considerable 
ullage.     Several  men  were  at  work  racking 
off  and   pumping  the  wine  into  the  large 
casks.     They  run  off  four  butts  at  a  time 
into  the  pump  tub  with  tin  syphons.     The 
wiue  is  strong  and  high  colored  for  white 
wine,  and  it  has  to  be  of  a  strength  of  26" 
proof  to  stand  this  treatment,  and  is  fortified 
up  to  that  it  required.     It  is  used  in  the 
manufacture  of  Vermonth  aud  iu  making 
up  imitation  wines,  a  trade  for  which  Cette 
is   notorious.      The    wines   are   all   carted 
about  here  with  vehicles,  which  are  merely 
a   long   pair  of   skids  on  high  wheels.     A 
couple   of    good  horses   take   seven   butts, 
which  are  held  in  their  place  with  a  stron.L! 
rope,  which  is   tightened  up  with  a  roller 
fixed  to  the  shafts  just  behind  the  horse. 

We  called  agaiu  ou  M.  Espitallier,  the 
Consul  for  Euglaud.  He  is  quite  willing  to 
act  as  emigration  agent  if  required,  but  does 
not  give  much  hopes  of  inducing  people  to 
go  to  Australia.  He  said  that  he  had  a 
great  difficulty  to  get  a  man  to  go  to  Italy 
to  manage  a  vineyard  for  an  English  gentle- 
man, and  as  soon  as  his  two  years'  engage- 
ment was  np  he  threw  up  the  place  of  £-200 
a  year  and  returned  to  work  as  a  laborer  in 


Started   early  for    Bordeaux.      Between 
Cette  and  Adge  the  land  is  low  and  sandy. 
and  not  much    above    the   sea.   yet  every 
available  spot  is  in  vines;  further  on  the  land 
is  better,  but  here  the  phylloxera  has  made 
sad  havoc,  and  large  heaps  of  vine-stumps, 
piled  up  near  the  houses,  are  all  that  remain 
to  show  where  once  had  been  thriving  vine- 
yards.    And  yet  they  are  planting  again  in 
all  directions,    especially  where  water  can 
be  raised  to  inundate  the  vines.     At  Nar- 
bonne  we  missed  our  train  through  a  mis- 
take, and  had  to  wait  several  hours  for  the 
next,   but  found   our  luggage  all  right  at 
Carcassoue  when  we  got  there.    There  is 
a  marked  difference  in  the  railway  accom- 
modation and  in  the  civility  of  the  officials 
in  France  and  Spain  aud  Portugal.     From 
Carcassoue  onward  the  cultivation  is  more 
mixed,    and  continued  so  as  far  as  Agen, 
when  it  became  dark,  and  we  saw  no  more 
of  the  country  that  day,  and  got  to  Bordeaux 
late  in  the  evening. 

BOEDEAtJX   W-INE-SIAEtSU    IN   THE    MEDOC. 

Bordeaux  the  great  wine  centre  of  France. 
Called  on  Nathaniel  Johnston  i-  Co.,  and 
saw  Mr.  Close,  the  senior  partner,  and  Mr. 
.Johnston,   junior,    who    took  us    to  their 
cellars,  at  some  distance  from  their  offices. 
The  cellars  are  very  old,  some  part  of  them 
150   years,  and  are  all  below  ground.     In 
these  are  kept  the  old  wines  in  hogsheads 
and  large  stocks   of  claret  in  bottle.     The 
temperature  was  15  centigrade,  and  never 
varies   much.      In   one   cellar  was   10,000 
bottles  of  Chateau  Latour  of  1878,  and  in 
another  30,000  of  Lafltteeof  the  same  year. 
The  cellar  walls  and  roof  are  covered  with 
a  thick  coat  of  mould,  and  it  may  be  seen 
running   over  the  bottles  in  stack,  and  the 
casks   are   also  covered   with   it.     -AU  the 
casks  containing  old  wines  are  turned  with 
the  bung  on  one  side.     The  old  head  cellar- 
man  brought  us  in  the  tasting-room  samples 
of  some  of  the  finest  wines,  both  claret  and 
sauternes.     They  do   not  keep  samples  of 
the  wines  sent  out  here  as  they  do  at  Oporto 
and   Xeres.    Mr.    Close   told   us   that    the 
trade  with  Australia  had  greatly  fallen  off 
during  the  last  few  years,  and  wanted  to 
know   the  reason.     He  said  he  had  Usted 
many  of  the  Australian  wines  sent  to   the 
late  Exhibition  in  Bordeaux  and  found  many 
of  them  very  good,  but  rema»ked  that  the 
older  wines  were  not  so  good  as  the  younger, 
ana  concluded  from  this  that  they  had  not 
been   well   kept    and    managed.     He   said 
\that  all  the  fine  Bordeaux  wines  are  racked 
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ever;  three  months  the  first  year,  twice  the 
Mcond,  and  ouco  a  yeiir  ufterwurdH;  nlso 
that  five  kiudrt  of  grnpiH  are  grown  in  nil 
the  bfst  claret  viueyarda.  that  they  art* 
gathered  Kt'pnrnttly  btgiuuiu^  with  the 
Malbeo,  then  tht>  Merlot,  Carbeutt,  Siiu- 
TlgDOD,  CarnUDet,  and  Verdot,  and  f.r- 
meuted  in  separate  vnt8,  and  whi-n  drawn 
off  a  propurtiuu  of  each  itt  pnt  into  each 
hogshead,  and  that  it  often  takes  a  woek 
or  more  to  complete  the  tilling,  and  that 
the  wiue  takes  no  harm  from  being  kept  on 
ullage  during  the  time  of  tilling.  Mr. 
Close  kindly  gave  us  n  It^tter  to  a  relative, 
M.  Viellard,  who  has  a  vineyard  in  tht 
Uedoc  and  is  stitl  gathering  graphs  there. 
He  has  a  large  pottery  establishment  in 
Bordeaux,  and  we  found  him  there,  and  be 
kindly  arranged  for  us  to  see  th<5  vineyard 
next  day.  We  afterwards  called  on  Messrs. 
Janot  Kreres  A;  KtipelhutV,  to  whom  we 
had  an  introduction  from  our  good  friend, 
Mr.  John  Hopkins,  of  London.  M.  Kapel- 
hoff  and  two  nephews  received  us  very 
kindly,  and  showed  us  round  their  cellars, 
which  are  near  tbp  wharf,  and  their  ofiices 
overlook  the  broad  river  Garonne  in  front 
of  them.  Their  cellars  are  nearly  all  above 
ground,  but  are  mostly  arched  over,  and 
are  very  cool  and  damp,  and  the  walls, 
casks,  and  bottles  are  all  covered  with 
greenish  mould.  Commuuieation  from  one 
cellar  to  another  is  through  sliding  in>u 
doors  as  a  precaution  against  tire.  Here 
are  the  old  wines  in  cask,  and  lurge  stacks 
of  the  finest  wines  of  the  country  in  bot- 
tle, many  of  them  iu  bins  made  of  iion. 
One  cellar  was  stacked  quite  full  to  the 
arched  roof  with  Chateaux  Margaux  of  one 
vintage,  iu  bottle,  and  there  is  said  to  be 
300,000  bottles  of  wine  in  stock.  We  had 
the  pleasure  of  tasting  some  very  fine 
wines — Chateru  Yquem  tifteeu  years  old, 
and  Sauternes  of  1870  and  1878,  both  iu 
splendid  condition  and  of  a  beautiful  green 
golden  colour  and  eKiuisite  bouquet  and 
flavor.  Our  Sauviguon  grown  at  Tmtara, 
from  the  vines  brought  out  by  Dr.  Kelly 
comes  nearer  to  these  wines  than  any  I 
have  tasted  iu  Australia,  but  it  wants  a 
certain  dryness  under  the  sweet.  I  believe 
we  shall  bo  able  yet  to  make  Sauternes. 

In  one  cellar  we  noticed  two  vats,  of 
2,500  gallons  each.  They  are  used  for 
blending.  They  reach  quite  to  the  ceiling, 
and  are  filled  through  a  trapdoor  from  the 
floar  above.  It  is  drawu  otl"  into  hogsheads 
by  a  tap,  having  two  branches,  with  hose 
attached,  so  that  two  casks  are  tilled  at  the 
same  time. 

We  noticed  that  all  the  casks  of  old  wiue 
were  on  their  side,  but  that  a  tap-hole  ih 
bored  ready  for  drawiug  off  without  having 
to  move  the  casks.  The  new  wines  are  all 
kept  in  cellars  above  ground,  and  are  kept 
bung  upwards,  and  frequently  filUd  up. 
They  have  a  tasting  office  about  the  centre 
of  the  cellars,  and  rails  laid  to  roll  casks  ou 
to  the  dispatching-room  near  the  fronr,  aud 
where  the  coopering  and  marking  is  done 
before  the  wines  are  shipped. 

WINK-MAKING    IN    THB    MEDOC. 

At  12  next  day  w:-  took  train  for  Macau 
Station,  in  the  Medoc.  and  found  tbe 
carriage  of  M.  Viellard  in  waiting  to  take 
as  to  Chateau  Larrieu  Terreiort,  about  a 
roilo  from  the  station.  On  our  arrival  at 
the  chais,  or  winehouse,  we  were  taken  in 
hand  by  the  foreman — a  very  intelligent 
man — and*  shown  through  the  chais  ond 
cellars  adjoining.  Wiue  making  is  still 
going  on  and  grapes  are  coming  in  drays, 
each  drawn  by  two  good  stont  horses.  The 
grapes  are  brought  iu  large  tubs  holding 
about  5  cwt.  each,  and  two  of  them  is  a  load. 


The  drays  are  backed  up  to  the  chais,  and 
tbe  tubs  hoisted  up  to  the  second  story  by  a 
travelling  crane.  The  tubs  are  very  strong, 
and  fitted  with  pivots  about  hnU  way  down, 
and  are  easily  emptied  into  Ingurs  or  tread- 
ing boxes  ou  low  iron  wheels.  These  lugurs 
are  made  of  4-iuch  deal,  and  are  12  feet 
long  by  8  wide  aud  16  inches  deep,  and 
well  bolted  togetheV.  There  are  three  of 
them,  and  they  overlap  the  tops  of  the  f.  r- 
menting  vats  about  a  foot.  There  are  two 
rows  of  these,  from  8,000  to  IC.OOO  gallons 
Hftch,  and  they  come  up  about  four  inches 
above  the  floor,  and  on  the  In-ad  is  a  door 
about  three  feet  square,  with  hinges,  through 
which  the  vat  is  filled. 

The  grapes  are  trod  first  iu  the  lagar  in 
which  they  aae  emptied,  then  shovelh  d  into 
a  square  sieve  standing  on  legs  in  the  next 
lagar,  where  three  men  soon  rub  them  from 
the  stalks.     The  sieves  are  of  wood,  and  the 
mtshes  a  little  over  an  inch  square.     Th<y 
are  again  trod,  then  a  plug  is   withdrawn 
from    the   side   and   the   juice    allowed   to 
flow    into   the   vat   below.     After    anoth 
treading   the  skins  are  shovelled  over  the 
side  into  the  vat,  which  is  usually  filled  in 
day,  but   not  always,  aud   when   full 
enough  the  door  is  closed  and  about  an  inch 
of  pliihler  of  paris   is   spread  all  over   the 
head,  rendering  it  quite  air  tight.     A  bent 
tube  of  tin  of  one  and  a  half  inches  diameter 
is  inserted  in  the  head  and  turns  over  into 
a  small  tub  of  water,  which  allows  the  gas 
to  escape  and  prevents  the  ingress  of  air. 
The   head   i-s   never  pushed  down  or  kept 
down  in  any  way  below  the  juice,  and  they 
say  it  is  uut  required,  and  that  get  plenty  of 
color  without  doing  so.     The  vats  are  lefc 
to  ferment  from  twenty  to  tweuty-five  daysi 
and  are  only  used  one.'  during  the  vintage. 
After  the   wine  is  drawn  off  sugar  and  cold 
water  is  added'to  make  a  second  wiue,  aud 
after  that   the  skins  are  given  to  the  men, 
who  make  auother  brewing  from  them  for 
their  own  drinking.     The  fon-m'tn  said  that 
in  a  late  season  like  the  the  preseni  one  all 
the  stalk  is  taken  out  as  we  saw  them  doing, 
sometimes  half  is  taken  out,  aud  in  somj 
seasons  it  is  all  left  in  and  fermented  to- 
gether.    The  density  of  the  must  to-day  was 
10"  by  ('osti's  saccharoraeter,     It  had  rained 
a  little  in  the  morning,  which  would  have 
made  it  a  little  weaker.     The  grapes  coming 
in  are  the  verdot,  from  the  "palus,'  or  low- 
lying  vineyards;  they  are  not  at  all  shriv- 
elled, and  not  very  sweet  to  the  taste.     We 
asked  our  guide  what  they  did  to  preserve 
the  fermenting  vats  when  not  in  use.     He 
said  that  they  were  well  washed  after  the 
vintiige  and  sponged  with  alcohol,  and  left 
till  the    next  vintage,  when  they  are  again 
sponged  with  spirit  before  being  used.     No 
sulphur   is  used.      We   saw    two   or   throe 
empty  outs  with  the  tap-holes  open;  they 
smelled  rather  old,  but  not  acid  or  mouldy. 
From  here  we  walked  across  to  the  adjoining 
vin.yiird  of  Chateuu  Dausac,  which  belongs 
to    Nathaniel  Johnston    &  Co.     Tlie  chais 
here  is  of  one  story  only.     The  gathering 
was  all  completed,  and  the  wines  all  fer- 
menting in  seventeen  large  vats  all  plastered 
down.     The  gas  escaping  through  the  water 
makes  a   strange   noise.     They  were  busy 
here  getting  the  new  casks  ready  to   receive 
the  wine;  first  scalding  them  with  boiling 
water  then  rinsing  with  cold  water.     After 
being   draiued    they   are   rinsed    out    with 
strong  spirit.     No  sulphur  is  used.     At  the 
antra uco    to    the    chais    at   Viel lard's    we 
noticed  a  large  open  cask  filled  with  common 
red  grapes  crushed,  and  having  a  tap  in  the 
lower  part.      Half  u  cocoanut  shfH  lay  on 
the  grapes.     On  eiKjuiry  we  found  that  it 


draw  off  from  below  more  water  is  added 
until  it  gets  too  wt-uk.  I  wonder  what  our 
laborers  would  say  to  such  "lipplf"  as  this 
We  tasted  it,  but  would  need  to  be  very 
thirsty  to  driuk  much  of  it.  We  then  went 
round  to  the  vineyards  and  noticed  many 
large  heaps  of  manure  ready  to  be  put  on 
the  vines.  The  soil  of  all  the  best  vineyards 
is  mostly  composed  of  white  quartz  gravel, 
and  very  little  loam  among  it.  The  low- 
lands are  a  stiff  clayey  soil,  and  with  the 
rain  in  the  morning  was  very  sticky  and 
bad  to  travel  over.  The  vines  ore  all 
planted  at  about  four  feet  apart  between  the 
rows,  and  are  trained  on  low  trellisses  of 
bamboo,  and  in  some  places  wire  is  used 
The  Btrong  vines  are  pruned  with  one  long 
rod.  and  the  weak  ones  short.  On  tht 
gravtl  the  vines  are  very  weak  and  small 
compared  to  what  we  have  seen  in  the 
South  of  France,  and  the  stems  are  covered 
with  moss.  They  are  carefully  trained  but 
not  topped.  On  the  flats  or  "palus,"'  tht 
vines  are  much  stronger  and  planted  widei 
apart  and  trained  on  higher  trellisses. 
Some  part  of  the  vineyard  is  said  to  be  15( 
years  old,  but  is  being  constantly  renewed 
by  layering  to  fill  up  the  place  of  vines  thai 
die  or  become  sickly.  We  came  on  the 
vintagers.  There  were  thirty-.six  gatherers, 
mostly  women  and  children.  To  every  four 
or  five  gatherers  is  a  man  to  carry  tbe 
grapes  to  the  drays  in  an  iron  bucket 
strapped  on  his  back.  We  noticed  that  th<T 
left  a  few  unripe  grapes  on  the  vines;  but 
on  looking  into  their  buckets  we  saw  plenty 
of  rotten  grapes,  and  shall  never  more 
believe  the  stories  about  the  careful  sorting, 
ic,,  that  one  reads  of.  The  women  look 
after  the  children  to  see  that  they  work 
properly,  but  they  do  not  seem  at  all  lively. 
Perhaps  the  damp  weather  and  the  stioky 
soil  weighed  on  their  spirits,  as  it  certainly 
did  on  ourp,  and  we  were  pleased  on  return- 
ing to  tbe  chateau  to  have  a  cup  of  tea  pre- 
sented to  us,  and  the  only  good  one  we  have 
yet  been  able  to  get  in  France.  After  a 
visit  to  the  kitchen,  where  preparations  were 
making  to  feed  the  vintagers,  we  left,  well 
pleased  with  the  attention  shown  to  us  by 
all  we  came  in  contact  with  and  the  infor- 
mation obtained. 

Took  train  this  morning  to  St.  Julien 
Station,  on  the  Medoc  Railway.  Here  we 
found  M.  Kapelhoff  waiting  for  us,  and  we 
went  on  with  him  to  the  next  station,  where 
his  carriage  was  in  waiting  to  take  us  round 
to  see  some  of  the  best  of  the  world  re- 
nowned vineyards  of  the  Medoc.  We  were 
accompanied  by  M.  Tastet.  a  wine  broker, 
aud  whose  father  is  a  large  vineyard  pro 
prietor.  We  drove  first  to  Chateau  Lafitte. 
It  is  a  beautiful  place,  but  as  we  proposed 
to  visit  seviial  places  we  did  not  stay  long 
here.  We  tasted  Several  of  the  1882  wines, 
which  seemed  to  us  viry  light  both  in  body 
and  color.  We  next  calkd  at  Chateau 
Mouton.  The  chais  here  is  nearly  new  and 
of  two  stories,  and  iu  the  form  of  the  letter 
L.  There  is  a  row  of  vats  on  each  side  of 
tbe  lower  story,  all  raised  ou  walls  four  feet 
high,  and  the  tops  of  them  come  a  little 
above  tbe  second  floor.  The  gi'apes  are 
lifted  from  the  drays  at  the  augle  of  the 
building  with  a  craue  and  emptied  on  to 
the  lagars  on  rails,  tbe  same  as  described 
in  my  last  letter.  Everything  here  is  in 
first-class  style — tb**  vats  all  varnished,  the 
hoops  japanned,  and  tbe  floors  scrupulously 
cleau.  The  grapes  were  all  gathered  and 
fermenting  in  the  vats,  which  were  plastert  d 
down  in  the  usual  way. 

Next  called  at  Chateau  Latour  and  tasted 


was  for  the  use  of  the  men,  aud  that  as  they  I  the  wines  of  1881  and  1882  vintoges.     They 


were  Very  good,  but  rcugher  aud  fuller  than 
those  of  Lafitte. 

We  then  drove  to  Chateau  St.  Pierre,  the 
proi)erty  of  M.  Kapelhofl".  The  chais  here 
is  of  oue  Story,  in  the  old  style.  We  noticed 
the  way  the  vats  are  filled  here  aud  at 
Chateau  Dauzac  is  by  carrying  the  crushecl 
grapes  up  an  incline  on  wheels,  so  thai  it 
can  bo  easily  moved  about  from  oue  vat  to 
another  as  nquirtd.  We  tastid  here  some 
Very  fine  wines  of  vintages  1881  and  1682, 

UAUNIPICBNT  CELLAIIAOK. 

The  older  wines  had  all  been  r-iuivtU  (o 
the  cellars   of   the  firm  in  Bordeaux.     W« 
lunched  with  our  kind  host  and  hisamiablti 
family,  and  had  the   pleasure   of  driukiug 
Some  of  tbe  finest  chir- ts  and  Sauternes  of 
the  world.     I  especially  remember   a  Sau- 
terno  of  18G9,  hke  liquid  gold,  and  Chateau 
Latour  of  18713,  and  St.  Pierre  of  the  same 
year;   also  Chateau    Murgeaux,    which    we 
liked  tbe  best.     After  lunch   we   drove   to 
Chateau  Margeaux,  through  vineyards  all 
the  way.     Here  we  lasted  the  wines  of  1881 
aud  1882,  and  found  that  of  18S1  the  best 
new  wine  we  h'ld  seen.     The  chais  and  eel 
ars  here  are  mngniliciiit,  and  the  latter  for 
he  new  win<'  is  2f)0  feet  long  and  very  loftv, 
ind  the  roof  supported  by  a  row  of  massive 
pillars   in   the  centre.     There  is   room   ou 
■Itch  side  for  six  rows  of  casks,  which  are 
ill  placed  ready  to  receive  the  new  wine  as 
ioon  as  it  is  ready  to  draw  off  from  the  vats. 
Tbe  cellars  here,  where  the  old  wines  are 
kept,  are  at  some  distance  away,  and  enter- 
ed through  the  coop'-rage,  and  there  are  no 
less  than  three  doors  to  get  to  them.     Here 
we  tasted  several  of  tbe  old  wines,  but  hav- 
ing gone   through  so   much   tasting   iu   so 
short  a  time  tbe  miud  got  mixed  abont  the 
several  vintage?--.     We  noticed  here  that  the 
vines  were  trellised  ou  two  wires  about  three 
feet  high,  aud  most  carefully  pruned  and 
tied   to   the   wires.      Lastly   wo    called   at 
Chateau  Margeaux  Palmer,  and  found  them 
getting  ready  the  hogsheads    for   tbe   new 
wines  in  the  same  way  as  described  before. 
They  never  sulphur  a  cask  until    the  first 
racking,  as  they  say  it  interferes  with  fermen- 
tation.    We  noticed  that  the  bungs  in  the 
one-year-old   wiue   were    not    driven,    and 
could  easily  be  removed  by  tbe  hand.    The 
tapboles   are   all   closed    with    neat   plugs 
wrapped  tbe  long  way  with  clean  rush,  and 
the  casks  are  kept  filled  up.     The  broker, 
M.  Tastet,  carried  his  own  silver  valinche 
and  saucer,  aud  took  the  samples  himself 
from    the   capiks,    the  cellar  man  removing 
the  bung  for  him.     Tbe  wine  is  everywhere 
carried    from    tbe    vats    to    the    casks   in 
buckets   holding  about  ten  gallons   with  a 
pole  through  tbe  center  and  the  top  hoop 
forming  a  lip,  and  they  are  carried  by  two 
men.     Where  tbe  chais  is  of  oue  stor}  'ho 
crushed  grapes  are  carried  in  wood  or  iroi. 
buckets  strappi.-d  on  the  shoulders  of    the 
men.        The    many     villages     we    passed 
through   have   all  an    air  of   neatness  and 
prosperity   about    them,    and  there'  are  no 
old  or  tumble  down  houses  to  be  seen,  and 
every  appearance  of  the  people  doing  well. 
Generally  the  viues  are  planted  about  four 
and  a  half  feet  apart,  and  trained  to  low 
trellises — they   say  to  get  the   heat  of  the 
ground,     which     is     everywhere     gravelly. 
Near   Chateau   Margeaux   we  saw  a  place 
where  they  had  evuavated.     It  was  almost 
pure   white  quartz  for  nine  feet  iu  depth. 
M.  Tastet  said  that  many   of  the  .Yustra- 
liau    wines  has   the  taste  of  the  Eticalptus 
with  them,  aud  M  Kap-lboff  and  be  agreed 
that   the    wine    made    from   French    vines 
grafted  ou   stocks  of   American  vines  had 
the  foxy    flavour,    and    that    wiuc^   grown 
near  pine-trees  could  always  be  distinguish- 
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ed  by  the  tlavour  of  the  pine  in  them. 
These  men  who  are  tlaiiy  tasting  wines 
from  their  chiltlUond  upwnres,  are  ready  to 
tiud  the  most  tritliiiy  dirtVreuces  in  flavor, 
such  as  would  not  be  noticed  by  ordiuiiry 
mortals.  Wo  returned  to  Margeaux  Sta- 
tion Id  time  to  catch  the  evening  train,  and 
parted  with  our  kind  host,  who  had  ena- 
bled us  in  one  day  to  visit  the  most  renown- 
ed vineyards  in  Europe. 

A     ROVAI.     VI^VTAOE. 


C'loM    Voiix^ot    llio    f'HV4>ri(e    Wliic     uf 
Kiii>»leoii. 

From  a  con-espoudeuce  in  the  Chicago 
Tribune  we  take  thu^  foHowiug:  It  is  fitting 
that  the  sale  of  the  crown  jewels  and  the 
sale  of  Clos  Vongeot  should  occur  in  the 
same  year.  The  historian  of  the  year  will 
make  the  year  1887  notable  in  France  for 
nothing  move  than  for  these  two  events, 
the  latter,  if  possible,  is  the  greater  of  the 
two.  Clos  Vougeot  is  even  more  than 
royal.  "King,  Emperor,  Pope  of  wines,'' 
it  has  been  termed.  It  has  been  greeted 
with  royal  honors.  When  the  restoration 
of  the  Bonrboua  occured,  Marshal  Gonviou 
de  Saint  Cyr  led  his  division  of  the  army 
through  Burgundy.  WhfU  in  the  Cote  d'Or, 
it  is  told,  between  Dijon  and  Chagny,  close 
by  the  old  Abbey  of  Citeaux,  he  ordered  a 
halt.  "Gentlemen,"  he  said  to  his  staff, 
*'let  us  uncover  our  heads:  We  have  passed 
by  NuUa,  Volnay,  Pomard,  Itich'^bourg, 
Chambertin.  Romanee-Conta,  St.  Georges. 
We  are  now  at  Clos  Vougeot.  Gentlemen, 
let  a  royal  salute  be  fired!*'  I  don't  know 
that  there  is  another  instance  on  record  of 
a  royal  salute  being  fired  to  a  vineyard. 
Nay.  more.  It  is  truly  recorded  that  Pope 
Gregory  XI,  gave  the  Abbot  of  Citeauas 
Cardinal's  hat  in  return  for  thirty  casks  of 
wine  from  Clos  Voug':'Ot,  and  contended 
that  he  was  not  guilty  oi  simony  in  selling 
a  holy  thing  for  a  price.  "For,''  said  he 
"such  win"  as  this  is  also  a  sacred  thing." 
I  suppose  it  is  quite  safe  to  say  that  Clos 
Vougeot  is  one  of  the  best  three  wines  in 
the  world,  the  otinr  two  being  Johannis- 
berger  and  Imperial  Tokay.  The  three 
form  a  trinity  of  bibulous  p^rfectiou,  and  it 
is  not  possible  to  say  which  of  them  is  the 
best.  There  is  no  comparison  among 
superlatives.  I  suppose  the  latter  two  are 
commonly  regarded  as  more  choice  than 
the  first  because  they  are  not  sold.  Real 
Johannisberger  and  Imperial  Tokay  are 
never  put  on  tha  market  and  cannot  be 
purchased  at  any  price,  although  secondary 
grades  of  Tokay  are  sold  from  $5  to  $10  a 
bottle,  and  there  is  a  fairly  good  imitation 
of  JohannisbergLT  sold  at  the  same  price. 
But,  as  I  have  said,  the  prime  articles  are 
exclusively  monopolised  by  loyalty.  Clos 
Vougeot,  on  the  other  hand,  is  put  into  the 
market  the  same  as  any  othi  r  wine.  The 
best  grade  of  it  usually  brings  from  ?10  to 
$J0  a  dozen  for  new  wine  and  from  $100 
upward  for  old  vintages.  Probably  no  real 
Clos  Vougeot,  tven  of  the  lower  grades, 
has  been  sold  for  years  for  less  than  $20  a 
dozen. 

Seven  hundred  years  have  now  passed 
since  the  Clos  Vougeot  vineyard  was  plant- 
ed by  the  mouks  of  Citeaux.  There  was 
,  then  no  idea  of  merchandise.  It  was 
planted  to  furnish  wine  to  the  inmates  of 
the  abbey  dan  for  a  pleosure  ground. 
There  were  broad  winding  paths  among  the 
vines  and  summer  houses  and  carp  ponds. 
And,  altogether,  the  monks  must  have 
lived  like  princes.  After  a  time,  the  excell- 
ence of  Ihe  wine  became  noised  abroad,  and 


more  vines  on  the  ground  that  had^been 
used  for  paths  and  grass  plats,  and  they 
bought  more  laud.  So  that  presently  they 
h^td  more  than  lUD  acre  in  .vines,  and  tht-ir 
revenue  from  it  each  year  was  a  royal  one. 
When  the  revolution  camo  in  1780,  how- 
ever, the^monks  were  turut-d  out.  Some  of 
them  were  murdered  and  their  abbey  was 
despoiled.  But  even  then  the  mad  mob 
had  respect  for  the  incomparable  vineyard 
and  preserved  it  from  harm.  A  "citiz-n" 
charcoal  burner  was  established  there  as 
manager  "for  the  people,"  and  was  fast 
drinking  himself  to  death  when  Napoleon 
came  to  the  head  of  the  State.  The  fjimous 
Commissary-General  Ouvrard,  then  pur- 
chased the  property.  It  was  he  who  saved 
the  government  from  bankruptcy  by  timely 
loans,  and  who  ki-'pt  Napoleon  supplied 
with  money  all  through  his  career.  Despite 
these  survicr'S,  Napoleon  hated  Ouvrard 
bitterly  and  did  all  in  his  power  to  injure 
him.  Several  times,  indeed,  the  Emperor 
threw  him  in  prison  and  only  released  him 
when  he  needed  money,  which  he  knew  no 
one  else  could  furnish.  Nor  did  Ouvrard 
supply  Napoleon  with  money  only.  He 
sent  him  wine  from  Clos  Vougeot,  and  this 
was  the  only  wine  the  abstemious  Emperior 
could  drink. 

Up  to  this  time  the  vineyard  had  been 
managed  exactly  as  it  had  been  for  centuries 
by  the  mouks  of  Citeaux.  Indeed,  up  to 
the  present,  there  have  not  heei\  many 
ohanges.  But  all  tue  changes  there  have 
been  were  introduced  by  Ouvrard.  Chief 
among  these  was  the  suppression  of  white 
wine.  Hitherto  about  half  of  the  vintage 
had  been  white  and  half  red.  He  mixed 
them  together,  and  thus  made  a  higher  red 
wine,  containing  in  itself  all  the  excellence 
of  both  the  old  vintages.  He  also  planted 
the  vines  closer  togetner,  and  thus  succeed- 
ed in|doubling  the  yield.  However  the  vin- 
tage has  never  been  large.  In  1816  it  con- 
sisted only  of  five  casks.  Why?  Because 
the  Russian  army  had  visited  it  the  year 
before,  and  they  alone,  of  all  the  world, 
had  laid  violent  hands  upon  it.  Even  the 
Reign  of  Terror  spared  it.  But  the  van- 
dals of  Russia  galloped  their  horses  over 
the  vines  as  though  they  were  but  weeds. 
The  largest  vintage  of  Clos  Vougeot  was  in 
1885  when  the  yield  was  more  than  700 
casks.  That  was  also  one  of  the  best  in 
quality.  Some  of  that  vintage  is  still  stored 
in  the  cellars  of  connoisseurs.  It  does  not 
get  into  the  market  or  course.  If  it  did  it 
would  fetch  $25  a  bottle.  Nowadays  the 
yield  is  about  350  casks  a  year,  and  there 
is  seldom  to  be  observed  the  slightest  varia- 
tion in  quality.  Indeed,  there  is  no  other 
vineyard  that  has  so  few  fluctuations. 

When  Ouvrard  died  the  property  went  to 
his  daughter,  who  was  married  to  the  Comte 
de  Rochechouard,  son  of  the  Due  de  Riche- 
lieu. The  present  owners,  who  are  about 
to  dispose  of  it,  are  the  Comte  de  Roche- 
chouard (grandson  of  Ouvrard)  the  Mav- 
(juis  de  Largarde  and  the  Comtesse  de 
Montalebert.  Who  will  be  the  next  owner? 
There  have  been  rumoi-s  that  members  of 
the  Rothschild  family  would  purchase  itand 
take  the  wine  out  of  the  market,  reserving  the 
entire  vintage  for  family  consumption.  I  have 
also  heard  that  certain  American  niillion- 
aires  are  thinking  of  buying  it.  Whoever 
it  may  be  let  us  hope  the  historic  vineyard 
will  go  into  worthy  hands.  Think  of  it! 
The  King  of  France  waged  a  long  war  to 
wrest  it  from  Charles  the  Bold.  At  one 
time  it  was  devoted  exclusively  to  the 
Popes,  and  a  layman  venturing  to  taste  it 


would  drink  no  other  wine.  Neither  would 
Xajioleon.  The  Duke  of  Marlborough,  the 
tirst  great  Duke,  the  conquerorof  lilenheim, 
siiid  he  eared  for  no  other  after  tasting  this. 
Adolphe  Thiers  said  the  only  temptation  he 
Hver  had  to  become,  if  possible,  a  despot 
was  the  desire  to  possess  Clos  Vougeot.  It 
was  the  favorite  wine  of  Louis  XIV,  and  of 
Charles  V  of  Spain.  Nay,  it  is  impossibl* 
to  say  to  much  of  the  wine  to  which  Cham- 
berliu,  Pommard,  Lafitte,  Margaux  and 
Letour  yield  the  palm. 

The  deadly  phylloxera  has  not  as  yet 
made  its  appearance  in  the  Clos  Vougeot, 
and  the  greatest  possible  precautions  are 
being  taken  to  prevent  it  from  getting  in. 
Many  of  the  vines  there  have  reached  a 
great  age  without  any  perceptible  change  in 
the  quality  of  their  products.  Legends  are 
told  of  some  of  them,  dating  back  several 
centuries.  How  true  these  may  be.  I  know 
not.  Cuttings  are  often  sold  from  the 
vines  of  Clos  Vougeot  for  the  propapation 
of  vines  in  other  vineyards.  But  the  same 
yifld  is  never  attained  elsewhere.  The 
quality  altogether.  What  then  is  the 
peculiarity  of  this  vineyard?  Scientists 
have  pnzzled  over  it  in  vain.  The  soil  has 
been  chemically  analyzed,  but  no  element 
is  found  in  it  that  is  not  met  with  all  over 
the  Cote  d'Or,  Possibly  the  secret  lies  in 
the  mtthod  of  culture;  possibly  in  the  pro- 
cess of  manufacture.  At  any  rate  there  are 
certain  departments  of  all  this  work  that 
are  kept  from  the  public,  and  are  carried  on 
by  men  whose  fathers  and  generations  have 
lived  and  worked  and  died  on  the  estate  of 
Clos  Vougeot. 

ArOLPH    HOFSSATE. 


SOUTH    CAR01,I]VA     VINEYARDS. 


they   began   to   sell   it;  and   they    planted    was  excommunicated.     The  great  Turenue 


Speaking  of  the  grape  interest  in  South 
Carolina,  particularly  of  the  Greenville  dis- 
trict the  Cotton  Plant  says:  "Grapes  have 
come  and  gone,  and  the  vineyardists  have 
hardly  yet  sufficiently  rested  from  the  rush- 
ing  work  they  had  to  go  through  with  to 
count   the   costs  and    profits.      Greenville 
growers  shipped  many  thousand  pounds  of 
the  luscious  fruit  to  the  Northern  and  other 
distant    markets,    and    the    returns    were 
various — some  satisfactory,  some  indifl'erent 
and  not  very  encouraging,  and  others  not 
yielding  expenses.     Like  all  other  products 
of  the  soil,  grapes  are  at  mercy  of  fickle  and 
fluctuating  markets,  and  as  they  are  perish- 
able they  must  be   sold   on   arrival  in  the 
markets  at  the  ruling  price  of  the  day,  be 
that  what  it  may.     On  this  account,  grapes 
are  at   a   disadvantage   as,  compared  with 
some  other   farm  products.     On  the  whole 
the  prices  obtained  by  the  shippers,  so  far 
as  we  are  able  to  learn  so  soon  after  the 
close  of  the  season,  were  sufficient  to  pay  a 
small  profit.     The  average  price  in  Phila 
delphia   for   Concords  was   about  7  cents, 
although  some  errly  shipments  were  sold  a-s 
high  as  10   cents.     New   York    quotations 
ranged    lower,    and   not    many   Greenville 
grapes   went    to   that   city.     A  good  many 
grapes  were  shipped  to  Chattanooga,  Tenu., 
Providence,     R.     I.,     Bivniingham,     Ala., 
Charleston,  S.  C,  and  other  points.     The 
best  returns  came  from  Birmingham,  where 
in  the  middle  and  latter  part  of  the  season 
Concords   sold    readily  for    10   ct-nts.     We 
shall  say  more  on  this  subject  in  our  next. 
It  is  rather  early  for  a  concise  review  of  the 
years  business.     Many  thousand  gallons  of 
wine   have    been    made,    principally   from 
Concord,  Ives,  and  Clinton  grapes. 

Wi'  should  remind  some  of  our  Northern 
exchanges  that  they  are  guilty  of  rash  and    ^.  ^^^  .^ 
rather  sweeping  statements  when  they  say  '  business. 


that  "the  grape  crop  of  the  South  is  an 
entire  failure."  Such  has  never  been  the 
case  in  ibis  section.  While  we  have 
sporadic  attacks  of  mildew  and  black-rot, 
tilt:  grape  crop  of  the  Piedmont  section  of 
South  Carolina  has  never  been  anything 
like  an  "entire  failure."  The  lose  from  xot 
this  year  has  been  very  slight,  except  in  one 
or  two  insolated  instnuces,  and  in  some 
viu'-yards  it  may  have  been  a  benefit  in 
thinning  out  the  fruit  on  vines  that  were 
overladen.  The  Piedmont  country  of 
the  Carolinas  cm.  j^e  think,  compare  notes 
with  New  York  and  New  Jersey  with  perfect 
complacency,  po  far  as  the  rot  is  concerned. 
We  havu  much  to  learn  and  not  a  little  to 
unlearn  in  grape  culture,  but  the  progress 
HO  far  made,  indicates  very  clearly  that  all 
the  hill  country  of  this  State,  or,  more  pro- 
perly speaking,  what  is  know  as  the  Pied- 
mont region,  is  well  suited  for  the  basiuesft 
and  likely  to  become  a  grape-growing  center. 
Even  in  the  lower  half  of  the  State,  where 
the  climate  is  more  moist,  careful  growers 
are  succeeding  with  the  Concord  and  other 
hardy  varieties,  to  say  nothing  of  their 
complete  success  with  the  Scuppernong,  the 
Flowers  and  Thomas  grapes,  from  which 
they  mrke  excellent  wine  and  lots  of  it. 

The  present  indications  are  that  the  grape 
area   will    be   largely  increased  during  the 
coming  planting  season.     Some  people  will 
go  into  it  blindly,  indulging  a  hidden  hope 
that  when   their   vines  begin  to  bear  they 
will  turn  the  fruit  into  money  with  ease  and 
get  a  good  deal  of  glory  ont  of  the  business 
at  the  same  time.     A  wagon  load  of  luscious 
ripe  grapes  neatly  packed  in  clean  baskets, 
and  this  coupled  with  the  cheerful  counte- 
nance of  the  producer,  is  enough  to  tempt 
almost  any  one  to  go  into  the  business.    But 
"all  is  not  gold  that  glitters,'*  and  while  far 
it  be  from  us  to  say  one  word  to  discourage 
the  industry  or  those  who  are  likely  to  em- 
bark in  it,  there  is  such  a  thing  as  going 
into   business   rationally,    with   judgement 
and  forethought,  above  all,  with  some  idea 
of  what  is  to  be   done  with   the   crops  of 
grapes  when  they  are  produced.      If  mar- 
keting the  fruit  is  the  intention,  an  entirely 
different  variety  of  grapes  should  be  planted 
to  what  would  be  if  the  grower  intended  his 
business  to  be  wine-making;  for  while  it  is 
true  that  grapes  best  for  the  market  will 
make  a  tolerable  wine,  there  are  otliers — 
the    strictly   wine    grapes — that    had  best 
be  planted   for   that   pm-pose.      Prof   Geo 
Hussman,  of  California,  is  entirely  correct 
when  he  says  that  for  wine  we  must  depend 
upon  the  Eastivalis   and    Riparia   species. 
The  Lftbruscas  and  Hybrids  are  the  grapes 
for  market  and  for  the  table.     It  will  pay  a 
beginner  to  spend  a  year  looking  into  all 
such  questions  before  making  any  consider- 
able start  in  grape  culture.     Freight  trains 
are  too  slow  for  the  shipper  of  grapes  unless 
all  combine  and  load  refrigerator  cars  and 
ship  to  the  same  market.     Express  rates  are 
high.     The  cost  of  baskets  are  considerable 
and   fluctuating — sometimes   glutted — mar- 
kets   make    prices    capricious.      We   have 
never  heard  of  a  vim^yard  in  this  section  of 
the  country  being  abandoned,  and  we  don't 
know  the  grape  grower  who  is  sorry  he  went 
into  the  business  and  who  is  not  planting 
more    vines    every   year.      But   we    know 
growers  who  would,  if  they  could  afford  it, 
uproot   hundreds  of  their  vines  and  plant 
other  varieties  in  their  stead,  but  they  can't 
stand  to  loose  three  crops  from  the  bearing 
vines  while  the  new  sorts  would  be  getting 
age  and  roots.     It  is  folly  to  assume  that 
there    are  not  serious  questions  connected 
with   grape-growing  in  every  sense  of  the 
word.     Ours  is  not  the  only  State  or  section 
of  the  South  that  is  going  largely  into  the 
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PRlJNINti    THE     VINE. 

Several  inquiries  have  been  made  of  us, 
says  the  Vinet/ardUit,  as  to  the  better 
BjBten)  of,  and  time  for  prniiing  the  vine. 
Much  tUveraity  of  opinion  exists,  and  is 
daily  expressed,  in  regard  to  this  all 
important  question.  We  have  said  and  we 
again  repeat,  that  the  "best  time''  for  prun- 
ing large  vineyards,  l>ecause  the  most  practi- 
cal, as  they  cannot  always  be  trimmfd  in  a 
day,  or  a  week,  or  a  mouth,  is  any  time  be- 
tween the  falling  of  the  foliage  iu  the  fall 
and  the  starting  of  the  sap  iu  the  wprirg, 
but  we  would  not  advise  pruning  when  the 
weather  is  intensely  cold,  or  stormy,  as  the 
work  is  not  likely  to  be  (SO  well  and 
thoroughly  done.  But  as  a  general  rule  the 
best  time  is  any  time  between  the  falling  of 
the  leaves  iu  the  fall,  and  the  flow  of  the 
Bap  iu  the  spring.  As  to  the  best  nile  of 
pruning  a  vineyard,  there  are  almost  as 
many  diflferent  methods  as  there  are  diff<r- 
ent  trimmers;  for  there  are  those  amoug 
grape  growers,  who  thiuk  that  what  auy  oue 
else  knows  is  not  worthy  of  their  consider- 
ation, and  their  own  system  is  good  enough 
for  them.  We  have  seen  two  experienced 
expert  vineyardists,  both  "educated"  ou 
Lake  Keuka,  go  into  vineyards  with  shears 
iu  hand  and  try  to  convince  each  other  that 
the  system  practiced  by  the  one  was  better 
than  that  of  the  other;  and  after  an  hour  of 
argument  and  then  wrangle,  leave  the  viue- 
yard,  each  more  Arm  in  his  own  opinion 
than  before  the  trial  began. 

Bnt  it  is  safe  to  say  that  the  best  general 
system  of  pruning  and  trainiug  the  vine,  is 
the  "Kniflin,"  a  careful  stndy  of  which 
with  such  modifications  and  changes  as  dif- 
ferent varieties,  conditions  and  situations 
may  require,  will  enable  each  individual  to 
determine  for  himself   which  is  the  best 


system  for  him  to  adopt  for  the  success  of 
his  own  vineyard— or  in  other  words  that 
diflferent  methods  apply  to  different  varieties 
and  conditions,  and  that  each  ought  to  be 
modified  according  to  circumstances.  Those 
who  reccommend  various  and  contradictory 
systems  of  training  and  pruuing,  may  each 
have  been  right,  but  were  nevertheless 
wroug  in  believing  their  preferred  method 
the  only  correct  oue  in  all  cases,  or  equally 
well  adapted  for  all  species  and  varieties  of 
grapes. 

A    CALIFORNIA    EXPEBT's    OPINION. 

J.  H.  Wheeler,  Chief  Executive  Officer  of 
the  ViticuUural  commission  of  California 
says:  "The  studies  of  pruning  during  the 
past  season,  as  conducted  for  a  means  of 
avoiding  the  evil  effects  of  frost,  have 
proved  valuable  instruction  relative  to  vine- 
yards situated  on  low  gi'ound.  For  instance 
the  damage  done  from  frost  may  be  avoided 
on  long  pruned  varieties,  particularly 
varieties  putting  forth  early,  such  as  the 
Trousseau,  Meunier,  Chauche  Noir  and 
Piuots,  by  leaving  short  side  spurs  ou  the 
long  fruit-bearing  canes.  The  bud  at  the 
junction  of  these  side  spurs  with  the  long 
cane  will  remain  dormant  uutil  after  a  frost 
and  then  supply  abundant  fruit,  whereas  if 
the  side  spurs  be  pruned  off  the  bud  will  be 
forced  out,  and  with  the  first  frost  all  the 
erop  will  be  lost.  The  knowledge  and 
practice  of  this  one  fact  will  save  the  crop 
of  any  loug-pruned  variety  from  frost. 

Young  vines  are  always  found  to  be  more 
susceptible  to  frost  than  old  ones,  in  that 
they  put  forth  their  foliage  earlier  and  pos- 
sess fewer  dormaut  buds. 

It  is  more  difficult  to  meet  the  frost  evil 
in  short  pruned  vines,  espfcially  in  young 
viueyards.  A  valuable  method  is  that  of 
pruning  one-half  the  spurs  short  and  the 
other  half  to  long  canes,  leaving  side  spurs 


on  these  latter,  which  side  spurs  may  be 
pruned  to  two-eyes.  The  short  spurs  will 
show  fruit  and  foliage  before  the  frost, 
which  may  cost  them  their  fruit,  but  they 
are  still  valuable  tof  urnish  proper  wood  for 
the  next  year.  The  long  canes,  however, 
will  put  forth  only  the  terminal  buds  which, 
if  suffering  from  an  early  frost,  may  be 
pruned  down  to  short  spurs,  the  buds  of 
which  being  still  dormant  will  furnish  a 
crop.  If  the  frost  comes  after  all  the  buds 
are  out,  the  buds  still  remain  at  the  junction 
of  the  short  spurs  with  the  long  one  to  insure 
the  crop.  If  there  be  no  frost,  these  long 
canes  may  be  pruned  back  to  short  spurs  as 
late  as  the  first  of  May,  at  which  time  the 
short  or  wood  bearing  spurs  will  go  on  to 
fruit  and  foliage  without  check. 

The  method  of  pruning  all  the  spurs  long 
to  be  shortened  at  once  after  danger  from 
frofit  is  over  is  too  great  a  check  and  injures 
the  vitality  of  the  vine. 

There  is  at  present  a  general  inclination 
among  California  vineyardists  to  prune  all 
vines  to  longer  spurs  and  more  wood  than 
heretofore.  The  too  short  pruning  of  the 
past  has  proved  productive  only  of  black 
knot  and  disease,  suckers  above  ground  as 
Wfll  as  below,  and  second,  and.  iu  some 
casis,  a  third  crop.  The  method  of  short 
and  long  pruning  is  particularly  gaining 
favor,  which,  to  explain,  njeaus  a  short  spur 
for  wood  and  long  cane  for  fruit,  varying 
the  length  of  the  cane  in  accordance  with 
the  subject 


Cut  ThlB  Oni, 


The  great  annoyance  that  comes  from 
the  presence  of  mosquitos,  is  the  excuse  of 
the  Merchant  for  offering  the  lollowing 
remedy,  which  is  said  to  be  effectual  in 
clearing  a  sleeping-room:     Roll  a  piece  o 


paper  around  a  lead  pencil,  so  as  to  form  a 
case;  fill  this  with  very  dry  pyrethrum  pow- 
der, putting  in  a  little  at  a  time  and  press- 
ing it  down  with  the  lead  pencil.  Set  in  a 
cup  of  diy  sand  or  something  to  hold  it 
erect,  and  an  hour  before  going  to  btd  close 
the  room  and  burn  one  of  these  cartridges. 
A  single  one  will  be  sufficient  for  a  small 
room;  a  large  one  would  require  two. 


Subscribe  for  The  Merchant. 


Wine  M  Table  Grapes, 
ROOTED   VINES 

OF 

Cabernet  Sauvignon,  Cabernet 
Frano,  Cinoant,  Cloirette  Blauobe, 
Merlot,  Palomino,  Petite  Pinot. 
Pfeffer*s  Black  Burgnndy,  Raisinette, 
Semillon,  Saavignon,  St.  George 
Pinot. 

Carrignan,  Charbone.  Franlien 
Riesling,  Grenacbe,  Johannisberg 
Riesling,   Matero   Trossean. 

RESISTING  VINES: 

Californica  and  Riparia. 

FRUIT  TREES,  SEMI-TROPICAL  TREES, 

Blackberries.    Raspberries,    Goose- 
berries, Currants,  Straw^berry  Plants, 

Largest  Stock  ou  the  Pacific  Coast. 
SoikI     lor    ('itlnluK'iir. 

CALIFORNIA  NURSERY  CO. 

NILES,    CAL. 
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VINEVAKIKH    OF    THb    WEST. 


The  English  metropolitan  preas  is  just 
now  exhibitiug  a  frieudly  interest  in  Cali- 
fornia. Araoi'g  tbeui,  thf  Fiiiunr'uil  Neics. 
is  espt-ci.'illy  uoticeabU-  iu  this  respect.  The 
foUowiug  leading  articlL-  from  this  prominent 
paper,  will  show  our  readers,  the  drift  of 
outside  opinion  on  the  merits  of  this  wes- 
tern wonderland. 

Mr.  George  Baden-Powell,  who  visited 
Southern  California  last  winter  for  the  pur- 
post  of  investigating  Us  wine  and  frnit- 
growing  industry,  writes  in  the  highest  terms 
of  the  Fresno  district.  In  the  course  of  a 
long  and  interesting  report,  he  points  out 
the  following  special  advantages  which  it 
enjoys:— First,  ready  and  cheap  communi 
cation  with  the  East  over  several  lines  of 
trans-continental  railway;  second,  a  popu- 
lation in  the  United  States  alone  ot  60,000 
000  wine  and  fruit  consumers;  third,  the 
protection  of  import  duties  on  foreign  fruits 
ranging  from  *2G  to  07  per  cent.,  and  on 
foreign  liquors  from  29  to  84  per  cent;  fifth, 
the  great  falling  off  in  the  French  outpuf  of 
wine  which  in  the  last  10  years  has  declined 
from  1,820,000,000  gallons  to  556,000,000 
gallons  per  annum;  sixth,  the  scientific 
methods  pursued  by  the  Caiifornian  wine- 
growers, which  combine  all  the  experience 
to  be  gained  in  Europe  with  the  youthful 
energy  and  skill  of  the  West;  seventh,  the 
heavy  crops  yielded  by  the  volcanic  soil  of 
Fresno,  far  exceeding  anything  known  in 
France  or  Spain;  eighth,  the  comparative 
immunity  of  the  district  from  phylloxera 
and  all  the  other  grape  pests  which  have 
nearly  ruined  Burgundy. 

Mr.  Baden-Powell  has  gone  carefully  and 
minutely   into    the    financial    part   of   the 
question,  and  the  conclusion  he  arrives  at  is 
that  the  smallest  average  yield  of  wine  sold 
at  the  minimum  price  will  pay  about  5  per 
cent  on  outlay,  while  a  full  yield  sold  at  a 
maximum  price  should  clear  about  30  per 
cent.      He    estimates   the    prime  cost  of  a 
vineyard,  iududiug  purchase  of  laud,  water 
supply,  buildings  and  all  necessary  plant, 
at   $500  to   #700   per   acre.      The   annual 
working   outlay  averages  from  $50  to  $60 
per  acre,  and  the  crop  would  range  from  4 
tons  to  6  tons  of  grapes,  yielding  from  550 
gallons  to  850  gallons  per  acre.     The  com- 
monest  green  wine — that   is,  wine   a   few 
months  old — sells  on  the  spot  at  15  cents 
per  gallon,  and  superior  wine  about  a  year 
old  is  worth  from  ^0  cents  to  40  cents  per 
gallon.     Mr.  Bade.  -Powell  strongly  advises 
the  storage  of  new  wine  rather  than  selling 
it  gi-een      Rental,  interest  on  capital,  and 
all  other  charges  would,  he  thinks,  be  well 
under    $2   per    100   gullous.      Two   years' 
storage   would  thus  add  not  more   than   4 
cents  per  gallon  to  the  cost  of    the   wine, 
while  appreciating  its  value  by  10,   15,  or 
even  20  cents  ptr  gallon.     In  passing,  Mr. 
Baden-Powell  remarks  that  large  profits  are 
to  be  made  in  the  Fresno  district  by  pur- 
chasing grapes  from  small  growers  at  from 
$12  to  $20  per  ton  and  pressing  them.     At 
an  average  yield  of  140  gallons  per  ton  the 
poorest  wine,  selling  at  11  cents  per  gallon, 
brings  in  a  return  of  $15J^  per  ton,  while 
the  best  wine,  selling  for  17  cents,  returns 
$22J^.     Each  winery  should  have  attached 
to  it  a  still  for  making  brandy  and  alcohol. 
Fresno   brandy  is   becoming   noted  for  its 
purity  and  strength,  and  sells  at  from  50  to 
60  cents  per  gallon. 

A  Fresno  vineyard  need  not  be  devoted 
wholly  to  grapes :  spare  ground  m  ay  be 
planted  with  orange,  pear,  peach,  and  other 
orchards.  Olives,  walnuts,  and  prunes  are 
now  being  extensively  grown  around  Fresno. 


Not  only  do  such  fruits  grow  well,  but  the 
dry   atmosphere   and   strong    sunshine    of 
Fresno  are  very  favorable  to  drying  them. 
This  is  specially  the  case  in  regard  to  rai- 
sins, of  which  very  largo  crops,  exceeding 
two  tons   per   acre,  are   sometimes  raised. 
That  is  equal  to  200  boxes  of  20  lb.  each, 
worth  from  $1.50  to  $2.50  a  box,  and  re- 
turning to  the   grower   at   least   $300    and 
sometimes  $500  per  acre.     Another  by-crop 
which  thrives  euormously    under   the  irri- 
gation system  of  Fresno  is  alfalfa  (Lucerne). 
Three  or  four  crops  of  it,  averaging  2  tons 
per  acre,  can  be  raised  iu  one  year,  and  the 
market  price  is  from  $8  to  $12  per  ton.     As 
a  notable  example  of  the  enormous  profits 
to  be  derived   from    a  successful  vineyard 
and  fruit  farm,  Mr.  Baden-Powell  mentions 
the   Riverside   settlement,    where  from  an 
area  of  6,000  acres,  only  partly  planted  in 
oranges,  vines  and  fruit,  an  income  is  said 
to   be  obtained  exceetiing  $750,000  a  year. 
This  princely  income    raises,  of  course,  in 
proportion  the  capital  value  of  the  property 
especiiitly  during    a  boom   such  as  is  now 
■^ning  on  in  Southern  California.     Settlers 
from  the  East  then  rush  in  by  train-loads, 
ind  fabulous  prices  are  offered  for  all  kinds 
>f  land.     While  Mr.  Baden-Powell  was  at 
Fresno,  virgin  soil  was  being  sold  at  from 
$250  to  $300  per  acre.     So  great  had  been 
the  rush   that   population   incr&ased    from 
9,000  to  18,000  in  the  previous  six  years. 

Mr.  Baden-Powell's  review  of  the  general 
condition  and  prospects  of  the  wine-growing 
industry  iu  California  is  greatly  enhanced  in 
practical  value  by  a  description  of  one  of 
the  principal  vineyards  near  Fresno  City, 
which  may  serve  as  a  good  example  of  its 
class.  It  was  approached,  he  says,  by  well 
ordered  avenues  lined  with  ornamental 
shade  trees,  olives,  and  apricots.  The 
fences  were  substantial  and  in  good  order; 
there  was  a  comfortable  residence,  ample 
accommodation  for  the  fifteen  white  and 
and  numerous  Chinese  employes,  and  good 
stabling  and  stock-yards.  The  winery  was 
specially  well-planned  and  complete.  Its 
walls,  dimensions  and  roofing  were  al- 
calculated  to  maintain  within  the  necessary 
temperatures;  its  asphalt  flooring  and  the 
abundant  supply  of  water  ensure  cleanliness 
and  coolness,  and  also  lessen  fire  risks 
From  an  inspection  of  the  books  he  learned 
that  in  1886  there  had  been  picked  and 
turned  into  wiue  2,443  tons  of  grapes,  mak- 
ing an  average  for  the  315  acres  in  bearing 
of  8  tons  per  acre.  The  yield  of  wine  was 
325,000  gallons  and  40,000  gallons  of  port 
had  been  already  sold  at  40  cents  per  gal- 
lon. The  claret  and  white  wines  were 
valued,  in  their  then  raw  state,  at  22  cents, 
and  the  brandy  at  60  cents  per  gallon.  The 
total  estimated  value  of  the  year's  yield  was 
$88,000,  or  £17,600.  The  current  expenses 
of  the  whole  estate  for  the  year  were 
$23,150,  leaving,  it  will  be  seen,  a  profit  of 
nearly  $55,000  or  at  the  rate  of  $175  per 
acre.  At  that  time  only  part  of  the  vines 
were  in  full  bearing,  and  Mr.  Baden  Powell 
estimated  that  when  the  vineyard  had 
reached  its  full  capacity  it  would  yield  about 
400,000  gallons  of  wine  and  brandy,  which, 
at  current  prices,  would  leave  a  profit  of 
$95,000  or  over  $300  per  acre. 

From  the  Fresno  Board  of  Trade  Mr. 
Baden  Powsll  obtained  some  interesting 
statistics  of  the  fruit  exports  of  the  district. 
They  showed  very  rapid  progress,  especially 
in  raisins.  Fresno  raisins  have  now  taken 
the  lead  in  California,  and  the  shipments 
1886  aggregated  250,000  boxes.  The  second 
largest  district  was  Riverside,  with  225,000 
I  boxes,  and  the  third  Orange,  with  130,000. 
I  This  is  a  very  progressive  industry,  and  is 


attracting  a  targe  amount  of  capital.     Noted 

raisin-curers  were  then  buying  land  for 
their  own  cultivation,  and  high  prices  were 
being  given  both  for  improved  and  unim- 
proved properties. 

Mr.  Baden  Powell  sums  up  his  impres- 
sions of  Fresno  iu  the  following  strong  and 
emphatic  terms; — "I  have  seen  much  of 
wine-growing  districts  in  climates  very 
similar  to  that  of  Fresno — in  Spain  and 
Portugal,  in  Australia,  and  iu  South  Africa. 
Parts  of  California,  and  especially  the 
Fresno  district,  have,  in  my  opinion,  at  the 
least  very  great  advantages  in  climate  and 
soil;  but  the  greatest  advantage  they  have, 
as  against  other  places,  is  the  pro.ximity 
of  a  great  and  rapidly  growing  market 
among  60,000,000  of  civilized  and  prosper- 
ous people.  To  this  market  they  have  in- 
valuable access  on  an  asjured  free  trade 
basis.  In  addition,  th'-re  is  the  fact  that 
all  foreign  competition  in  that  market  is 
weighted  with  import  duties  ranging  from 
30  to  70  per  cent  oa  the  value  of  the  wine 


A     BOO.n     IN     NOKUHVill     NIJUAR. 


The  success  of  the  experiment  at  the 
Parkinson  Sugar  Works,  at  Fort  Scott, 
Kansas,  has  stimulated  a  veritable  sugar 
boom  for  that  State.  There  has  been 
150,000  acres  devoted  to  sorghum  this  year, 
and  there  will  be  twenty  sugar  works  in 
operation  in  a  year.  Hutchinson,  Sterling, 
Topeka  and  Ingalls  have  new  works  started. 
An  Ingalls,  Kansas,  capitalist, went  to  Fort 
Scott  to  inspect  the  Parkinson  Sugar  Works, 
he  returned  to  Ingalls  and  promises  the 
citizens  of  that  thriving  burg  a  sugar  works 
inside  of  six  months. 

The  Kansas  City  Commercial  Club  ap- 
pointed a  special  committee  to  investigate 
the  sugar  interests  of  Kansas.  They  went 
to  Fort  Scott,  the  present  centre  of  the 
sugar  industry,  and  viewed  the  process  by 
which  the  juice  of  the  cane  was  extracted 
and  crystalized,  and  were  perfectly  satisfied. 
Kansas  City,  hopes  to  profit  by  the  indus* 
try.  Kansas  City,  h  is  said,  is  the  natural 
centre,  and  branch  concerns  could  be  run 
at  different  parts  of  Missouri  and  Kansas. 
In  Kansas  City  would  be  the  principal 
refinery,  machine  shops,  offices  and  ship- 
ping point.  A  stock  company  will  be  formed. 


WHO    ARE    THEY. 


The  S.  F.  Aita  says  that  the  public  is 
being  victimized  by  a  clever  fraud  perpe- 
trated by  several  wine  bottlers,  who  wish  to 
have  their  customers  believe  that  they  are 
sailing  goods  under  the  pure  wine  lab.4. 

The  bottle  label  provided  by  the  act  of  the 
Legislatui'e  is  about  six  inches  iu  length, 
half  an  inch  in  width,  and  is  suitably 
inscribed.  It  bears  also  the  signature  of 
Controller  Dunn.  According  to  the  Act  it 
must  be  placed  on  the  bottle  so  that  when 
the  cork  is  drawn  the  label  will  be  destroyed 

The  fraud  in  practice  is  quite  neat.  A 
label  is  prepared  of  the  size  and  closely 
resembling  the  State  label.  The  Controller's 
signature  is  not  on  it,  however,  nor  has  it 
anything  printed  on  it  which  would  cause 
the  user  any  trouble  in  the  way  of  prose- 
cution. The  label  is  pasted  over  the  cork 
and  down  the  neck  of  the  bottle,  exactly  as 
is  done  when  the  genuine  label  is  used. 
Instead  of  the  Controller's  signature  that  of 
the  firm  is  appended.  The  device  is  c.ilcu- 
lated  to  deceive  the  ordinary  buyer,  and  the 
firms  using  the  label  do  not  hesitate  to  claim 
that  they  are  using  the  genuine  article. 


\IKE.S    IN     F1.0RIDA. 

The  trade  edition  of  the  Leesburg  (Fi«.) 
Comma-cial  prints  an  interesting  article  on 
grape  culture  on  the  sandy  lands  of  Florida. 
The   article  is  by    Baron  von   Luttercbau' 
who  is  a  resident  of  Alachua  county.     He 
saj's:    "It  is   now    demonstrated    without 
doubt  that  the  grape  industry  could  be  one 
of  the  leading  resources  for  this  state  in  the 
near  future.     I  can  justly  say  that  I  intro- 
duced grape  growing  into  this  section,  and 
I  am  gratified  to  see  wherever  my  example 
has  been  followed  success  has  been  their 
reward.     Everywhere   in   the    State,    from 
Tallahassee  to  the  southern  counties,  vine" 
yards   of   respectable  size   are  growing  up 
and  the  day  should  not  be  far  when  those 
poor,   despised   black-jack   sand   hills  will 
prove  a  source  of  wealth  to  the  impoverish- 
ed owners.     I  have  seen  many  parts  of  the 
world  in  my  life  and  I   can  truly  say  where 
grape-growing  and  wine-making  is  the  lead- 
ing   industiy,     prosperity    will    follow    in 
there  path.     A  few  mouths  ago,  to  inform 
myself  of  the  relative  success  of  the  grape 
iu  different  parts  of  Florida,  I  have  made 
a   tour  from  one  vineyard  to  another   and 
what   I  have  seen  surpassed  my   expecta- 
tions.    In  every  direction  I  met  with  flour- 
ishing  vines,    and,    surprising    as  it   may 
seem,    I   have  seen    no  failure   where    the 
right  kinds  were   planted   and   knowledge 
was  employed.     The  people  seem  to  think 
that  something  must  be  found  besides  the 
doubtful   orange,   and   the   long   neglected 
grape    will    come    to    the    rescue.      Prof. 
Dubois,  of  Tallahassee,  to  whom  I  had  the 
pleasure  of  showing  my  vineyard,  has  made 
a  visit  all  through  the  State  and  he  has  re- 
turned  home   well  satisfied   with  what  he 
has   seen,    and   the   Professor,    an   experi- 
enced vineyardist  from  France,  concurs  in 
my   opinion,  that  many  parts  of  Florida, 
specially    those   which    lie    useless    now, 
could  be  made   a  mine  of  wealth  for  this 
State.     He   has  75  acres  in  Norton's  and 
Cyuthiaua,  the  grape  for  Florida,  the  grape 
for  any  part  of  the  State.     The  finest  claret 
can  be  made  from  these  grapes,  that  will 
command   respectable   prices  all   over  the 
world.     There  are  also  a  good  number   of 
superior   early   table    grapes,    of    which   I 
make   myself   a    specialty,    they    bringing 
most    remunerative    prices     in    the    early 
months.     But    successful     grape     growing 
for  market  to  any  extent,  without  the  mana- 
facture  of  wine,  is  impossible.     The  great- 
est  want  of  Florida   just  now  is  immigra- 
tion to  the  state,  and  general  efforts  to  that 
eftVct  seem  to  be  made.    Few  men  in  Flori- 
da understand  throughly  grape-growing  and 
wine-making.     You  need  French  and  Ger- 
man vintners  to  teach,  and  whenever  those 
foreigners  have  found  out  the  value  of  the 
State  for  such  an  enterprise,  they  will  not 
long  be  wanting." 


Tbe   Napn    ViuejardA. 


p-  Subscribe  for  the  Mebcuikt. 


An  elaborate  report  of  the  vineyards  and 
wine  production  of  Napa  county  is  being 
prepared  by  Charles  Krug,  ViticuUural 
Commissioner  for  the  Napa  District.  He 
says  the  acreage  in  vines  in  1887  is  more 
than  three  times  what  it  was  six  years  ago. 
There  were  30,502  tons  of  grapes  gathered 
in  1866,  which  yielded  4,468,000  gallons  of 
wine  and  100,822  gallons  of  brandy.  Of 
this  yield  about  one- third  was  Zinfandel 
and  another  third  white  wines.  In  1887 
there  were  planted  652  acres  of  resistant 
vines. 


The  MEBCHANThas  an  extensive  circula. 
tion  in  the  Eastern  States,  and  Europe. 


86 


SAN   FKAJfCISCO    MERCHANT. 


Jan.  6,   1888 


IITDRiniZAT10?i     OF    A.nEKI('AX 
VINE**. 

The  following  IrtiiiHlAtion  lunde  by  Mr. 
L.  D.  Combe  for  the  Santu  Clnra  i'allfy. 
from  a  rt-port  on  the  8ul)ject  by  Prof.  A. 
Mullardet  to  the  Niitionnl  Vilii-iiltunil  Cou- 
grcflH  of  Bordeaux,  Sfpt^-mber  1888,  in  in- 
terestiug  aud  iuetructive:  I  have  been 
eogaged  for  the  last  Kcven  years  in  the  work 
o(  hybridizing  Aiuerican  with  Europian 
vines,  and  I  had  occhhiou  to  furnish  a  few 
hintu  at  the  last  meeting  of  the  Congress 
at  Bordeaux  in  1881,  amlthe^^e  experiments, 
in  complete  as  yet,  may  however  give  at 
present  the  assurance  of  inttr.'8ting  results. 
**After  my  lirst  experiments  ot  1880  and 
1881.  I  had  the  good  fortune  to  find  a  co- 
laborer  in  the  person  of  Chas.  de  Grasset, 
a  rich  land  holder  of  the  Herault,  who  did 
not  only  allow  me  tho  free  use  of  his  vast 
domain  aud  hid  large  experience  in  viticul- 
ture, of  which  I  stood  in  great  need,  us 
well  as  of  his  rich  collections,  but  actually 
directed  personally  tho  plantations  of  my 
now  hybrids,  and  still  continues  to  overset 
their  devolopment  not  disdaining  to  lend  u 
practiced  hand  to  the  opt  ration  of  hybridiza- 
tioD  himself  so  that  not  a  few  of  the  now 
Tines  owe  their  existence  to  his  effiucious 
assistance. 

The  hybrids  of  which  I  apeak  must  be 
separated  into  two  kinds,  one  composed  of 
a  cross  of  the  wild  American  vine  among 
themselves,  the  other  of  a  cross  of  the 
American  vine  with  the  European.  The 
first  are  destined  to  furnish  us  with  new 
grafting  stock,  while  the  second  will  give 
UB,  I  hope,  vines  for  direct  production  re- 
sistant to  eithor  pLylloxere,  mildew  oi- 
oidiam,  etc.,  and  producing  fruit  of  almost 
equal  quality  with  the  European. 

As  to  the  wild  hybrids  of  which  I  shall 
treat  first,  I  must  state  in  the  beginning 
what  idea  giiided  me  when  I  undertook 
their  formation.  Vine-growers  are  aware 
that  the  number  of  grafting  stocks  actually 
to  be  used  for  the  reconstruction  of  our 
vineyards  destroyed  by  phylloxera,  is  verv 
limited,  these  being  only  the  Riparia,  the 
Rupetris,  tne  Solonisaud  the  York-Mederia, 
which  unite  in  themselves  a  safe  resistance 
with  the  other  property  indispensable  iu  a 
grafting  stock.  Therefore  we  cannot  won- 
der that  many  vineyards  could  not  be  re- 
vived by  grafting,  though  the  want  of  a 
want  of  a  proper  stock  adapted  to  the  nature 
of  their  soil.  The  question  of  adaptability 
is  a  very  difficult  one  and  as  a  proof  of  this 
it  will  be  sufficient  to  remind  you  of  the 
numerous  failing  of  the  Riparia  itself  as 
reported  lately  by  Laliman.  Since  I  have 
the  opportunity,  allow  me  to  quote  an 
article  published  by  myself  iu  18S2  in  the 
Journal  of  Agriculture  Praiiquf;,  in  which 
I  declined  any  responsibility  in  those  un- 
fortunate failings. 

"From  the  dozen  species  of  vines  indigen- 
ous to  North  America  a  good  half  may  lend 
themselves  as  excellent  grafting  stock  for 
our  European  variety.  It  is  a  fact  highly 
favorable  to  the  reconstruction  of  our  vine- 
yards that  the  number  of  them  is  so  large, 
for  each  onu  has  its  special  property  of 
adaptation,  through  which  we  may  hope  to 
find  for  our  vaiious  cliumte  and  difi'erent 
soils,  our  widely  different  locations,  the 
most  convenient  gi*afting  stock.  Therefore 
I  do  not  believe  in  a  universal  grafting 
stock.  The  public,  having  followed  this 
Eutopia  iu  the  Riparia,  is  not  aware  that 
it  seeks  an  impossibility,  a  plant  that  would 
adapt  itself  at  the  same  time  to  the  locu- 
tions and  soils  of  France,  Spaiu,  Italy,  etc. 
However,  since  1879,  my  efforts  have  proved 


that  the  Eestivalis.  Cinerea,  Cordifolia,  and 
Kupestria  equal  the  Riparia  in  resistance 
to  phylloxt-ra.  Instead  of  experimenting 
therefore  with  several  of  these,  we  have 
confined  ourselves  to  the  Riparia  only  be- 
cause the  first  to  be  known  on  the  market 
or  among  the  people.  It  will  be  necessary 
to  introduce  a  little  method  in  these  experi- 
ments. After  having  discarded  millions  of 
Clinton's  and  Taylor's  on  acount  of  difi 
ciency  in  resisting  power,  we  may  have  to 
du  the  same  with  an  eiiual  number  of  Ri- 
parias  as  ill  adapted  to  the  wet,  argitaceous 
soils,  and  the  dry  aud  S'lperficialty  ealcare- 
ous,  which  proves  that  with  the  best  good 
will,  these  last  refuse  to  prosper  every- 
where. Many  are  beginning  to  replace  it 
with  Rupestis  which  possi-ss  great  advant- 
ages, but  they  neglect  the  Cordiforlia,  the 
Montscola  and  the  Cinerea,  equally  gifted 
in  that  respect.  Nevertheless,  could  we 
not  solve  the  problem,  with  all  the  pre- 
cious information  collected  from  the  diffcr- 
i-nt  attributes  of  each  of  these  varieties. 
We  have  one  resource  left  to  us,  (i.  e.  )  the 
Hybrids,  gifted  as  thoy  are  with  special  at- 
tributes." 

Allow  me  to  conclude  with  the  above  sen- 
tence, as  thoroughly  expressive  of  the  idea 
which  in  1882  induced  me  to  experiment 
on  the  hybridization  of  wild  American  vines 
among  themselves.  In  fact,  I  had  noticed 
that  of  all  the  grafting  stock  the  hybrids 
seem  to  be  gifted  with  a  superlative  degree 
of  adaptation,  for  instance,  the  Solonis  a 
hybrid  of  Riparia  with  Rupestris  and  Can- 
dicans;    the    York-Maderia,    a    hybrid    of 


Labniscaand  Aestivalis  to  form  new  hybrids 
was  therefore  to  create  grafting  stock 
possessing  powers  of  adaptation  greater 
than  those  of  the  original  species,  and 
even  faintly  entirely  new.  This  is  easily 
understood  wht-n  one  admits,  an  undeniable 
part,  thai  hybrids  reunite  iu  a  single  indi* 
vidual  the  greater  part  of  tho  property  of 
adaptation  contained  in  the  originals  in 
the  matter  of  soil  as  well  as  climate.  There 
is  no  doubt,  for  instance,  that  if  the  Solonis 
is  less  subject  to  chlorosis  than  the  Riparias 
in  cold  Boils,  it  owes  it  to  the  mixture  of 
Candiean  in  its  nature,  and  this  same 
source  with  that  of  the  Rupestris,  enables 
it  also  to  withstand  the  dry  soil  when  the 
Riparia  would  not  prosper.  We  would 
state  also  that  the  Candicana  being  a 
natural  production  of  Texas,  ou  calcareous 
or  agiilo-caleareous  soil,  it  is  therefore 
givt-n  to  the  Solonis  to  be  the  one  to  vege- 
tate in  the  calcareous  soil  of  the  Charente 
at  least  better  than  any  other.  I  thus  ex 
plain  the  motive  which  guid<'d  mo  in  form- 
ing these  new  hybrids.  I  wished  to  create 
new  grafting  stock,  thus  to  remedy  the  de- 
fects of  the  old.  It  will  thus  be  sufficient 
to  review  rapidly  the  principal  new  hybrids, 
so  that  everyone  be  enabled  to  appreciate 
their  possible  usefulness. 


UalleleHH  tianl. 


Under  the  title  of  "New  Bordeaux,''  a 
French  colony  is  about  to  be  founded  in 
Paraguay.  The  main  industry  will  be  the 
manufacture  of  old  Bordeaux  clarets  from 
prunes,  for  shipment  to  the  United  States. 


FOR    SALE! 

liootea  ?iflBs  M  M\m, 


fluliiru.  Fell!  Syrnh.  l.eiioir  (Jitcqiiea,) 
1  nit  I  til  (UroHM*  Hlniieri.  Ureiinrbe,  I^E, 
.nnrHlrf.  CnrlKHKn.  Zlnrniiilrl.  <'rnbb*B 
RInrk  Riirtriiiiily.  fiiniivliciKMi  Vf  rl.  sem- 
lllwu,  <'hfi.<M(.-laM  Fouulnlueblenn. 

— Alan  iu    Small   (Quantities — 

Tliiliirler,  Tniinnt,  Uron   Mnncln.    JUvu 
iiItT,     I'liKkt     Hlitiir.     Koiinvaue 
(l*aloinliiu)  mill  SniivlKnvH 
4'hntenii       Vqtieni. 

C"UTrTI3SroS: 

— From  all  Mentioned  Varieties  also. — 

nnlbttck,  ChHiirlio  Noir,  4'nberiieC 
Sitiiviiciiou,  Frniik  4'»beruel,  Frnnk 
PInul,  I'liiol  I'miuiitl,  l*l«>il  tie  Portlrix, 
llcrbf'inoiil,  i'hniK'he  icrlit,  Berjc^i*  ab<I 
<liir«rrul  Xabli*  Vnrlellow. 

For  terms,  prices  and  other  particulars, 
address  N.  E.  RosR,  superintendent  of  the 
vineyards.  No  orders  will  be  accepted 
after  the  1st  day  of  February,  1888. 

Edge  Hill  Vineyard  Co., 
st-  helena 

Wm.  Scheffleb,  Napa  Co.,  Cal, 

President. 


E^ST   BOXJI^r)    THROUaH    FREIGHT. 

Forwarded  by  the  Southern  Pacific  Go.,  Nov 

Forwarded  from 
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In  Pounds. 


Barley 

Beans 

"     Lima 

BookR  and  iitationery 

Burax  

Brandy 

Canned  Ooods 

Otiina  Mcrehundiae 

L'hocolate 

u-'igara 

Clnthin^,  California  MaDufactured. 

Coffee.  Green 

Copper  Cement 

Drills  and  Herbs 

iJry  Goods 

Hniptv  Poekag^es 

l''i»h,  Pleliled 

Fruit,  Dried 

*'      Oreen 

Puae 

Glue 

Hair 

Hardware  and  Iron 

Hides 

lionev 

Hops « 

Hiirsea 

Leather 

Lumber 

.Machinery 

.Matting 

Meichandiee,  Asiatic  (in  bond).... 

.Miseeilaneous 

Mohair ^... 

Mustard  Seed 

Nuts 

Oil  Calie 

oil.  Whale 

Onions 

Ores 

Potatoes 

I'owder  and  Explosives 

tjuieksilvcr 

Ilaisins 

Rice 

Salmon,  Cuonvd 

Seed 

shinifies 

Silk 

Silk  Goods 

Skins  and  Furs 

Suii'ar 

T 


Sas  Francisco       0.*kla.\d. 


«ia2,150 
2.601,720 


113,750 
2,325,840 

126,610 
20,130 
16560 
23,910 

175,240 

lO.iio 

lu,760 
40,000 
74,400 
440,420 
91,550 
8,880 


Vegetables 

Whalebone 

Win.'      

Wool,  QrctMO... 

"     Pulled.   .. 

"  Scoured... 
Woolen  Uoodfl.. 


82,610 
55,570 

174,160 
20,0*  O 

110,070 

77,470 

3.5,160 

9,  J  20 

151,220 

3U»,770 


Totals 17.019.1 10 


70,280 
132,340 


1,350,010 

1,0-10 

9110 

07,250 

113.381) 

1,064,410 

25,820 

110.260 

395.930 

54,420 

500.2 10 

189.500 

1,105,000 

1,417,600 

779,630 

2,616,700 

491,590 

27,771) 

167,690 

20,610 


81,047,520 


227,650 
l,t>9o!976 


11.300 

iioiiio 


12,870 


23,300 


64.230 
139,130 


170,820 

'siisiio 


81,500 
35,180 


94,900 
387,960 


1,971,840 


270,631) 
26.870 


«6S,210 


1,896,880 


»134,210 
519,690 


5.220,530 


1, 062.440 


374.220 
295,280 


63,800 

100 

254,740 


81,748,300 


13.340 
2,020,260 


904,480 
520,030 


26,740 
44,370 

7,670 
2^870 

25,070 

16,200 

ie.'sao 

40,880 
28,470 

109,780 
2,334,6l6 


22,780 
23,200 


241,200 

ioojoo 
"i'.ii-io 


882,090 
480 


960 
62,000 


2,280 


79,830 
13,6!)0 


20,000 


23.210 


Sftii  Franciaco.  Uaklfttid.  Lou  Angelea.  Savratiiento.  San  Jose.  Stocktun.  Marvaville.  Colton.  Grand  Total. 

»17.»1»,110  $a,028,r,J0         «r,.J!iO.G30  M.eOO.eiO  »5,598,720        •237,760  r.»10,47O        $1,962,440       $38,778,290 


Jan.  6,  1888 
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OLIVE    OROWISU     IS     N.VSr     niEGO. 


The  olive,  the  king  of  orchard  fruits,  is 
Jestiued  iu  the  ut-ar  fiiliire  to  play  the  lend- 
ing part  among  the  products  of  Snn  Diego 
couuty.  Wo  kuow  but  little  of  this  vnlunble 
fruit,  but  that  it  is  full  of  euconrngenient. 
There  is  uo  such  thing  as  an  authority  on 
the  subject  of  olive  growing  in  thij  Stale; 
there  is  no  man  na  jet  who  can  claim  a 
thorough  knowledge  from  technical  ex- 
perience; yet  we  have  a  mass  of  data  reahing 
back  to  the  days  of  the  Missions,  much  of 
which  will  be  serviceable  as  pointers  to  the 
future  grower.  Treading  an  unbroken  field 
where  there  are  diverse  interests,  each  the 
parent  of  building  opinions  not  yet  general- 
ized, one  can  only  speak  with  diffidence. 

The  olive  has  been  grown  for  years  and 
has  succeeded  well  in  nearly  every  part  of 
San  Diego  county,  from  Santa  Ysabel  to  the 
bay.  The  experience  of  the  old  world  goes 
to  show  that  in  dry  countries  the  olive  does 
not  produce  well  too  far  from  sea.  This  fact 
probably  explains  why  the  fruit  is  not  n 
faTorit»  in  San  Bernardino  county.  Too 
near  the  sea  there  is  trouble  from  the  scale, 
but  the  experience  of  EUwood  Cooper,  ol 
Santa  Barbara,  goes  to  show  that  olives  oat 
be  made  profitable  on  the  verge  of  the 
ocean.  In  my  opinion  the  zone  in  this 
county  that  includes  Jamul,  Cajou,  Escon- 
dido,  Fairview,  Pala,  Vallecito,  Santa  Kosa, 
Elsinore,  and  adjacent  eastern  localities, 
such  as  Santa  Maria,  Ballena,  Hesca 
Grande,  etc.,  is  the  natural  locality  for  olive 
growing.  A  low  moist  valley  should  be 
avoided  on  account  of  scale.  Thorough 
drainage  must  be  considered  carefully,  and 
a  warm,  even  temperature  that  will  facilitate 
winter  growth  is  to  be  desired.  Get  a  rich 
soil,  if  you  can.  with  these  conditions,  but 
obtain  these  conditions  if  you  have  to  take  ft 
poor  soil  and  pay  for  the  difference  in  fertil- 
izers. Throughout  irrigation  is  best,  but 
winter  irrigation  alone  will  keep  an  orchard 
in  a  healthy  growing  state,  and  iu  many 
localities  the  natural  moisture  will  suffice  to 
make  an  orchard  proiitable. 

Fertilize  liberally.  It  is  a  great  mistoke 
to  presume  that  the  olive  can  be  grown  on  a 
barren  soil  without  fertilizers.  Use  manure 
liberally  and  use  it  to  an  extreme  degree,  to 
supplement  the  lack  of  irrigation.  The 
olive  is  a  voracious  feeder,  and  will  approp- 
riate enough  plant  food  during  the  month 
of  winter  moisture  to  carry  the  tree  through 
the  dry  summer  season,  provided  there  is 
an  abundant  food  supply  ready  for  storage 
and  assimilation. 

WHAT    AND    HOW    TO    PLANT 

Given  the  proper  place  and  conditions  I 
would  plant  the  Mission  variety  for  oil  and 
the  European  olive  for  pickling.  The  latter 
also  is  preferable  for  propagation,  as  the 
small  limbs  will  serve  for  cuttings,  and  will 
root  where  a  Mission  cutting  would  fail. 
European  olives  ripen  two  months  in  ad- 
vance of  the  Mission  olives.  Trees  should 
be  planted  in  an  orchard,  and  cuttings  in  a 
nursery,  Plant  not  less  than  thirty-six  feet 
apart,  or  you  will  regret  it  iu  after  years; 
remember  in  planting  that  the  alive  root  is 
more  sensative  to  exposure  than  the  orange. 
An  amateur  grower  should  consult  a  stand- 
ard authority  on  horticulture  at  every  step 
and  stage  of  his  work.  In  conversation 
with  men  who  have  made  fortunes  in  fruit 
growing  in  California,  I  have  always  been 
advised  to  plant  largaly.  Satisfy  youraelf 
by  research  before  planting  that  you  know 
what  you  are  about,  and  then  go  into  the 
business  to  make  some  money  out  of  it. 

As  between  the  man  who  has  an  orchard 
of  olives  in  Central  California  and  the  one 


who  has  an  orchard  iu  San  Diego  county, 
there  is  climate  advantage  in  favor  of  the 
San  Diego  man  at  least  40  per  cent.  The 
business  iu  this  county  will  prove  assuredly 
iue  of  gold  to  the  party  who  carefully 
observes  the  couditions  requisite  to  success. 
If  our  people  plant  this  fruit  now  and  phut 
largely,  dividends  of  millions  will  be  placed 
to  th4r  credit  before  many  years  have 
passed.  Land  for  an  olive  orchard  can  now 
be  bought  for  a  song,  but  iu  my  anticipations 
of  the  future  value  of  this  crop  are 
correct,  a  proper  olive  orchard  of  thirty-six 
trees  to  the  acre  at  ten  years  of  ago  will 
be  worth  S500  per  acre  plus  the  cost  o(  the 
land  and  expenses  of  growing.  The  owner 
probably  would  not  take  $50  per  tree  and 
have  the  tree  uprooted.  I  have  an  olive 
orchard  of  twenty-five  bearing  trees,  planted 
iu  orchard  seven  years,  to  include  1886;  the 
product  from  them  last  year  was  seven  hun- 
dred and  fifty  gallons  of  pickled  olives.  I 
sold  the  surplus  crop  at  forty  cents  per  gal- 
lon, casks  furnished  or  $12  per  tree.  Fifty 
gallons  of  average  crop  to  the  tree  at  twelve 
years  fiom  the  planting  of  the  orchard 
would  be  a  low  estimate,  and  this  amount 
would  make  six  and  a  quarter  gallons  of 
oil.  EUwood  ;  Cooper  gets  $10  per  gallon 
for  oil,  but  our  San  Diego  people  when  they 
get  started  will  lower  the  wholesale  price  to 
$■1  per  gallon  at  the  lowest,  or  $25  per  tre.-, 
ebual  to  $900  per  acre.  Allow  one-half  for 
expenses  and  interest  on  investment,  and 
you  have  the  neat  sum  of  $450  per  acre  as 
net  profit. 

At  ten  per  cent  interest,  your  one  acre  of 
olives  would  be  worth  a  secure  investment 
of  $4,500,  and  the  investment  is  considered 
in  Europe  better  than  Government  bonds, 
for  the  reason  that  they  have  olive  orchards 
there  which  have  endured  longer  than  the 
oldest  unconquered  nation  iu  the  world. 
"Time  may  come  and  time  may  go,  but 
they  grow  on  forever.' ' 

During  the  Greek  revolution  the  Turks 
cut  down  the  olive  trees  and  burned  over 
the  stumps,  with  the  result  that  three  years 
thereafter  the  8ho9t3  from  the  scarred 
stumps  began  to  give  a  crop  of  olives. 

One  advantage  with  the  olive  is  that 
depredators  neither  consume  the  fruit  nor 
the  foliage.  A  family  of  children  accus- 
tomed to  olives  will  make  them  their  pre- 
ferred fruit  during  the  rest  of  their  lives.  In 
my  experience  in  the  employment  of  men, 
I  find  there  is  a  large  saving  in  hiring 
Mexicans  for  help,  because  they  will  make 
a  satisfactory  meal  from  frijoles  and  olives 
that  cost  almost  nothing  and  fill  the  place 
of  costly  food. 


a'jle  for  imylhiug  else,  are  just  the  thiug  for 
olives,  and  if  planted  iu  that  profitable  fruit 
would  in  a  few  years  become  the  most 
valuable  portion  of  the  farm.  Cuttings, 
when  a  year  old,  cost  from  $90  to  $120  a 
thousand.  It  requires  100  trees  to  an  acre. 
A  good  authority  reckons  the  cost  of  setting 
out  olives  nt  $10  per  acre,  exclusive  of 
plowing  and  other  work,  while  the  expense 
of  cultivating  the  soil  around  tho  trees  is 
about  $3  a  year  per  acre.  Olive  trees  come 
into  good  bearing  at  the  age  of  five  years, 
producing  on  an  average  a  gallon  and  a 
quarter  of  oil  to  the  tree,  for  which  n  mar- 
ket can  readily  be  found  at  $7.50  per  gallon, 
the  price  obtained  by  Col.  Hooper  of  this 
place. 

Thus  it  will  be  seen  that  with  a  very 
small  outlay  the  most  sterile  and  worthless 
of  our  lands  can  be  made  to  produce  in 
olives  over  $900  an  acre  per  year  gross. 

Col.  Geo.  H.  Hooper's  experiments  in 
this  valley  has  established,  without  a  doubt, 
that  the  olive  thrives  as  well  here  as  on  the 
rocky  slopes  of  sunny  Italy. 

Bearing  these  facts  in  mind  and  also  that 
diversity  of  crops  is  always  the  safest  plan 
for  the  farmer,  and  that  it  is  unwise  to  de- 
pend entirely  upon  grapes  or  any  other  one 
thiug  in  an  agricniturul  community  if  un- 
interrupted prospt-ri'y  is  desired,  our  farm- 
ers ought  to  think  seriously  of  this  matter 
and  plant  largely  the  fruit  which  will  re- 
claim the  waste  spots  on  their  places  and 
bring  them  in  the  largest  returns. 


Care  and  experience  are  needed  to  pick, 
dry  and  press  the  olives  so  as  to  obtain  a 
fim  quality  of  oil.  The  hill  oil  will  bring  a 
little  better  price  than  valley  oil.  With 
care  in  planting  the  tree,  digging  a  large 
hole  and  giving  the  root«  plenty  of  room, 
the  olive  will  grow  where  the  oaks  and 
other  trees  live. 

The  olive  ripens  here  in  November  and 
December,  and  the  tree  is  perfectly  free 
from  disease. 


THE    NAPA    VINTAOE. 


OI.IVI':    flTI'IN«S. 


PLANT    THE    OI.IVE. 


X  great  deal  is  being  written  at  the  pre- 
sent time  in  regard  to  the  cultivation  of  the 
olive.  Two  years  ago  the  Index-Tribune 
urged  upon  the  farmers  of  the  Sonoma  Val- 
ley to  plant  this  profitable  tree  on  the 
rocky  places  of  their  farms,  which  is  suita- 
ble for  olives  and  no  earthly  use  for  any- 
thing else,  E.  P.  Thomson  of  Agua  Caliente, 
and  others  of  our  farmers  have  very  sensi- 
bly done  so  and  in  a  few  years  the  very 
laud  on  their  places  which  heretofore  has 
produced  nothing,  not  even  feed  for  stock, 
will  bring  them  in  larger  returns  than  the 
very  richest  soil  on  their  farms.  It  is  an 
established  fact  that  olives  thrive  and  grow 
the  best  in  the  rockiest  and  most  sterile 
places.  There  is  hardly  a  farmer  in  this 
valley  that  has  not  here  and  there  on  his 
place  patches  of  land  which  is  so  much 
waste  on  his  hands  owing  to  the  rocky 
nature  of  the  soil.     These  patches,  unsuit- 


The  S.  F.  Biilhtin  in  reply  to  a  commu- 
nication (ID  the  subject  from    Lower    Cali- 
fornia, says:     Inquiry  made  of  one  of  the 
leading  nurserymen  of  this  city,  reveals  ihe 
fact  that  the  demand  for  olive  cuttings  far 
exceeds  the  supply,  and  prices  range  from 
$100  to  $350  per  1,000.     The  term  "rooted 
cuttings"  is  misleading,  as  cuttings  have  no 
roots.     As  soon  as  the  roots  appear  the  cut- 
ting becomes  a  plant  or  a  tree,  and  as  the 
term  "rooted  vines,"  not  cuttings,  is  used 
in  viticulture,  so  "rooted  olives''  would  be 
the  more  appropriate  name  for  this  class  of 
plants.     Of  late  years  the  planting  of  olives 
has  largely  increased  in  this  State,  particu- 
larly in  the    southern   portion,    until   now 
cuttings  are  snapped  up  as  quickly  as  they 
are  offered  for  sale.     Booted  olives  in  boxes 
are  worth  from  $100  to  $150  per  1,000;  th«- 
outside  figure,  $350,  representing  the  price 
paid  for  trees  already  set  out  and  ranging 
from  three  to  four  years  old.     Plants  of  this 
age  are  quite  stocky  trees,  and  the  percent- 
age of  loss  with  them  under  anyway  favor- 
able circumstances  is  comparatively  small, 
while  plants  rooted  only  iu  boxes  when  set 
out  in  olive  groves  are  apt  to  show  a  larger 
percentage  of  loss.     The   idea   that   olives 
can   be   successfully   grown   from   seeds  is 
erioneous,  the  only  sure  method  of  propa- 
gating them  being,  like  grapes,  from    cut- 
tings. 


OI.IVE    NUTEK. 


In  good  bottom  land  plant  in  the  same 
manner  that  ordinary  trees  arc  planted. 

In  dry  soil,  where  yon  cannot  irrigate  a 
hole  two  and  a  half  feet  deep  and  six  or 
eight  feet  square  should  be  dug.  The  olive 
roots  iu  this  loose  soil  have  room  to  spread 
and  the  tree  will  live. 

Either  set  out  the  trees  immediately  after 
the  first  rain,  or  wait  till  February  or  March 
In  either  case  the  ground  is  warmer  than 
when  the  tree  is  planted  in  midwinter. 

Twenty-five  or  thirty  ponnds  of  berries 
make  a  gallon  of  oil. 


Following  is  a  summary  of  Viticaltural 
Commissioner  Charles  Krug's  report  of 
Xai>a  county,  taking  for  a  basis  the  mintage 
of  Ihe  year  1887. 

The  county  is  divided  by  Mr.  Krug  into 
the  districts  of  Conn  valley.  Spring  moan- 
tain.  Pope  valley,  Berryessa,  Chiles  valley, 
Howell  mountain,  Calistoga,  St.  Helena, 
Rutherford,  Oakville,  Yountville  and  Naps. 
The  report  includes  543  actual  vineyard 
proprietors.  The  report  of  the  acreage 
planted  to  vines  in  each  of  these  districts  in 
the  year  1881,  sums  up  5,485.  The  acreage 
for  the  year  1887  amounts  to  1(5,611,  show- 
ing an  addition  of  11,000  acres,  or  over  200 
per  cent,  in  six  years.  Mr.  Krug  classifies 
the  varieties  of  grapes  planted  under  the 
following  heads,  the  acreage  for  each  being 
given;  Eiesling,  2,636  acres;  Sauternes, 
412  acres;  Medocs,  779  acres;  Burgundies, 
1,608  acres;  Zinfand-ls,  5,743  acres;  mis- 
cellaneous wine  grapes,  2,031  acres:  table 
and  raisin  giapes,  109  acres. 

It  may  readily  be  seen  from  these  figures 
that  the  Zinfandel  is  the  grape  most  exten- 
sively cultivated,  comprising  over  one-third 
of  the  crop.  Next  to  the  Zinfandel  ranks 
the  Ki;sling,  which, j  with  the  Chasselass 
class  makes  another  third,  showing  the 
total  white  wine  production  to  be  about  one- 
half  the  red  wine  produced. 

The  total  tonnage  of  grapes  raised  for  the 
year  1886  was  39,595.  The  wine  made 
amounted  to  46  1,000  gallons;  brandy,  102,- 
322  gallons. 

There  are  at  present  651  acres  of  resistant 
vhies  in  Napa  county,  over  two-thirds  of 
which  are  found  in  the  vicinity  of  Napa 
city,  the  remainder  being  distributed  among 
the  other  districts. 

Under  Sauternes,  Mr.  Krug  places  the 
Semiilon  Blanc,  Sauvignon  Blanc,  Mnsca- 
delle  de  Bordelas  and  the  Sauvignon  Vert, 
or  Coiombar.  The  Medocs  include  Caber- 
net Sanvignon,  Franc  Cabernet,  Verdatand 
Malbec. 

Under  Burgundies,  are  placed  all  Pinots, 
Chauche  Noir,  Alicante  and  Petits  Bousch- 
etts,  and  some  other  red  wines  of  a  like 
character. 

The  Zinfandel  occupies  n  column  of  its 
own  iu  the  report,  and  the  miscellaneous 
column  comprises  all  varieties  before  nn- 
mentioned. 

It  is  interesting  to  note  the  difference  be- 
tween the  estimates  of  the  wine  yield  in 
1886  and  that  which  resnlts  from  this  in- 
vestigation. The  total  production  w»» 
thought  by  many  iu  1886  to  amount  to 
5,000,000  gallons,  which  is  short  by  600,- 
000  gallons.  The  brandy  yield  was  also 
shorter  than  was  at  that  time  estimated. 


The  State  Yitionltural  Commission  esti- 
mates the  total  season's  wine  yield  in  the 
State  at  13,000,000  gallons  Of  this  Suoma 
county  is  credited  with  producing  1,500.000 

gallons. 

Now  is  the  time  to  pay  your  subscription 
I  dnes. 
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(German)  wishes  a  Bituution  as  foreman  at 
a  winery,  or  distiilery ;  cooper,  etc.  Can 
give  best  references. 

Apply  at  the  offict*  of  this  paper.  Ad- 
dress "  M." 


The  Esdbators  of  Senator  Stanford  to 
effect  a  change  iu  the  naturali;tatiou  lawK, 
will  be  fully  appreciated  by  the  intelligent 
and  law  abiding  element  iu  this  country, 
The  population  has  now  grown  to  an  txtent, 
which  justifies  a  demand  for  self-preserva- 
tion. The  bulk  of  tho  foreign  immigration 
for  the  past  few  years  has  been  drained  from 
a  most  undesirable  class  of  foreigners.  The 
disciples  of  anarchy  abroad  have  sought  an 
asylum  on  our  shores,  where  they  have  be- 
come elevated  to  the  position  of  exponents 
of  principles,  which  are  in  direct  couflit-t 
with  those  ou  which  this  government  has 
been  reared  and  maintained.  The  unedu- 
cated and  pauper  off-scouriugs  of  the 
crowded  European  cities  have  been  franked 
across  the  ocean,  to  swell  the  great  army  of 
tramps  and  criminals  which  is  now  spread- 
ingitself  over  the  Continent.  When  the  idle 
and  vicious  make  themselves  visibly  obnox- 
ious to  some  little  consequential  hamlet  in 
an  English  shire,  the  Dogberrys  suggest 
a  remedy  in  a  wholesale  and  enforced 
emigration  to  America.  Unlettered  and  im- 
prorideut  they  are  forced  in  swarms,  amon^ 
the  people  of  the  most  progressive  and 
enterprising  notion  of  the  earth.  The  liberty 
of  our  time  honored  institutions  is  only 
known  to  be  abused,  and  their  very  existence 
threatened,  by  an  absurd  policy  which 
places  the  power  of  the  ballot  in  the  hands 
of  such  a  class. 

In  England  a  residence  of  seven  years  is 
required  by  the  naturalization  laws,  while 
here  a  term  of  five  years  is  all  that  is  neces- 
sary, to  permit  an  alien  to  vote  a  ballot 
which  he  is  often  unable  to  read. 

Tho  period  of  residence  should  not  be 
the  leading  feature  of  the  proposed  legisla- 
tion. If  a  peison  cannot  become  a  good 
citizen  in  five  years,  he  will  never  be  one  if 
kept  in  probation  for  a  quarter  of  a  century. 
Vfh&t  is  of  more  vital  importonce,  is  a 
guaranty  of  int<;lligence,  and  more  particu- 
larly of  his  staunch  fealty  to  the  principles 
of  the  American  Government.  A  person  who 


occupies  the  early  years  of  his  residence  iu 
this  country  in  denouncing  and  attempting 
to  uuder-mine  our  institutions  should  be 
biiired  forever  from  theprivitrgen  of  citizen 
^tiip.  He  in  a  traitor  at  heart,  and  only 
'li-sires  the  right  to  vote,  which  will  imabl.- 
him  more  fully  to  carry  out  his  oppoaitiuu 
to  law  and  order. 

The  illiterate  man  on  the  other  band, 
should  be  required  to  educate  hiiuself  up  to 
a  standard,  which  will  permit  him  to  vote 
intelligently.  This  is  impossible  in  the  ease 
of  one  who  cannot  read,  nor  even  write  his 
own  name.  The  mere  fact  that  such  people 
are  to-day  permitted  at  the  polls,  is  a  stand- 
ing satire  on  our  vaunttd  civiliitation. 

This  great  aepublio  is  founded  and 
maintained  upon  a  basis  of  intelligence  and 
patriotism,  and  he  who  is  lacking  in  either, 
is  unfitted  for  citizenship.  A  law  which 
will  require  a  test  of  the  possession  of  these 
qualifications  from  all  foreigners  before  final 
papers  are  granted,  will  be  received  with 
much  satisfaction  throughout  the  United 
States. 


Thk  position  of  the  sugar  markets  of  the 
world,  must  be  regarded  as  favorable  to 
a  further  advance  in  prices.  The  con- 
sumption is  increasing  all  the  time,  while 
the  stock  of  old  and  new  sugar  is  calculated 
to  be  200,000  tons  smaller  than  last  year. 
The  new  crop  also  promises  to  show  a  fall- 
ofi',  in  comparison  with  the  yield  of  the 
past  ten  years.  Tho  progress  made  in  the 
International  conference,  which  held  its 
session  last  month  in  Loudon,  is  most 
Satisfactory  to  the  English  refineries.  The 
delegates  who  represented  the  interests  of 
the  leading  European  powers,  hava  signed 
a  protocol  for  the  entire  abolition  of  the 
bounty  system,  which  will  be  submitted  to 
their  respective  govermeut  for  ratification. 
The  delegates  have  agreed  to  reassemble 
iu  March,  when  the  result  will  be  made 
known. 

The  outlook  is  not  so  bright  for  the 
Hawaiuu  planters,  who  are  threatened  with 
bankruptcy  by  the  progressive  movement 
iu  favor  of  beet  sugar  culture  in  California. 
And  not  that  alone,  but  the  action  of  Con- 
gress which  will  probably  remove  the  duty 
from  sugar,  casts  a  darker  gloom  over  the 
future  of  the  Island  industry.  The  Hawaiian 
pliintre  will  then  no  longer  have  the  protec- 
tion of  the  American  tariff  as  competitive 
sugars  will  be  admitted  free.  The  manage- 
ment of  the  American  sugar  refinery  has 
concluded  to  estabUsh  beet  sugaries,  and 
will  shortly  send  a  representative  to  Europe 
to  study  the  system  of  manufacture  iu  Ger- 
many and  France.  This  will  undoubtedly 
prove  unwelcome  information  to  the  plant- 
ers, who  have  hitherto  been  enabled  to  dis- 
pose of  a  large  portion  of  their  product  to 
this  company.  If  the  refineries  on  the  Pa- 
cific are  closed,  they  will  be  forced  to  dis- 
pose of  their  raw  sugars  in  the  market 
here,  or  in  New  York  at  a  great  reduction 
iu  price. 


The  Scaee  which  the  residents  of  this 
city  have  received  from  the  announcement 
that  a  smallpox  epidemic  is  imminent,  will 
have,  it  is  to  be  hoped  the  beneficial  effect 
of  awakening  ono  and  all  to  tho  lax  ad- 
ministration which  prevails  iu  the  Health 
Department.  The  dread  disease  is  allowed 
to  gain  a  strong  foot-hold  before  the.so  offi- 
cials are  frightened  into  a  sense  of  duty  they 
owe  to  the  people  who  pay  them  salaries. 
They  seem  to  bo  beyond  the  reath  of  law, 
and  impervious  to  tho  shafts  of  criticism. 
Smallpox  pationta  ramble  around  the 
streets,    and    are   refused    admittance    to 


the  peet  house  nntil  some  red-taped  formula 
is  complied  with.  The  fact  that  a  dema- 
gogic nuisance  has  raised  his  voice  iu  pro- 
teat  from  a  self-interested  stand-point, 
against  the  erection  of  a  receiving  tent  in  a 
public  square,  should  not  be  permitted  to 
iiitlueuco  public  opinion  on  the  matter. 
The  actions  of  the  members  of  the  board  in 
doing  HO  is  a  palpable  outrage  to  common 
sense  and  decency.  The  idea  of  placing 
unfortunates  iu  one  of  the  most  central  and 
populous  districts  of  this  city,  with  nothing 
to  protect  them  from  the  cold  but  a  cloth  of 
canvas,  and  compelling  them  to  stand  for 
hours  ou  damp  gmss  until  the  beggarly 
ambulance  accomodation  of  the  city  can  be 
called  to  their  relief,  is  one  which  could  only 
be  suggested,  or  defended  by  men  of  weak 
calibre,  like  those  who  are  now  supposed  to 
act  as  the  guardians  of  the  health  of  this 
community. 

It  never  seems  to  strike  those  pompons 
olficiuls,  who  are  only  too  ready  to  consider 
themselves  at  all  times  above  law,  that  the 
more  Sensible  proceeding  would  have  been 
to  have  supplied  a  sufficiency  of  ambulances 
keeping  one  in  readiness  at  the  Receiving 
Hospital,  to  remove  patients  iuiraediately  ou 
their  appearance.  The  course  of  this  de- 
partment of  our  local  Government,  is  only 
in  accordance  with  what  might  be  expected, 
when  the  material  of  which  it  is  made  up  is 
taken  into  consideration.  A  nice  quarter  to 
look  for  relief  iu  a  dire  emergency. 


BonforVs  Wine  and  Spirit  Circiiar  of 
December  25th  contains  the  following  in- 
formation regarding  the  foreign  vintage: 

The  sheiTy  vintage  of  1887  in  the  Prov- 
ince of  Andalusia,  Spain,  has  in  the  whole 
been  below  the  average.  In  the  districts  of 
Jerez-de-la-Frontera  and  Port  St.  Mary, 
where  the  finest  qualities  are  produced,  the 
yield  is  20  per  cent,  under  the  average.  In 
Sau  Lucar,  which  produces  the  wine  known 
as  Manzanilla,  the  yield  is  about  25  per 
cent,  below  the  average,  and  in  the  district 
of  Cardoba,  where  the  Montilla  wine  is 
produced,  the  vintage  has  been  about  an 
average  one.  In  the  distrif'ts  of  Huelva 
and  Seville,  which  produce  white  wines  of 
the  sherry  class  but  very  inferior  to  those 
of  the  Frontera  and  Port  Sr.  Mary,  the 
vintage  has  been  from  20  to  30  per  cent, 
above  the  average.  It  is  not  possible  at 
this  date  to  speak  with  certainty  as  to  the 
quality  of  the  vintage,  but  it  is  generally 
the  case  where  the  yield  has  been  below 
the  average,  the  quality  promises  to  be 
above  it. 

The  olficial  report  of  the  Catalonia  In- 
stitute of  Agriculture  gives  ihe  total  Span- 
ish vintage  for  1887  at  28,913,400  hectoli- 
ters, equal  to  73[», 553,760  American  gal- 
lons. 

The  jury  at  the  Bordeaux  Exposition, 
composed  of  GO  proprietors,  merchants  and 
brokers,  reported  as  follows  on  the  samples 
presented  from  all  the  vineyards  of  the 
department:  "The  red  wines  of  1887  are 
remarkable  for  rich  color,  very  clear  taste, 
good  finish  and  vinosity,  and  bid  fair  to 
keep  well.  The  white  wines  are  looking 
very  well,  but  it  is  difiicult  at  this  period  to 
form  a  trustworthy  opinion   about   them.'' 

The  quality  harvested  in  1887  may  be  es- 
timated at  a  good  half  vintage. 

Tho  total  wine  production  of  Europe, 
with  France  and  Algiers  at  30  millions, 
Italy  at  31,  Portugal  at  6,  and  Germany, 
Hungary,  Turkey  and  .Switzerland  at  25, 
amounts  to  120,000.000  hectoliters,  or 
or  4.108,000,000  American  gallons. 


Subscribe  for  the  Mbbcbant. 


The-Coupetition  of  a  variety  of  oils,  as 
well  as  the  electric  light,  has  assumed  such 
proportions  in  Great  Britain  as  to  attract 
the  serious  consideration  of  the  gas  com- 
panies. It  is  openly  admitted  that  a  cou- 
siderable  percentage  of  the  population  of 
United  Kingdom  is  consuming  oil  and  other 
illuuiinants.  In  one  leading  town  in  the 
north  of  England,  to  which  reference  is 
made,  there  was  only  one  gas  consumer  to 
fourteen  per  cent  of  the  population,  where 
Gf.'^'  per  cent  used  oil,  candles  or  electrii 
light. 

The  total  imports  into  tho  country  from 
all  sources,  of  cocoanut,  olive,  see  I  and 
sperm  oils  for  a  period  of  ton  months,  end- 
ing October  31,  1887,  were  335.313  tons,  or 
88,304. ,808  gallons,  representing  $21,276.- 
325.  The  ])riucipal  source  of  supply  of 
mineral  oil  is  America,  and  the  Baku  dis- 
trict in  Kussia.  K  home  article  is  also 
miinufactured  from  shale,  the  production 
last  year  amounting  to  20,000,000  gallons. 
A  new  field  is  now  opened  up  in  Bur- 
mah,  which  has  recently  been  annexed. 
Here  the  supply  of  oil  is  said  to  bo  prac- 
tically unexhaustable.  and  when  the  Irra- 
wuddy  district  has  been  "  canalised,''  the 
wealth  of  its  petroleum  mines  will  be  easily 
accessible.  In  face  of  this  steadily  growing 
competition,  the  British  gas  mauuiactureis 
are  rather  inclined  to  study  the  interests  of 
consumers,  and  are  only  too  willing  to  offer 
a  generous  extension  of  credit  as  an  in- 
ducement for  patronage.  If  some  gentle 
persuasion  could  be  brought  to  bear  upon 
our  local  companies,  which  would  tend  to 
the  adoption  of  this  liberal  policy,  "Use 
what  you  like  and  pay  when  you  will,'' 
what  a  glorious  climate  this  would  indeed 
be  to  dwell  in. 


The  lkadino  spirits  of  California  viti- 
culture,when  in  Council  assembled  together, 
seemed  determined  to  ignore  the  most  im- 
portant question  of  the  hour.  Their  de- 
liberations seem  to  be  directed  more  in  regard 
to  the  fortification  of  the  wine,  than  towards 
the  furthering  of  legislation,  which  will 
close  up  the  factories  of  New  York  and 
other  Eastern  States,  that  are  now  at  per- 
fect liberty  to  deluge  the  country  with 
poisonous  compounds,  sold  undtr  the  name 
of  California  wines.  The  question  of  forti- 
fication wheterh  by  corn  spirits  or  brandy, 
ought  topale  into  insiguificance  before  this 
flagrant  outrage  against  the  reputation  of  our 
native  wines.  Some  hope  has  been  fully  ex- 
pressed that  the  powerful  element  among  the 
wine  growers  o(  this  State,  would  take  this 
matter  up  aud  see  it  through  to  a  successful 
issue.  So  far,  however,  the  customary  luke 
warm  feeling  prevails,  and  all  seem  inclined 
to  keep  modestly  to  the  back  ground.  What 
is  wanted  is  a  leader,  and  one  should  be 
forthcoming  if  California  proposes  to  assert 
aud  maintain  her  rightful  position  iu  a  mat- 
ter of  such  vital  importance  to  her  leading 
industry. 


The  New  Year's  additions  of  the  Califor- 
aewspapers  will  bear  comparison  with  the 
productions  of  any  other  of  the  United 
States.  The  San  Francisco  Rosi  issued  a 
series  of  commercial  papers,  in  which  the 
industries  and  commercial  interests  of  the 
State  were  treated  at  length,  iu  a  manner  at 
once  complete  and  accurate.  The  San 
Francisco  Vhronicle  devoted  a  thirty-two 
page  addition  to  the  interests  of  the  State. 
The  San  Jose  Mtrcury  weighed  seven 
ounces;  the  San  Jose  Herald  weighed  five 
and  ono-half  ounces;  the  Santa  Rosa  Dem- 
ocrat weighed  two  ounces;  the  Los  Angeles 
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Herald  has  a  thirty-two  page  addition,  and 
weighs  half  a  pound ;  the  Fresno  Expositor 
printed  sixteen  pages,  and  weighs  four  and 
a  half  ounces. 

The  advantages  to  be  derived  from  the 
circulation  of  these  papers  is  unquestion- 
able, and  the  State  will  undoubtedly  again 
feel  the  beneficial  influence  of  this  timely 
and  generous  liberality  of  the  press. 

Messes  Gondlacb  &  Co.  have  in  accord- 
ance with  their  time-honored  custom,  for- 
warded to  all  the  friends  and  customiri 
of  the  firm,  a  New  Year's  greeting.  Their 
car  ds  are,  as  might  be  expected,  most  taste- 
fully designed,  with  an  artistic  reference  to 
the  important  industry  in  which  this  firm 
is  so  largely  interested.       

Advices  from  Tangiers  states  that  the 
yield  of  olive  oil  having  been  almost  nil  in 
the  northern  districts,  considerable  guaran- 
tees are  being  imported  from  Mogallor, 
and  it  is  inferred  that  in  consequence  of 
this  coasting  trade  prices  will  for  some  time 
be  too  high  for  the  export  trade.  This  is 
the  more  probable  as  the  next  crop  in  the 
southern  provinces  does  not  promise  to  be 
very  abundant. 


SHORT     SIGHTEI*     POLICT. 


Callternla   Wines    Kejei-tcd    »» 
InMrHl    Comiuoillty 


C*I' 


The  following  facts  regarding  the  pro- 
gress and  acquired  experiences  of  the  Cali- 
fornia Winery  and  Security  Company,  since 
its  establishment,  will  undoubtedly  be  of 
interest  to  the  wine  making  readers  of  the 
Mebchant.  The  company  was  incorporated 
last  July,  with  a  solid  and  efficient  direc- 
tory, under  the  strongest  endorsement  of 
the  State  viticulturists,  for  the  storage  of 
the  large  quantities  of  wine,  which,  from 
the  fact  that  the  product  was  largely  in 
excess  of  the  demand,  had  to  be  held  in 
unsuitable  cellars  in  the  interior.  The  ser- 
vices of  one  of  the  most  experienced  viti- 
culturists were  secured  to  take  charge  of 
the  wine  when  consigned  to  the  custody  of 
the  company,  and  all  varieties  when  receiv- 
ed had  to  be  accompanied  by  a  certificate 
from  the  State  Analyst  guaranteing  its 
purity.  In  fact  the  most  complete  system 
was  adopted  to  supply  the  much  needed 
requirements  lor  aiding  the  industry  and 
improving  the  quality  of  this  most  valuable 
California  product. 

Now  for  the  company's  experiences.  An 
intelligent  and  experienced  solicitor  pro- 
ceeded throughout  all  the  principal  wine 
producing  districts,  and  secured  the  prom- 
ises of  shipments  to  the  company's  ware- 
houses, aggregating  3,000,000  gallons.  The 
inducements  offered  were,  a  cheap  rate  of 
storage  in  superior  warehouses,  submitted 
to  the  equable  climate  of  San  Francisco;  a 
low  rate  of  interest  and  fire  insm-ance  at 
this  financial  center,  the  most  scientific 
and  expert  treatment  procurable,  and  the 
most  important  desideratum  of  using  all 
these  advantages  to  create  an  emporium 
where  large  assorted  supplies  of  California 
■wine  could  be  found  fully  matured  in  their 
purity,  and,  furthermore,  that  this  fact 
could  be  creditably  advertised,  not  only 
throughout  the  length  and  breadth  of  this 
country,  but  also  in  Europe. 

The  enterprise  up  to  this  point  met  with 
every  encouragement,  but  has  experienced 
a  lack  of  sustenance  where  least  expected. 
The  winery  company  after  perfecting  all  its 
arrangements  with  the  producer,  and  plac- 
ing the  product  on  a  strictly  business  basis 
did  not  hesitate   to  apply  to  bankers  and 


capitalists   for  moderate  advances   on  the 
loau  to  be   secured   by   wvehouse   receipt 
and  promissary  note  of  the  producer.    When 
reflecting  that  $00,000,000  are  invested  in 
the   finest    lands    of    the    State,    realizing 
annually  several  millions  of  dollars.    It  was 
believed  that  our  boasted  product  would  be 
entitled   to    collateral    recognition    at    the 
financial  center  of  the  State,  benefitted  by 
the  production.     With  the  knowledge  that 
even    the    Savings   Banks    of    France   and 
Germany  make  such  advances,  and  by  such 
relief  have    made  their  wines   famous   the 
world   over,  the   company   was  totally  un- 
prepared to  meet  with  indifference  from  our 
local  financiers.     This  is  more  remarkable 
when  it   is   considered   that   the   advances 
applied  for,  were  only  equal  to  a  paltry  ten 
cents  per  gallon  for  accepted  wines,  and  in 
some    instances,    also,    with   an   additional 
lien  on  the  cooperage.     As  French  wine  is 
the  only  competive  article  in  the  market  to 
any  extent    and  as  its  vin   ardinaire   costs 
Sl.2.5  to  import,  certainly   the  application 
for  advances  to  our  viticulturists  was  mod- 
erate, as  under  no  circumstances  could  the 
wine  deteriorate  to  a  less  value    than  the 
amount  advanced. 

Therefore  the  condition  of  the  viticul- 
turists of  this  State,  to  say  the  least,  is 
critical  under  the  existing  condition  of 
affairs,  principally  from  being  compelled 
to  realize  immediately  on  their  new  wine, 
in  many  cases  having  been  compelled  to  sac- 
rifice at  the  first  ofler.  Now  as  wine  is  really 
not  a  matured  article  for  consumption  until 
it  is  aged  at  least  two  years,  it  can  be  readily 
understood  that  when  it  is  transferred  from 
the  hands  of  the  grower  to  the  dealer  it 
looses  its  identity  with  his  particular  vine- 
yard. The  ambition  of  this  incorporation 
has  been  to  assist  the  grower  to  hold  his 
wine,  stored  in  the  best  of  temperatures 
until  sufficiently  matured  in  perfect  purity, 
and  the  paltry  advances  so  far  denied  would 
have  enabled  the  accomplishment  of  the 
plan,  until  some  such  enterprise  and  con- 
fidence is  established;  it  is  difficult  to  com- 
prehend how  the  finest  yieldings  of  Cali- 
fornia can  advance,  and  thus  secure  a 
well  merited  reputation,  which  will  result 
in  a  benefit  to  the  State  at  large. 


COLOR    AND    TANNIN. 


Their     Kmlrnc'tion     cliirlue 
FermeiilaClon 


Reil-U'liie 


WHAT    JOVKNAUSTS    SEE. 

One  of  the  great  trials  of  the  newspaper 
profession  is  that  its  members  are  compelled 
to  see  more  of  the  sham  of  the  world  than 
any  other  profession.     Through  every  news- 
paper oflice,  dai?  after  day,  go  all  the  weak- 
nesses  of   the  world— all  the  vanities  that 
want  to  be  puffed ;  all  the  revenges  that  want 
to  be  reaped;  all  the  misUkes  that  want  to 
be  corrected;  all  the  dull  speakers  that  want 
to  be  thought  eloquent;  all  themeaness  that 
wants  to  get  its  wares  noticed  gratis  in  the 
editorial  column  in  order  to  save  the  tax  of 
the   advertising   column;  all  the  men  who 
want  to  be  set  right  who  were  never  right; 
all    the    crack-brained    philosophers    with 
stories  as  long  as  long  as  their  hair,  and  as 
gloomy  as  their  finger  nails  in    mourning 
because  bereft  of  soap— all  the  bores  who 
come   to   stay  five   minutes,  but   talk  five 
hours.     Through  the  editorial  andreportor- 
ial  rooms  all  the  follies  and  shams  of  the 
world   are   seen,    day   after   day,    and   the 
temptation  is  to  believe  neither  in  God,  man 
or  woman.     It  is  no  surprise  to  me  that  in 
this    profession   there   are   some   skeptical 
men;  I   only  wonder  that  newspaper  men 
believe    anythiug.-Rev.  T.  De    Witt  Tal- 
mage. 

Subscribe  for  the  MBEOBiNT. 


The   observations   of    wine   colors  made 
last  season  in  connection  with  the  experi- 
mental  fermentations    at   the    Viticulturul 
Laboratory,     showed     unexpectedly     great 
difl'ereuces   in   the   behavior   of    th^-  wines 
from    different  grapes    during    the    period 
following  fermtntation.     It  was  found  that 
some  grapes   while  yielding  a   very   deep 
color  at   pressing    would   lose    it    rapidly 
afterward,  and  frequently  fall  below  others 
that  at  pressing  had  shown  materially  less 
color.     It  was  also  shown  by  comparative 
experiments   in  fermentation   of  tne   same 
grape  under  different  conditions,  that  only 
the  initial  intensity  of  color  (i.  e.,  at  press- 
ing)   varied   materially,    but   also  that  the 
rate  of  loss  was  different,  and  that  apparent 
advantages  gained  (e.  </.by   hot  fermenta- 
tion) in  securing  intensity   of  color  do  not 
hold  out,  and  that  in  certain  cases  an  actual 
inversion  of  the  proportion  at  first  existing 
between   different    samples    derived    from 
the  same   grape   may    take  place.     It  was 
further  shown  that  with  the  deposition  of 
color   the   tints   of   wiue    change  from  the 
purplish-red  toward  the  red,  and  from  the 
reds  toward  orange-red. 

Considering  the  importance  at  present 
attached,  commercially,  to  depth  of  tint,  it 
was  determined  to  study  more  closely,  this 
season,  the  exact  course  of  the  development 
of  color  in  the  wines  formed  under  different 
methods  of  fermentation,  in  order  to  deter- 
mine the  conditions  that  would  secure  the 
greatest  depth  of  tint  from  the  same  grape, 
not  only  at  first  but  permanently.  While 
the  question  of  permanency  cannot,  of 
course,  as  yet  be  decided  with  respect  to 
the  present  season's  wines,  the  results  al- 
ready obtained  are  of  sufficient  interest  to 
render  a  prelimiary  statement  desirable.  It 
is  not  intended  to  discuss  at  present  other 
points  elicited,  that  require  a  longer  time 
for  their  full  demonstration. 

As  it  is  usually  supposed  that  the  extrac- 
tion of  color  and  tannin  go  together  and 
continue  to  the  limits  of  the  ordinary 
periods  of  dra wing-off,  no  special  arrange- 
ment for  the  control  of  the  progress  of  tan- 
nin extraction  was  made  in  the  first  series 
of  fermentations,  But  after  these  had 
shown  conclusively  that  the  above  supposi- 
tion is  incorrect,  another  set  of  two  was 
carried  through  with  the  very  last  grapes 
available  for  the  season,  viz.,  a  lot  of  third- 
crop  Zinfandel  courteously  sent  by  Mr. 
.lohn  Gallegos.  The  material  for  the  first 
series,  amounting  to  some  '2500  pounds  of 
excellent  Carignane  (sugar  25.7.5,  acid  .33) 
was  donated  for  the  purpose  by  Mr.  A. 
Salazar,  Jr.,  of  Mission  San  Jose. 

The  conditions  established  for  the  several 
fermentations  were  as  follows: 

The  bulk  (eight)  of  the  first  series  of  fer- 
mentations was  carried  out  at  the  air  tem- 
perature of  75°,  which  may  be  considered 
as  practically  the  most  desirable  for  most 
purposes.  The  charge  was  200  pounds  for 
each  tank.  Four  of  the  tanks  were  pro- 
vided with  grated  frames  ("false  bottoms'') 
to  hold  the  pomace  submerged;  oue  having 
three  of  these  (Ferret's  process)  so  as  to 
divide  the  pomace  into  three  equal  portions; 
another  having  the  grating  closed  half  way 
down,  so  as  to  hold  all  the  pomace  near  the 
bottom  of  the  tank.  The  two  others  had 
the  grating  placed  near  the  top  of  the  mash, 
as  is  usually  done;  but  in  one  the  wine  was 
pumped  over  from  below  and  sprayed  over 
the  ;top   twice  daily,   in  Una  of  any  other 


mode  of  stirring  or  aeration;  while  the 
other  was  left  to  complete  its  fermentation 
with  any  kind  of  agitation.  Of  the  other 
fourtanks,  one  was  charged  with  unstemmed 
grapes,  to  be  gradually  crushed  by  daily 
stirring  CMorel"  process);  another  was 
left  open  and  stirred  twice  daily  with  a 
cross-pi'g  stirrer;  the  third  was  siailarly 
left  open,  but  was  stirred  by  pumping  air 
to  the  bottom;  while  the  fourth  was  treated 
according  to  the  method  adopted  for  general 
purposes  in  the  labortory,  viz.,  a  floating, 
solid  cover  and  twice-daily  stirring. 

One  charge  of  230  pounds  was  fermented 
according  to  the  same  method,  with  an  air 
temperature  of  02".  In  this,  as  well  as  in 
the  eight  preceding,  the  mash  was  set  at  03° . 
Two  charges  of  230  pounds  each  were 
fermented  with  the  air  temperature  kept  at 
about  90° ;  the  mash  was  set  at  80° .  Oue  of 
these  tanks  was  provided  with  floating  cover 
as  above;  the  other  was  left  uncovered  and 
both  received  twice  daily  stirring. 

The  maximum,  77.0,  was  reached  on  the 
third  day  by  oue  of  the  two  hot  fermenta- 
tions, being  the  one  that  reached  the  maxi- 
mum temperature  af  100°.  The  minimum, 
42.5  is  shown  by  a  tank  fermented  according 
to  one  of  the  most  usual  methods  of  pro- 
cedure, viz:  A  single  grated  frame  keeping 
the  pomace  submergtd  just  below  the  sur- 
face. That  is  it  attained  only  55.5  per  cent 
of  the  color  reached  by  the  former  three 
days  before.  But  when  as  in  one  case  the 
pomace  was  held  down  near  to  the  bottom 
of  the  tank,  a  maximum  of  CO.O  of  the  color 
scale  was  reached  within  the  same  time. 
Where  the  single  frame  was  used  near  the 
surface,  but  the  wine  pumped  over  from 
beueath  55.0  was  reached,  and  that  two  days 
earlier;  where  the  three  frames  were  used 
57.1  was  the  color,  the  maximum  being 
reached  at  the  same  time  as  in  the  two 
former,  viz:  on  the  sixth  day. 

Comparing  the  three  tanks  treated  in  the 
same  manner,  but  at  dift'erent  temperatures, 
to  wit,  having  a  floating  cover  and  stirring 
twice  daily,  it  appears  that  the  same  maxi- 
mum of  70.0  was  reached  within  the  same 
time  (fifth  day)  both  with  air  temperatures 
ol  02°  and  75° ;  in  the  one  kept  in  a  chamber 
at  90°,  the  maximum  of  77.0  was  attained 
on  the  morning  of  the  third  (toy.  This 
marked  influence  of  high  temperature  upon 
the  extriwtion  of  color  is  also  shown  in  the 
second  series  of  the  table,  as  well  as  in  last 

year's. 

Contrarary  to  eiptotation,  the  "Morel 
process.''  in  which  the  frequent  stirring  and 
prolonged  fermentation  would  lead  one  to 
expect  a  deep  color,  comes  next  to  the  low- 
est, with  only  50.0  of  color,  reached  on  the 
sixth  day. 

It  thus  appears  that  in  all  but  one  of  these 
cases  the  maximum  of  color  was  attained 
between  the  fourth  and  sixth  days.  After 
reaching  the  maximum,  whether  the  wine 
is  drawn  or  not,  there  immediately  begins 
a  decrease,  which,  on  the  whole,  is  the 
more  rapid  the  higher  the  intensity  that 
has  been  reached.  But  the  percmlage  of 
decrease  varies  materially,  according  to  the 
method  of  fermentation  employed.  But 
what  interests  us  most  is  the  absolute  inten- 
sity reiaainiiic;  after  tlie  same  lapse  of  time; 
and  in  that  respect  the  color  readings  last 
made  are  very  instructive,  as  they  doubt- 
less foreshadow  the  ultimate  outcome  more 
or  less  accurately.  It  will  be  seen  that  the 
deepest  tint  (45.0)  was  at  that  time  retained 
by  the  wine  made  according  to  the  mode 
(with  floating  cover  and  twice-daily  foulage) 
adopted  in  the  viticnltural  laboratory,  «nd 
at  75°  air  tempertnre. 

[TO  BK  COKTINDKD.] 
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A    NTRIKITIti     <'OMPABIMO?(. 

E.i8t  oflhi-  Kocki.s.  Kaya  Ibe  Courier  /M» 
viueyanU  in  Dtoomlier  itr  ■  Bimply  snow, 
boand  and  tbiit  ih  hII  th>  re  in  to  b*>  aaid.  In 
Oaliforiiirt.  outHuU-  of  lb.*  Siuita  Cniz 
Uonntiiiiiii.  th**y  an-  brown  and  bnrr.  In 
the  Santa  Cniz  MouitiiiiiH,  (be  niiiiu  vin- 
tage ill  aectirfJ.  but  Ihi-rt*  rt-matnA  niueb 
lovely  (oliiige.  tons  of  table  grapes  of  thr 
late  varii'ti<'K  and  rich  gli-aiiiuK  of  tb--  "  sn.-- 
ond  crop  "  from  niauy  of  the  viui'S  tbat 
bad  their  beavieat  frnitage  from  two  tt. 
three  mouths  ago.  { 

J,  W.  Jarvis.  of  ih*-  Union  Vineyard,  in 
now  marketing  as  haudsouK'  grapen  as  cvtr 
tempted  an  fpicnre  and  at  prio-n  tbul  miikt- 
glad  the  pocket,  netting  from  $C0  to  $100 
per  ton  for  the  fniit.  From  this  vineyard 
we  have  Malvoise,  Rose  of  Peru,  Ziufuudels 
and  Verdals.  with  a  few  Muscats  in  Dtcem 
ber,  and  larger,  riper,  better  flavored  fruit 
never  tempted  the  palate.  We  are  also  in 
receipt  of  magnificent  Verdals.  large,  lus- 
cious clusters  that  will  weigh  three  pounds 
apiece,  from  .1.  F.  ('onpe  of  the  Ben  Lomond 
Vineyard,  untouched  by  frost,  unharmed 
by  rain. 

Under  such  conditions  the  wonder  is  that 
there  is  an  uueultivntcd  acre  on  all  these 
monutaiu  slopes,  and  it  will  not  be  many 
ere  there  will  not  be . 

A     M09iATfr:R     VINR. 


GO  TO  THE  OLDEST  AND  THE  BEST! 


Life  Scholarship,  $75. 

FULL    BUSINESS    COURSE. 


llrniK'h****  'I'niiirlK  —  Itookkct^'piiiif,  I'l'nmun- 
nhip,  I'oiiiMivri'iul  Aiitliiiiutlc,  ttueliiestt  Corruspond- 
I'liCf.  Mere-arilllo  Imv.\  Acaiiciiilc  Brunches,  ShorU 
hand,  T>|>t  W'UiriB,  .Mwicrii  I.aii);UAL;i-B,  etc, 

NO    VACATIONS. 

DAY     A\l>     KVK.MNG     SKNSIONN. 

LADU-S  AHMHTKI)    INTO   ALL  DKPARTMENTS. 

Siirh'oT  furttiiT  particiilura  call  ut  tlie  CoIIokv  OQIce* 
nradirvw  T.  A.  KUBINSON,  M.A.,  Praaident. 


THE  OLIVE. 

A  Practical  Treatite  on  Olive  Cul- 
ture, Oil  Making  and  Olive 

Pickling, 


Adolpli   K.   Flamant, 


or  Nniin.  4'tkl. 


Price,  One  Dollar. 


For   Sale   at  Office   of   the  San  Francisco 
Mkbchant. 


The  \"i}\€yardi:>t  jiublishfs  the  following 
deficriptiou  of  what  is  said  to  be  the  larpjest 
grape  vine  in  the  world,  obtaiui'd  from  the 
personal  obstiration  of  a  correspondent: 

"The  Great  Vino  "'  is  Ritnated  at  the  end 
of  the  Pond  Garden,  of  Hampton  Court, 
(which  i»  probably  the  largest  and  finest  of 
all  the  royal  places  in  Enghxud)  and  is  the 
largest  grape  vine  in  thn  world.  It  was 
planted  in  1708  from  a  slip  ot^'  a  vine  at 
Valentines,  near  Wanstead,  in  Essex.  Tho 
grape  is  of  the  Black  Uambnrgh  variety. 

In  1800  the  stem  of  this  vine  whs  thirtteu 
inches  in  girth,  and  the  principal  branch 
114  feet  long.  Forty  years  ago  its  yield 
was,  on  an  average,  between  2,300  aud 
2,500  knnches,  weighing  about  a  pound 
each;  but  latterly  both  the  number  and  size 
of  the  bunches  have  fallen  oft,  being  in  1874 
only  1,750,  and  in  1882,  1,250.  This  is  per- 
haps due  to  its  having  been  previously  over 
cropped,  for  otherwise  it  is  doing  well. 

Various  conjectures  have  been  advanced 
to  account  for  the  great  size  to  which  it  has 
grown.  Some  have  surmised  that  its  roots 
have  made  their  way  into  the  vast  drains  of 
the  Palace,  and  that  it  has  been  nourished 
on  sewage.  This,  however,  is  not  the  case. 
The  roots  that  are  found  clinging  to  the 
brick  walls  of  the  sewers,  aud  which  were 
mistaken  for  the  roots  of  the  vine,  are  noth- 
ing but  a  fungus  growth.  If  its  luxuriance 
depends  upon  any  speciar  circuuistance,  it 
most  likely  is  due  to  the  roots  having  trav- 
eled into  the  bed  of  the  river,  which  is  not 
more  than  thirty  feet  from  the  end  of  the 
vine-house. 


DaairerouH  M|iieeK«rs. 


Tho  Popular  Science  News  gives  warning 
against  the  so-called  galvanized  iron  lemon 
squeezers.  The  iron  is  coated  with  zinc, 
and  the  citric  acid  of  the  lemon  will  readily 
dissolve  the  zinc,  forming  unwholesome  and 
poisonoaa  salts.  Lemon  squeezers  should 
be  made  either  of  plain  iron  or  wood,  or 
better,  like  some  we  have  observed  where 
the  surfaces  brought  in  contact  with  the 
fruit  or  porcelain.  Zinc  is  a  mttal  which  is 
readily  attacked  by  the  weakest  acids,  and 
no  article  of  food  or  drink  should  ever  be 
allowed  to  come  in  contact  with  it. 


Important    Vine    Stocks 

FOR    SALE. 

For  sale  a  number  of  Cuttings  from  carefully  selected   Choice  Wine   Vines.      The 

original  stock**  were  imported  from  the  most  famous  French  Vineyai'ds  at  great  expense. 

MalbeCi   Claret  variety  imported  from  Chateau  Brown  Cantenac,  Bordeaux,  $2.50 

^Cabernet  Sauvignoria  imported  from  Margaux,  Lafite  aud  Chateau  Brown 

— Ciinttuao.     This  vine  produces  the  highest  class  Bordeaux  wine  (claret). 

Price  per  M $8.00  Price  per  100 $1.00 

Cabernet  FranCi  from  the  above  vineyard.     A  high  grade  claret  variety. 

Price  per  M  $8.00  Price  per  100 $  I  .00 

VerdOt  and  VerdOt  ColOni  ftlso  renowned  for  Clarets. 

Price  per  M $6.00  Price  per  100 $   .75 

*St.  Macalre,  from  the  Palus  District,  Medoc.  A  strong,  thrifty  vine  with  great 
liearing  powers,  jielding  a  wine  of  intense  color  aud  of  a  true  claret  type.     Ripens  early. 

Price  per  M $20  PrIceperlOO $2.50 

■QfOS  Nancin)  from  the  same  locality.  A  great  bearer;  the  wine  is  of  great 
color  iind  quality.     Ripens  later  than  the  St.  Macaire. 

Price  per  M $20  Price  per  100 $2.50 

"Franc  PinOtj  from  Vougeot  and  Beauue  in  the  Bourgogne.     Is  a  fair  bearer  and 
yields  the  most  famous  wines  of  Burgundy. 
Price  per  M $I8 

'Pinot  de  Pernand,  ^'o^i  Benune 

class  Burgundy  character. 

Price  per  M $i8 

Camai  Teinturier,  from  Beaune. 

gives  a  wine  of  great  color  and  of  high  value  for  blending. 

Price  perM $6.00  Price  per  100 $   .75 

"Xannat-  imported  by  Mr.  Wetmore  from  Aladiran.  Is  an  extremely  heavy  bearer, 
producing  a  wine  of  fine  color,  great  quality  and  tannin  aud  possessing  remarkable 
koepiu  ,  '  owers. 

Price    er  Nl $1  PrIceperlOO $1.75 

Petite  Sirrahy  giving  a  wine  of  intense  color  aud  great  quality.  Imported  from 
the  Hermitage. 

Price  per  M $6.00  Price  per  100 $  .75 

'Semilloni  from  Yquem.  A  good  bearer,  ripens  early  and  produces  the  world 
renowned  Chateau  Yquem. 

PrlceperM $8.00  Price  per  I  GO $IOO 

Sauvignona  from  Yquem.     Enters  into  the  best  known  wines  of  the  Sauterne. 

PrlceperM $8.00  Priceper  I  OO $I.O0 

MerlOt.  from  Chateau  Browu  Cantenac. 

Price  per  M $6.00  Price  per  lOO $  .75 

Also  a  limited  number  of  cuttings  of  the  Champagne  varieties — also  Piuot  Blanc, 
Clairette  Blanche,  Petit  Bouschet,  Alicante  Bouschet,  JVIarsanne,  Grosser  Blauer, 
Mounier,  Toiuturier  Male,  Folio  Blanche,  Kadarkas  Noir,  and  many  lancy  table  varieties. 

Cuttings  of  ordinary  wine  varieties  at  from  $2  to  $3.50   per  M.     All  cuttings  from 
ealthy  vines  and  carefully  packed.     Length,  18  inches  between  terminal  buds. 

t^rFor  the  more  choice  varieties  only  early  orders  can  be  filled,  and  prices  for  other 
ban  above  can  be  obtained  on  api)Iication. 

The  greater  portion  of  the  wines  made  on  this  vineyard,  sea- 
son of  1885,  from  vines  marked  thus*  realized  $1.00  per  gallon. 

Slight  charge  made  for  packing. 


PrIceperlOO $2.00 

A  good  bearer,  giving  a  wine  of  a  high 

PrIceperlOO $2.00 

A  fine  bearer,  ripens  as  early  as  thePiuots; 


H.M.NEWHALL 

cfc  OO- 

OFKICE :  :{()!•  A:  31 1  Saiisonie  St. 

SAN  FKANCISCO,  CAL. 

Shippiiisc  and  Commission 
McrchantN 

Agents  for  Growers  iiiid  Mniiufac- 
tiirers 

Charterers  of  Vessels  for  all  Tradi'S 

Ageuts  for  the  Mexiotii  Phosphate 
and  Sulphur  Co's  Products. 

General  Insurance  Agents. 

jtiTHai  e  corrcapondi-uu  in  allr»ln'  Chief  Cities  of 
tlic  UiiitcJ  StftU'8,  Europe,  Aiis^'ftlia.  India.  China, 
anil  the  prinfil>nl  Inlands  of  the  |',ieiflc:  ]iureha»e 
ifOoilH  and  o«II  Culiforniu  Prodnetn  in  (hose  cotintrie.. 

neiirrni  Aicents  for  lti<>  PaclOc  C'oaal 

.   ..OK 

National  AssuranceCompany 

OF  IRELAND. 
Capl  (Hi 85.000,000 

Atlas   Assurance    Company, 

UK  I.uMMiX, 
(npl  lal S6.00O.00O 

Boylstork  Insurance  Company 

uF  LOSTOX,  MASS. 
Capital  auti  Surplus 8716, S09 

CHOICE 

OLD  WHISKIES 

PURE  AND  UNADULTERATED. 


J.  H.  DRUMMOND, 


We  Offer  for  sale  on  Favoniblo  Terms  to  the  Trade 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF  THE  FOLLOWING  BRANDS,  NAMELY: 

"CRANSTON   CABINET" 
'A, A. A."  "CENTURY- 
"OLD   STOCK" 

"HENRY    BULL" 
"DOUBLE  B" 

"MONOGRAM" 

VERY  OLD    AND    CHOICE,  IN     CASES  OF    ONE 
DOZEN  QUART  BOTTLES  EACH, 

"BRUNSWICK    CLUB"    rnre    Old    Rve 
And   "  UPPER  TEN." 

For  Excellence,  Purity  and  Evenness  of  Quality  the 
above  are  unsurpassed  by  any  Whiskies  imported. 
The  only  objection  ever  made  to  them  by  the  tuani. 
pulating  dealer  bcinj(  that  they  cannot  be  Improved 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE    AGENTS, 

SAN    FRANCISCO.  CAL. 


3DXJiiir:FiXjUu^Kr 


CLEN    ELLEN, 


SONOMA    COUNTY,    CAL. 


HENBY  WAAS,  Wood  Turner. 

m.-lmkaoturrr  of— 

Wooden    Biinirs.  Taps,   PIub»,  etc,,   Ook  BunpB,  Soft 

and   liurd   Wine   I'lu^,  .Soft  anil    Hard  Tap 

Plugs,  Wine  Samplers,  Uuti(f  Startera,  et«. 

702  MINNA  ST.,  bet.  Eighth  and  Ninth,  S.  P 

[E>j(ubliiih(-d  SiiK-e  1  85U. 


Jan.  6,  1888 


SAX    FRANCISCO    MERCHANT. 


WM.    T.    COLEMAN    &   CO. 

SHIPPING  AND  COMMISSION  MERCHANTS. 

SAN  FRANCISCO  OFFICE: 


I 


NEW  YORK  OFFICE: 


MARKET    AND    MAIN    STREETS. 

AGENCIES    AT 


NO.    7  1     HUDSON    STREET. 


91    MICHIGAN    AVENUE,        FLAVEL    WAREHOUSE,       NO.    75    NORTH    SPRING    ST.,         54    DRURY    BUILDINGS 

CHICAGO,    ILL.  ASTORIA,    OR.  LOS    ANCELES,    CAL.  LIVERPOOL  ' 

NO,    4    BISHOPSCATE   STREET,    Within    E.   C.,    LONDON. 


Sole   and   Exclusive  Agents  for  following  Brands   of  Salmon: 

COLUMBIA     RIVER. 

Booth  &  C  o,  Black  Diamond,  Coleman  Flag,  McG-owan  Bros'  "  Trap "  Brand    Fisher- 
man's Pkg  Co,  Aberdeen  Pkg  Co,  White  Star  Pkg  Co,  Jas.  Williams  &  Co,  Thistle 
Pkg  Co,  Columbia  Canning  Co,  McGowan  «fe  Sons'  "Keystone"  brand-  Sea- 
side  Pkg  Co,  J.   W.   Hume   "Autograph"   brand. 


OUTSIDE     RIVERS. 


WACHUSETTS   PKG   CO, 

"SILVERSIDE"    BRAND, 

BATH    CANNING   CO, 

GARDINER    PKG    CO, 
HERA   PKG   CO, 

"TOMAHAWK"    BRAND.I 

SUNNYSIDE   PKG   CO. 


FRASER      RIVER. 

BRITISH    AMERICAN    PACKING    CO., 

BRITISH    COLUMBIA    PACKING    CO., 

ENGLISH    &    COMPANY 

SKEENA     RIVER. 

BRITISH    AMERICAN    PACKING    COMPANY 

SACRAMENTO     RIVER. 

COURTLAND  PACKING  CO..  JONES  &  ANDERSON. 


We  also  ofter  For  Sale  of  Other  Columbia,  Sacramento  a,nd  Eraser  River  Salmon: 


Ceo.  W.  Hume'8  "Flag"  brand, 

Hangood   &   Co., 

I    X    L, 

Pillar   Rock   Plcg   Co., 

Ceo.   T.   Meyers, 

Ocean   Canning  Co. 

Badolett  &  Co.,  (Flats), 


Washington    Plcg  Go's   "Favorite' 
Brand, 

'  Epicure  "  brand. 
Pacific  Union  Pkg  Co., 


Scandinavian  Pkg  Co.^ 
West  Coast  Pkg  Co., 
Warren  &  Co., 
"Carquinez"  brand; 


Cutting  Pkg  Go's   "Cocktail"  (Flats),     Point  Adams, 


A.  Lusk  &  Go's  pack, 
"Mermaid"   brand. 


Wadham's   Fraser   River, 


.ALASKA     FISH. 

Karluk  Pkg  Co.,  "Challenge"  brand,  Arctic  Pkg  Co.,  Arctic  Pkg  Go's  "King"  Salmon. 

We  also  have  the  "  O  &  O  "  brand,   an  outside  river  fish,  and  many  other  brands,  that 

can  be  had  on  application. 


WE     ARE     SOLE     AGENTS    FOR    THE     CELEBRATED 

Golden  Gate  Packing"  Co,  "Black  Diamond"  brand  of  fruits, 
Barbour  &  McMurtry's  fruits  in  g-lass,  Coleman's  "Flag*" 
brand  of  fruit,  San  Lorenzo  Pkg  Co,  Eiverside  Fi^it  Co, 

Colton  Cannery,  J.  Lusk  Canning  Co,  San  Mateo  Pkg  Co, 

Sierra    Madre    Packing    Co,    Santa    Clara    Packing    Co. 


Our  lines  of  Canned   Fruits   and  Canned  Salmon  are  incomparable,  and  we  will   marke  prices  F.O.B.   or   C.I.F.   for  Great 

Britain,  Australia  and  the  Colonies. 
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TRKKN    AND     VINKH. 


ADMUnI     l>l«lrlbiilli>ii    from     lli<>    Ninir 
l'iilTcr»ll.v. 

The  following  ilfhcrii>[ivt*  iint  of  the  uew 
planUi  ami  nwdH  to  \h-  ftirnisb^d  to  iippli- 
cantH  from  tlu<  Agricultural  KxpoiuiL-ut 
Statiou  of  tbi^  State  I^iiviTsity  liitH  just 
but-u  lAtiuiMl,  uiul  will  lit'  of  iiitt-reHt  tu  Vili- 
calturiNtB  iiuil  otbi'nt: 

The  dt»tributiou  of  Heeds  iiud  pIiintH  fruiu 
tb«  Uuiveniity  Exptriiut'iit  Stutioii  m  I'ticli 
jear  couimnudiug  wider  attt-iitiuu.k  The 
iliMtribiitiou,  luHt  year,  hh  sbuwu  iu  detnil  in 
bnllotiu  No.  G8  iuclndcd  Hliipment^  to  up- 
wurd  of  6 JO  iudividoiiU,  und  the  geogniph 
ical  area  covereti  is  iudiciited  by  the  fuct 
that  tbti  uiattriai  was  8eut  ioto  uinrly  hII 
tht)  cuuutieK  of  Culiforuiii,  tiiid  to  more  ttinD 
6O0  poat  and  express  ofheea. 

As  has  bueu  described  iu  preriouB  balle- 
tius,  this  disliibutiou  is  nmdu  for  the  pur- 
pose of  nscertuiuiug  the  ndaptiuu  und 
practical  value  of  the  Hevenil  kiuds  iu  the 
differeut  climates  and  Hoils  of  the  State ;  uud 
persous  receiviug  them  are  rt-qncKted  to 
report  results,  whether  success  or  fiiilure, 
aud  if  the  latter,  from  what  apparent  caUKes. 
Terms — As  there  is  no  appropiiation 
available  to  meet  the  expenses  of  packiug 
and  postage,  applicants  ore  requested  to 
seud  the  amount  specitied  in  conuection 
with  each  description  below.  If  they  desire 
seeds  sent  b}'  express,  applicants  uced  not 
send  the  amount  specified  lor  postage,  but 
ail  orders  for  seeds  by  express  must  be 
accompanied  by  a  remittance  of  ten  cents  to 
pay  for  packiug.  Applications  may  be  made 
for  one  or  more  kinds  of  seeds.  In  case 
any  kind  of  seed  becomes  exhausted,  the 
money  sent  will  be  returned,  unless  a  second 
choice  is  mentioned  by  the  sender. 

Plonls  will  be  forwarded  by  express  (un- 
less specially  otherwise  requested),  iu  lota 
consisting  of  the  number  hereinafter  men- 
tioned for  each  kind,  on  remittance  of  25 
cents  for  each  lot  of  plants,  and  ten  cents 
additional  for  each  additional  lot,  to  pay 
expenses  of  packing,  etc.  Postal  notes  are 
requested  to  be  sent  in  lieu  of  stamps  when- 
ever practicable.  Any  surplus  left  after 
filling  orders  as  far  as  possible,  will  be 
returned  to  the  senders,  deducting  letter 
postage. 

TnKES    AND    SHBITBS. 

The  Camphor  (Cinnajnovnim  camphora) . 
— In  many  parts  of  California  this  tree  has 
proved  a  hardy  and  rapid  grower.  It  is  a 
very  handsome  evergreen  and  likely  to 
prove  valuable  in  this  State,  both  as  a 
somrce  of  gum  camphor  and  for  timber:  also 
very  satisfactory  as  an  oruamental  or  shade 
tree.  Trees  plnutcd  late  last  spring  on  the 
dry  hill  east  of  the  University  site  survived 
the  unusually  dry  summer.  Squirrelaseem 
to  have  no  use  for  the  camphorated  foliage. 
A  fine  lot  of  seedlings  were  donated  by  A. 
Chabot,  of  Oakland,  aud  will  be  sent  in  lots 
of  five  to  each  applicant;  25c.  for  eoch  lot. 

Cork  Oak  (^Mmnw  su6pr).— Seedlings 
from  acorns  obtained  from  trees  about  30 
years  old  in  Los  Angeles  aud  Calaveras 
counties.  There  are  now  bearing  cork  oaks 
in  at  least  five  counties  of  the  State.  The 
failing  supply  abroad  and  the  immense 
prospective  demand  for  cork  in  this  country 
make  it  a  duty  to  plant  cork  oaks  for  the  use 
of  the  coming  generation.  It  seems  a  very 
promising  investment,  too,  for  future  ben- 
efits. Small  trees,  two  of  each  lot,  25c.  per 
lot  by  express. 

Strawberry  Tree  {Arbutus  Unedo).— The 
true  madrone  of  Spain:  A  near  relative  of 
pur  native  Baadrone  Arbutus  Mentiesii.    The 


fltrawbernr  tree  is  an  ornament  to  any  gar- 
den, while  its  sweet  berry,  very  much  r  - 
senibling  in  appearance  and  taste  the  straw- 
berry, might  make  it  profitable  fruit.  Our 
stock  is  small:  One  tree  to  each  lot;  25  ct«. 
per  lot  by  express. 

Kikar  {Acacia  Arabica). — The  true  gum 
arabio  tree,  seed  of  which  we  obtained  from 
the  Department  of  Agriculture,  Cawnpore, 
India  Will  not  stand  frost  aud  is  only  fit 
to  plant  iu  thermal  belts.  We  have  but  a 
small  stock  aud  will  send  only  where  evi- 
dence of  a  frostless  situation  can  be  given. 
Four  trees  to  each  lot:  25  cents  per  lot  by 
express. 

I>ftte  Palms  —A  small  number  of  seedling 
date  palms  from  seed  produced  by  the  late 
E.  Von  Ilorstel  of  Lower  California  will  be 
sent  to  localities  where  the  conditions  soem 
to  favor  the  plant.  It  is  possible  some  of 
these  seedlings  may  prove  especially  adapt- 
ed to  California.  Mr.  Vun  Borstel  succeeded 
in  securing  early  ripening  varieties  and  fur- 
nished us  seed  from  them.  We  wish  to 
place  the  tree  in  careful  hands.  Two  plants 
to  each  lot;  25c.  per  lot  by  express. 

Melon  Tree  ( Cnrica  papaya). — Plants 
growu  from  seed  of  a  fruit  procured  from 
Mexico  by  G.  P.  Rixford.  The  growth  and 
fruiting  of  this  tree  in  San  Diego  (as  de^ 
scribed  iu  our  last  annual  report,  page  llfi), 
and  elsewhere  in  frostless  situations  in  this 
State,  commend  it  for  trial  in  strictly  ther- 
mal belts  to  determine  how  far  it  will  prove 
hiirdy.  It  is  highly  ornamental  in  form  and 
in  bloom,  and  its  fruit  very  desirable.  We 
have  but  a  small  stock,  and  reserve  the  right 
to  place  them  only  iu  what  seems  to  us 
promising  situations.  Two  plants  iu  each 
lot;  25c.  per  lot  by  express, 

Silician  Sumac  {Rhus  coriai-ia). — This  is 
the  true  tanners'  sumac,  of  which  large  im- 
portations are  made  from  the  Mediterranean 
region.  Our  plants  have  matured  seed  this 
year.  We  will  send  seed  2c.  per  pocket;  or 
rooted  plants,  two  to  each  lot;  25c.  per  lot 
by  express. 

The  Tea  Plant.— Seedlings  grown  from 
Japanese  seed,  aud  donated  by  A.  Chabot, 
of  Oakland.  Tea  plants  thrive  iu  many 
parts  of  California,  and  iu  somes  cases  the 
loaves  are  gathered  for  home  use.  We  can 
furnish  a  limited  number  iu  lots  of  three 
plants  each;  25c.  per  lot  by  express, 

Guavas. — We  have  a  few  plants  of  the 
strawberry  guava  {Psidiiim  caiileyanuv\)  a 
hardy  species.  Two  plants  to  each  lot;  25c 
per  lot  by  express. 

ORAPES,  BOOTS  AND  CUTTINGS, 

The  Wild  Arizona  Vine  (  VU\s  Arizonka) . 
— To  those  residing  in  regions  already  in- 
fested and  wishing  to  teat  this  resistant 
stock  iu  new  situations  we  will  send  rooted 
vines  thoroughly  disinfected.  Five  to  each 
lot;  25c  per  lot  by  express. 

Huasco. — The  raisin  grape  from  Chile. 
Through  the  value  of  this  variety  as  com 
pared  with  the  Muscat  is  not  fully  estab- 
lished, it  appears  that  iu  some  situations  it 
is  especially  good.  Cuttings  by  mail  15c 
per  bundle  of  12. 

Asiatic  Vines. — The  peculiar  appearance 
of  lhese-vine8(  Vitis  Romnncti  and  Spinovitis 
i)nrulii)  uud  the  interest  which  pertains  to 
their  undetermined  value  in  this  State  makes 
them  desirable  to  amateurs  and  experiment- 
ers.    Cuttings  by  mail  16c.  per  bundle  of  12. 

FBUIT-TBRK    8CI0N8. 

The  University  orchard  contains  upward 
of  500  named  varieties  of  fruit,  and  our  re- 
port of  188G  contains,  on  pages  130  to  MO, 
tables  in  which  are  succinctly  recorded  ob- 
servation on  apricots,  apples  and  pears, 
growth  of  tree  and  quality  of  fruits,  time  of 
ripening,  keeping  quality,  etc.     Thesu  ob- 


servations cover  a  aeries  of  years,  and  in- 
dicate that  some  varieties  are  worth  a  trial 

in  other  parte  of  the  State.  Applicants  may 
order  any  of  the  varieties  nameii  in  the  re- 
port. We  do  not  furnish  root.d  trees,  but 
scions  for  grafting.  We  do  not  send  large 
quantities  of  any  variety,  because  the  object 
is  to  test  varieties,  and  not  to  furnish  ma- 
terial for  commercial  propagation.  Send 
ten  cents  for  each  dozen  ordered. 

N.  B. — All  applications  for  seeds  and 
plantH  should  be  made  os  early  as  possible. 
We  expect  (o  send  out  seeds  about  January 
1st,  and  plants  abont  I'Vbruary  1st.  All 
applications  should  be  nddreseed  to 

K.   W.   lilLUABD, 

December  Hi,  1887.  Bt-rkelev,  Cal. 


OKNTKOY    TMAT    .HAP. 


The  latest  number  of  Proi/ress  says:  A 
very  serious,  and,  also,  if  we  may  say  so,  a 
very  careless  error  has  been  made,  accord- 
ing to  telegiams  from  Washington,  iu  one 
of  the  reports  of  the  Department  of  .\gri- 
culture.  The  department,  having  devoted 
some  attention  to  the  study  of  vines  and 
their  diseases,  has  made  a  report,  included 
in  which  is  a  map  showing  the  location  of 
the  downy  mildew  und  black  rot.  Relying 
upon  correspondence  with  viticulturists, 
with  a  confidence  in  their  scientific  knowl- 
edge which  did  more  honor  to  the  heart 
than  the  head  of  the  supreme  mycologist, 
California  is  placed  on  this  map  as  being 
afflicted  with  this  dreadful  peronnsporn  iu 
the  southern  citrus  belt,  and,  also,  north  of 
San  Francisco.  Emulating  the  oucient 
worthy  who  locked  the  stable  door  after 
the  horse  was  stolen,  after  making  the  map, 
the  Commissioner  of  Agriculture  directed 
the  mycologist  of  the  department  to  visit 
the  supposed  infected  districts  aud  learn 
whether  their  was  any  peronospora  in  those 
parts  of  the  State.  He  was  unable  to  dis 
cover  anything  of  the  sort  aud  so  reported 
to  his  superior  officer.  Nothing  seems  to 
have  been  done  to  rectify  the  error  until  the 
correspondent  of  a  leading  Sun  Francisco 
journal  called  upon  the  mycologist  for  some 
information.  This  elicited  a  letter  from 
the  scientific  gentleman,  in  which  he  states, 
not  without  a  mild  regret,  that  the  error 
was  made;  that,  so  far  as  he  can  learn, 
California  vineyards  are  entirely  free  from 
those  troublesome  pests,  downy  mildew  and 
black  rot— but  he  exhorts  us  not  to  let  that 
happy  circumstance  make  us  think  too 
much  of  ourselves,  as  there  is  a  bare  and 
remote  possibility  that  if  we  grow  conceited 
and  indifferent  iu  this  matter,  we  may  at 
some  period,  not  specified,  be  punished  by 
a  general  attack  of  these  fearful  diseases. 

The  report,  it  is  said,  has  not  yet  been 
published.  If  Mr.  A.  Lamsun  Scribner, 
Mycologist,  United  Statekt  Department  of 
Agriculture,  'had  given  Califoruiuns  some 
assurance  that  the  map  which  so  misrepre- 
sents the  status  of  one  of  our  most  valuable 
industries,  would  be  suppressed  when  the 
report  is  issued,  we  could  have  felt  more 
grateful  for  the  extremely  kind  aud  valua- 
ble advice  which  he  has  so  freely  bestowed 
upon  us. 

I'henp  bat  Effective. 

Make  your  own  hand  grenades.  Fill 
ordinary  quart  bottles  with  a  saturated 
solution  of  common  salt,  and  place  them 
where  they  will  do  the  most  good  in  case  of 
need.  They  will  bo  lound  nearly  as  ser- 
viceable as  the  expensive  hand  grenades 
you  buy.  Should  a  fire  break  out  throw 
them  with  force  sufficient  to  break  them  in- 
to the  centre  of  the  fire.  The  salt  will  form 
a  coating  on  whatever  object  the  water 
touches,  and  make  it  nearly  incombustible, 
and  it  will  prove  effectual  in  many  cases 
where  a  fire  is  just  starting,  while  the  delay 
in  procuring  water  might  be  fatal. 


THK     IlIRIHtN     |R»^-     HOKKH. 

The  Risdon  Works  were  established  in 
18*;h.  The  shops  are  situated  at  the  corner 
of  IJeale  aud  Howard  streets.  They  cover 
neorly  a  block,  are  compact  ond  conveni* 
eiit,  and  about  700  men  are  on  the  payroll. 
John  Kisdou,  the  founder  of  the  tstablisha 
ment,  was  connected  with  the  works  but 
two  or  three  years  after  the  commencement. 
At  present,  William  H  Tiiylov  is  President, 
and  F.  S,  Moore,  Secr-tary. 

The  company  will  take  contracts  for  any- 
thing, making  contracts  for  steKuishipt', 
pumps,  boilers,  pipe  tanks,  hydraulic  ma- 
chinery, laud  engines,  air  compressors, 
sugar  machinery,  quartz  mills,  furnaces, 
and  everything  in  that  line. 

This  year  they  manufactured  an  addi- 
tional stamp  mill  for  the  Douglas  mine  in 
Alaska.  They  set  up  the  first  mill  of  120 
stamps,  aud  the  new  mill  haa  120  more. 
Mining  machinery  from  this  establishment 
has  made  its  way  iuto  every  gold  and  silver 
mining  state  in  this  country  and  Mexico, 
and,  also,  in  British  Columbia. 

A  contract  is  being  carried  out  for  the 
Spring  Valley  Water  Compauy,  involving 
the  construction  of  a  thirty-mile  pipe  line 
to  Alameda  county,  aud  a  double  pipe  line 
under  the  bay.  All  of  the  pipes  were  made 
iu  this  city.  In  October  the  sub-marine 
Section  was  put  down.  It  extends  from 
ilavenswood  to  Dumbarton  point,  across  the 
bay.  The  pipe  is  really  dguble,  each  auc- 
tion being  16  inches  iu  diameter.  It  was 
laid  at  a  considerable  risk,  but  is  happily 
all  down.  This  pipe  will  stand  a  pressure 
of  500  pounds  to  the  square  inch,  aud  in 
some  places  it  is  covered  with  sixty  feet  of 
water.  The  laying  attracted  but  little  at- 
tention at  the  time,  but  it  is  one  of  the  mort 
important  contracts  ever  fulfilled  in  the  city 
or  vicinity,  as  it  insures  the  entire  comnm- 
uity  a  largely  augmented  aud  improved 
water  supply.  The  compauy  has  also  built 
numbers  of  quartz  mills  aud  air  compres- 
sors, the  total  number  of  stamps  exceeding 
three  hundred.     They  have  all  been  set  up. 

The  Kerorrt  or  a  Yenr. 

The  Bradstreet  Mercantile  agency  reports 
681  failures  in  the  Pacific  Coast  States  and 
Territories  for  the  year  1887,  with  assets 
$6,074,171  aud  liabilities  $18,091,145,  as 
compared  with  868  for  the  previous  year, 
with  assets  $2,478,805  aud  liabilities 
§5,760,823. 

The  failures  for  1887  are  divided  among 

the  states  aud  territories  as  fellows: 

States               No.  Assets.  Liabilitiea. 

Calilornia 444  $5,588,441  gl7  0(i6,iyu 

OreRon 154  33J,630  0(SU.621 

Washington  Ter.  58  98,(iU0  230,032 

Nevada 17  2'2,«50  <f0,2«3 

Arizona 8  31 ,850  08,300 

ToUiU G81        $6,074,171       $1  .'>,01»1,14G 

The  above  figures  for  Calif'^-rnia  are  un- 
usually large,  because  of  the  failure  of  John 
Rosenfeld  and  \Vm.  Dresbach,  commission 
grain,  San  Francisco,  whose  assets  were 
$3,085,258  aud  liabilities  $13,681,469. 

Iiiitert  Pettis. 

There  are,  iu  the  world,  320,000  species 
of  insects;  25,000  of  these  belong  to  the 
United  Statea,  and  about  25. (KM)  prey  upon 
the  production  of  man;  7,000  or  8,000  of 
these  could  be  considered  as  being  fruit 
pests.  On  the  apple  alone  210  species  ore 
known,  and  probably  more  extended  inves- 
tigation will  increatie  the  number  to  300. 
The  future  successful  fruit  grower  should 
study  entomology;  should  be  acquainted 
with  insects  and  their  habits,  so  as  to  be 
able  to  refer  insects  to  their  classes. 


Jan.  6,  1888 
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URAPii:      UBOWKRS       ASHD      WINE 
111  A  HERS. 


The  regnlar  mt-i-tinK  of  the  grape- prowt-rs 
uiul  ^Viue-uulkL-l■'s  Asuociatiou  was  held  in 
the  Graud  Hotel  ou  Tuesday  the  3rd  inst. 

Owing  to  the  absence  of  the  President, 
H.  ^\'.  Mcliityre,  it  was  louud  necessary  to 
elect  a  temporary  President,  and  I.  DeTiirk 
was  unanimously  elfCted  as  presiding  officer. 
After  the  minutes  of  th«  last  meeting  had 
been  read,  and  approved,  a  eulogistic  reso- 
lution was  presented  and  adopted  on  the  late 
A.  A.   Sargent. 

A  communication  was  read  from  W.  Rueff> 
gi\ing  his  experiments  in  fi-rmenting. 

Rutff  was  culled  upon  to  detail  his  experi- 
ments, and  readily  responded,  but  on  the 
suggestion  of  Professor  Uilgard  it  was 
indefinitely  postponed. 

Vice  President  John  T.  Doyle  took  the 
floor  and  spoke  about  the  legislation  which 
gove  permission  to  fortify  wine  free  of  tax, 
provided  it  was  intended  for  exportation. 
On  the  California  delegation  asking  Cali- 
fornia wine  growers  what  should  be  done, 
the  answer  was:  "Kill  the  bill  unless  the 
fortifying  can  be  done  to  all  wines.''  "This 
was  a  mistake  for  we  have  since  found  that 
we  have  a  big  market  in  Central  America, 
and  we  are  of  the  opinion  that  it  is  better 
to  take  half  a  loaf  than  none,  and  so  we 
have  come  to  the  opinion  that  we  shall  not 
oppose  the  progress  of  this  bill.  I  want  to 
call  the  attention  of  the  winegrowers  to  the 
fact  that  the  price  of  wine  is  falling  in  all 
countries  during  the  year.  I  find  that  the 
fall  of  wine  is  very  general  in  all  wints,  and 
I  imagine  that  they  have  been  guilty  of 
overproduction  in  Italy.  Now,  I  belit  \i 
that  our  wines  will  correspond  favoruMy 
with  what  the  European  countries  export.  ■ 
In  support  of  his  assertions  Mr.  Doyle 
products  a  sample  of  Italian  wine,  which 
was  passed  around  among  the  members  who 
when  they  had  tasted  it,  came  to  the  con- 
clusion thit  it  was  only  like  our  poor  Ziu- 
fandel,  and  that  the  Italian  Fratillani,  who 
was  the  wine-maker  to  the  King  of  Italy,  had 
not  much  to  boast  of  compared  with  our 
vineyard  pi-oducts. 

The  followiug  resolutions  wer*  theu  in- 
troduced by  Doyle. 

Rtsolved,  That  the  increased  and  in- 
creasing product  of  wine,  and  the  decline  in 
prices  renders  it  highly  important  to  enlarge 
the  market  for  California  wine,  and  that  we 
urge  on  our  delegation  in  Congress  an 
earnest  effort  to  secure  exemption  from  tax 
of  pure  grape  brandy  used  in  fortifying 
Wknes. 

Resolved,  That  while  we  desire  the 
privilege  of  fortifying  pure  wine  with  pure 
grape  spirits,  free  of  internal  revenue  tax, 
we  are  of  opinion  that  if  that  privilege  can- 
not be  obtained  for  all  purposes  our  delega- 
tion in  Congress  should  use  their  efforts  to 
secure  the  privilege  of  so  fortifying  for  ex- 
portation, and  that  a  measui-e  conceding 
the  latter  privilege  should  not  be  antagonized 
merely  because  it  fails  to  give  all  we  ask  for. 

After  considerable  discussion  and  the 
changing  of  the  word  "brandy"  to  "spirit" 
in  the  first  resolution  the  two  resolutions 
were  passed  and  they  were  ordered  to  be 
forwarded  to  the  California  members  of 
Congress; 

Estee  then  moved  that  a  committee  of 
twelve  be  appointed  to  take  into  consider- 
ation the  future  of  the  grape  and  wine  in- 
dustry of  the  state,  and  to  formulate  such 
action  as  may  be  deemed  necessary  to  pro- 
tect those  industries,  and  to  report  at  the 
next  meeting  of  this  society. 


The  committeo  is  to  be  appointed  by  the 
regular  President . 

The  resiguation  of  Charles  W.tmore  as 
Chairman  of  the  committt-e  ou  adulteration 
of  wines  and  necessarv  l-gislation  by  the 
State  association  was  rt-ad  and  hiid  on  tie 
table. 

"The  committee  to  provide  ways  and 
means  for  the  Slate  Analyst,"  said  Proiessor 
Hilgard,  "are  ready  to  rt-port.'' 

But  on  the  names  being  read  none  of  the 
committee  were  present,  and  the  report  was 
therefore,  not  read. 

The  meeting  was  then  adjonnifd. 

•  ^♦t-* — 

Winter  lu  Cnllfornla. 


The  finest  strawberries  of  the  year  con- 
tinue to  be  brought  into  the  Petaluma  mar- 
ket twice  a  week  from  farms  on  Sonoma 
Slountain  land,  and  which  are  in  a  warm 
belt  that  extends  along  that  mountain  for 
about  fifteen  miles. 


H.  P.  GREGORY  &  CO, 

Cor.  Frcmoht  and  Mission  ISta.^  S.  F. 
SOIK  ACENTS   FOR 

WEBBERS    CELEBRATED 


Irrigating    Pumps, 


We  al!^n  ijirr\  in  stotk  the  larpcst  line  of 

MACHINERY 

iln  the  UNITED  STATES. 

Consisting  of  Wood  .ind   Iron  Working 

Maehinery.    Pumps  of  Ererj 

Description. 

ENGINES   AND   BOILERS 

A  SPECIALTY. 

Also,  iirex**ry'H  Colebratetl  Sprtiylii:; 
flimp.  for  orchards.  The  only  one  ever  reconi- 
tnendtd  by  the  State  Florticultur^  Society. 


Riparia  MM  Cnttiiip, 
Riparia  Cntliigs. 
Riparia  Seefllings, 

LENOIR    CUTTINGS, 

Lenoir    Rooted    Cuttings, 
Rupestris  Cuttings,  Etc. 

Full   Nursery    Stock. 


LEONARD  COATES, 

Napa  Valley  Nurseries, 
NAPA  CITY,  CAL. 


VINEYARDISTS    AND    ORCHARDISTS. 

WE  CALI.  VOUE  ATTENTION  TO  OUK 

Celebrated  Gale  Chilled  Plows, 

Which  are  the  Hardest  (lulled  Iron  Plow  Ever  Manurnclnrcd, 


jVlKl  tbe  riKhlest   DrHfl   l>li>itN  Kvi-r  I'mimI. 


Will  .Si'our  ill  Hiiy  Kiiiil  ul  Hall. 


Prices  Reducea  for  Fall  Trace,   1887. 


(No.  26.     Two-Horse  Plow.     Capacity  "Y,  bv  15  inches.) 

GALE'S    CHILLED    METAL 

Presents  itself  as  the  important  feature,  being  harder  than  any  other  plow  metal  and 
so  fine  in  fiber  that  it  will  receive  a  polish  almost  equal  to  a  mirror.  Its  fiber  does  not 
run  parallel  with  the  surface  of  the  casting,  as  with  cast  iron  and  steel;  but  its  direction 
is  through  the  mold-board,  thus  bringing  the  friction  of  the  soil  on  the  end  of  the  fiber 
or  graiu.  This  feature  avoids  all  reasonable  possibility  of  imperfections  being  hidden 
below  the  surface. 

The  woodwork  of  the  Gale's  is  made  from  the  best  quality  of  White  Oak  timber 
carefully  selected  with  reference  to  the  use  intended.  The  Beam  is  placed  in  the  centei 
of  its  work,  thus  securing  a  center  draught  under  all  circumstances.  It  is  secured  to  the 
plow  by  two  bolts— one  through  the  slotted  standard  head  in  the  center  of  the  beam, 
aud  the  other  through  the  handle  brace  at  its  rear  end. 

We  guarantee  our  <ya;e  r/,i(/e.i  Ptoio  lo  do  as  good  or  better  work  than  any  chilled 
plow  in  the  market.  If  after  two  day's  trial,  any  of  onr  Gale's  Plows  should  not  give 
perfect  satisfaction,  it  can  be  returned  to  us  and  we  will  refund  the  money. 

CFTor  prices  and  other  information  address 


S.*N  FRANCISCO, 


BAKER  &  HAMILTON. 


SACRAMENTO. 


WAKELEE'S 


Don't  Bdy 

AN 

Inferior  Afticle 

ii      your      dealer 

uliss  not  keep 

It,  addrc&a 

vVakclee*  Co., 


Squirrel  and  Gopher  Exterminator! 


IN     l-LB-    AND    5  LB.    CANS. 


BUSINESS  COLLEGE! 

2-1    Post  St..  Sail    FrniicJNc.». 


FUK  SEVt-NTY-FIVE  DOLLARS  THI.S  aH  LE'-E- 
nstrucls  in  Shotthand,  Typewriring,  B'^OKkt^ep 
ilig.TelcKraphy.  Penmanship,  Drawni;;,aiithe  En^'li^h 
Branc'ht-9,  and  Everythir)K  pertaining'  to  unt^int^^,  fur 
six  full  monlhs.  We  have  siMien  teachers,  and  ^ivf 
individual  instruction  to  all  ourpupil-.  Our  sl-HooI 
has  its  graduates  in  every  part  uf  ihe  State, 
■7'Seutl  fur  CIrculRr. 

E.  r.  HEALD.  I'reaitlvut. 
C.  S,  H.\LEv,  Secretary, 


Propagation  of  the  Vine. 


CHARLES     A.     WETMORE. 


B.  V.  CUTTINGS 

I  offer  for  sale  the  Best  Collec- 
tion of  Wine  and  Table  Grape 
Cuttings  known,  at  Very  Low 
Frees  if  ordered  soon.  A  Sp  oialty 
of  Bordeaux,  Burgundy  and  Sautrrne 
varieties.  Guaranteed  healthy  and 
in  good  order. 

J.  B.  J.  PORTAL, 


WeHt  Shii  Jo'tp,  Cal. 


SECOND   EDITION   WITH  APl'ENDIX. 


For  MHle    Ht 

THE     '^MERCHANT"     OFFICE. 

PRICE  -25  CENTS. 


HORSE  FUWKRS.  W  IS  O  M  I  L  I.»». 
TAiiks,  ami  all  kind-  of  Pumpinp  Machinery  i>ui.t 
t"  Older.  AWMr<l.-ri  Diploma  for  WIndtnllU 
at 'HecliHilif--*  fnlr.  ISS5.  WiNiinnlIs  f.om 
$«>5.  llnr^  Powers  from  *50.  F.  M.  KR<»CiH 
A*  4'0.,  'y\  Be«le  .Mreel.  .*»«u  Fraucisc-O. 
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CONTRA    COMTA     RAlNiaTH. 

AUhoti({h  tbti  alU'Utiuu  of  viu<'ynnlirtt»  in 
111  id  coituty,  H»yH  tbt>  OatcUf,  Utts  bet-ii 
iimiuly  iiirt-clid  to  Miipplyiiig  tbi>  (b-muut) 
for  tablu  and  niuf  vurietitn.  iu  wbicb  their 
siicct-hK  bas  been  txut-llent;  wbt-rt'%'t>r  rniHJn 
dryiii);  bas  betu  utieuipU-d  tbo  rruuH  of  the 
flfurt  hoH  loft  no  room  to  doubt,  thitt  this 
brttucb  of  Ibe  buaiuifM  cuitld  b(<  protltubly 
partiued  iu  Komi-  portions  of  the  county  tit 
b-iiHt.  On  the  vnni  side  Mr.  Pliinilfy  ttnd 
othtTH  buvo  dc'iiionHlriittd  that  a  Hirict^y 
tirHt-cUHK  articU'  cun  be  produced.  Tbcn- 
18  no  difBi-uIty  in  ^ro-A'ing  (be  grupiK  to 
pei-ftctiun  utmost  ftnywht-rc,  but  hl-ht  tbi- 
biiy  tbi*  diinipnrKH  of  the  ttir  in  unfuvorublf 
to  sun  drying.*  In  firctu  Valley,  howt-vtr, 
Mr.  B.  W.  Stone  bas  sbnwii  that  raisin 
making  can  be  made  us  suecessful  and  pro- 
fitable as  any  reasonable  person  cuuld  ilr- 
sire.  Tbe  samples  left  at  this  oftic. 
lately  Bbow  wbat  can  be  done  in  this 
lino,  being  as  perfectly  cured,  as  fiut  ly 
Uavorcd,  aud  as  handsome  iu  appearance  as 
any  in  tbe  market.  Of  these  raisins,  raist  d 
and  dried  at  his  ranch,  Mr.  Stone  has 
already  sold  f«»r  cash  at  the  rate  of  $126  per 
aere  profit  over  the  expense  of  cultivation; 
he  ba8  still  enough  left  to  pay  all  his  ex* 
penses  beaides.  has  hud  all  the  grapes  hi- 
wftuted  for  family  use.  has  liad  twenty  gal- 
lons of  grape  syrup,  and  grown  Egyptian 
com  enough  between  the  row.s  of  vines  tu 
pay  for  cultivation  of  the  whole  tract.  Of 
cours.'  in  achieving  this  result,  Mr.  Stout 
has  not  spared  bis  labor  in  cultivation,  but 
what  he  liaH  done  others  can  do.  Hw  has 
added  another  proof  of  what  the  soil  and 
cliniute  of  Contra  Costa  is  capable  whvn 
manipulated  by  intelligent  and  persisteut 
industry. 

NANTA     1-I.AIiA     KAIMl^.S. 


The  Santa  Clnrti  Valley  says:  We  have 
never  recommended  the  valley  as  the  best 
location  in  California  iu  which  to  produc- 
raisins,  not  that  we  do  not  raise  the  raisin 
grapp  iu  the  highest  perfection  and  quality. 
but  b.  cause  we  lack  their  long  days  nud 
weeks  when  the  necessary  temperature  ot 
from  100  to  115  degrees  produce  the  quick 
drying  which  makes  good  raisins.  We  will 
Iravt-  the  palm  of  a  raisin  making  climate 
to  Fresno  and  Tulare  counties  and  to  the 
deserts,  wh'-re  last  year  many  Ions  wei>- 
shipped  from  cooler  vineyardh-  Still  Santa 
Clara  raisins  are  good  and  many  tons  of 
them  have  been  made  this  year. 

At  the  Southern  Pacific  d 'pot  the  other 
day  we  saw  a  couple  of  car  loiuls  made  by 
A.  N.  Fleet,  all  put  up  iu  neatly  dovetailed 
boxes,  and  consigned  to  Now  York.  Mr. 
S.  A.  Marlton  h&a  made  a  quantity  in  his 
dryer . 

Mr.  Marcellus  Koss.  Mr.  C.  J.  Gibson, 
Mr.  Samuel  Lydiard.  and  many  others  hav.' 
(irit-d  II  good  many  raisins  this  year.  The 
meth  tl  is  to  expose  to  the  sun  for  a  few 
days  and  them  remove  to  the  evaporaloi-, 
and  finiah  up  with  a  slow  heat. 

Some  persons  dip  the  fruit  in  lye,  when  it 
will  dry  in  four  or  tive  days  in  the  sun.  and 
although  this  hurts  the  looks  of  the  fniil, 
giving  it  the  appearance  of  the  import,  d 
Valencia  raisins,  they  seem  to  taste  as  wril 
as  any  and  for  cooking  purposes,  to  wiiicb 
almost  alt  raisins  are  applied,  aud  ju>.t  as 
good  Hs  any. 

We  remember  that  Mr.  J.  Bohnett  gave 
UH  a  can  of  raisins  prepared  last  y-  ar  by  this 
method,  aud  though  they  were  examined  by 
many,  (miy  an  expert  could  tell  they  had 
been  dipped  iu  lye. 


Kohler  &  Frohling, 


PIONEER  WINE  HOUSE. 


KiUl)li«liod  laol. 


<^ri»ttiTH  of  ailfl   O.-iiU'rs  In 

CALIFORNIA 
WINES  &  BRANDIES. 

VINRYARIiH   IM 

Los  .^NUK^KS  COCNTY,  SoNOMA  CoDNTV, 

MkKC'KD  Co.  AND  FfiEBSO  Co. 

626     MONTGOMERY      ST., 

Mitii     Frnii4-l*«co. 

41    45    Broadway    St., 

New    York. 


"Newspaper 
Advertising" 

A  BOOK  OF  2ftj  J'AGKS  DEVOTED  TO  TIIH 


SUBJECT  OF 


NEWSPAPER   ADVERTISING. 

Every  Advertiser,  whether  an  experienced 
or  only  an  intending  one,  should  possess  a 
copy.    Sent  post-paid  on  receipt  of  30  cents. 

GEO.  P.  ROWELL  &  CO., 

Newspaper  Advertising  Bureau, 

10  .SI'KICK   ST.,    NKW    YORK. 


ANGLO -NEVADA 

Assurance  Corporation 

OK  

SAN    FRANCISCO,    CAL. 

FIRE  and  MARINE. 

Subscribed   Capital  S2, 000,000 
OFFICE:      4IO      PINE     ST^. 

KAN    FKANCINCO.i 


MESSRS.  A.  BOAKE  &  COS 

I.IOI  MI)    AKI  u  :.\ii-:n>>, 
FOR    CLARIFYING    AND    PRESERVING    WINES. 

sTiuTKoiiD!'^;^?:;^/';^;;;;^,:;;,:;':;;^"""'  '•"'^  *""""  °" ""'  ''•"""" '-'-'"  '■>  "'""■  *■  ""'"^'^  *  '^"■• 
LIQUID   ALBUMENS, 

ll.f  In  mil  til.-  atU'iilion  nt  Win,,  i  :r..»,r»  .iii.l  Win,-  M.r.  l,:iiiU  W  thi-  fnllou  i.ia  nrtii  l,.».  Iht-  Diiperior  im-tll  .. 
Vi-i'  ';r  '',""  ">"«"""'  I'.v  Silv.r  .Mt.lnl.,  tiK.  iMK-hct  :i»!ir.l«  An-n  at  »„■  liilerpi.tional  Kxhibilioii  ct  I'.r., 
IH.S    Hor.Viiux  18K'i.  aii.I  AiuHtiniaiii  lMS;t.  viz: 


LIQUID    ALBUMEN    FOR    RED    WINES, 

Cliirct,  Hnrfjuiuly  nml  I^)^t. 

LIQUID    ALBUMEN    FOR    WHITE    WINES, 

.Suntcin.B.  Sh.  iiv  iiiiil  Mudeini.  also  for  ilistill.d  liquors;  Whiskey, 
Gin,  etc.,  etc. 

WINE    PRESERVER, 

l''i)r   I'nsi  rviii^;  Ih,.   Riilliiuioy  nt   111,.   Wines. 

WINE    CORRECTOR, 

For  Correcting  the  RonghnesB  of  Young  Wines. 

WINE    RESTORER, 

For  Restoring  BaiUy  Mrt.ln  or  ISiuUy  Treittiil,   Unrsh  unci  Tnrt  Wines. 

A  trliil  iiccorcling  to  directions  will  prove  tlie  Superior  Qualities  of  these  Pinlnss. 

I'oi-  sale  ill  ijuantitifs  to  unit  by 

CHARLES  MEINECKE  &  CO.,  Sole  Agents, 

314  SACRAMENTO  STREET,  SAN  FRANCISCO. 


Double  Acting  Wine  Force  Pump 


MOUNTEO  ON  PLATFORM,  WITH  WMEEIS, 
Thi3i;ut  rtpresenta  ourOhallenffO  Double-Actinp 
WinoPiniipon  platform  with  wheels.  Wo  have 
had  this  coiibtrui  ted  for  the  Winu  Cellars,  t^o  a»  to 
be  caaily  trantported  from  place  lo  place,  where  it 
may  he  desired  lor  use.  It  has  our  Plotforiu 
Brake,  upon  whii-h  the  operator  carj  Ktaiid  when 
workinir  the  I'ump,  holdinj<  it  very  firm  ami  tteady 
It  it!  80  conHtructfii  that  it  can  he  usuA  aa  a  Port- 
•ihlo  Fire  En^'i'ie,  and  also  be  uaed  in  and  around 
the  floors  of  breweries  and  factories,  where  it  is 
roqiiirrd  to  remove  litiiild  from  tank  to  tank.  .Send 
for  catalogue  plving  full  deecription.  Same  jjuar- 
antce  refers  to  these  as  all  other  Challenge  Wino 
Pumps. 

We  carry  a  full  line  ol  Wine.  Brewers,"  Cardcn 
and  .Stt-am  Hose,  of  all  sizes  and  qualities.  Wine 
('ocks  of  all  descriptions.  Wine  and  FermcDtinic 
Tanks.    Send  for  Prices. 

WOODIN  &  LITTLE. 

509  &  511  MARKET  STREET, 
San  Francisco,  Cal. 


LACHMAN  &  JACOBI, 

California  Wines  and  Brandies, 

BRYANT  AND  SECOND   STS. 

SAN    FRANCISCO. 


ALFRED  GREENEBAUM  &  CO., 


51  &  63  FIRST  STREET, 


Union  Fouudrv  Block. 


SAN  FR.\NCISCO. 


169  Greenwich  Street,'New  York  City. 


THE     VITICULTURE 

OF  GLARET. 

Treatise  on  the  niakin^f,  mntiirin([  and  kccpinjj 
of  L'lfttot  wines,  by  the  Viscount  Villa  Maior.  Traim- 
atcd  by  Kcv.  .lohn  .1.  Rlca.sdAle,  U.  D.,  or^Anjc  ana 
ly.'*t,  lunolog' 


I 'I 


■uiit^;    b> 


lil   HO  .'rrit-. 


l-\ 


-mc   by 


'THE  SAN  FRANCISCO  MERCHANT. 

BOX. 2386,  San  I'rainisio.  t'al. 


DIVIDEND  NOTICE. 

Tne  Germs!!  Saviiigs_aDil  Loan  Society. 

FOK  TflK  HALF  VKAR  K.NIUNG  DECEMBER 
ai,  1SS7,  the  Ho^r.l  of  Dlr  clors  of  The  Ocrman 
S  vinifs  and  Loan  Soeictv  has  iloclarod  a  ilividond  at 
the  rate  uf  four  lunl  ono-hatf  (1!^)  per  cent  per  ao- 
nuni  on  Torni  Depositn.  atid  three  and  three-fourths 
(3"^)  per  annum  on  Unlinary  Deposits,  and  payable 
OD  and  after  TtrESDAY.  the  '-((I  day  of  Januarv. 
1888.      By  order  GEO.  LETTE.  Seeretarj." 


Jan.  6,  1888 


BAN    TKAifCISOO    MERCHAxIT. 
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LIFE     RENEWER! 


y^^N^  Cuf^^^M 


1.^^  illit   (j(UR.  PlERCR'h 

'^A'Jt^'^    BKLT.    This     lielt 
■^^S\'^       e&t  Electro-iueilical 


Attc-ntioti  is  re- 
totheab  .vei'iijrov- 
OALVANICCHAIN 
iti  0  e  of  Che  great- 
appliances  of  the  a^'f.  and  buirii;  ENTIRELY  >EW, 
ooniuin^  vast  iinpr-vvments  o\«r  any  other  chain 
betta.     It  is  the  only  ono  made  in    which   tiik   Bat- 

TERIK8  CAN'  BS  W'lRN    NEXT   TO   TMK   BOPY        GuaraotCed 

the  most  poworiul,  durable  and  perfi^ct  Chain  Battery 
in  the  Morld,  or  money  tefande'l.  Thiu  new  Belt  and 
also  Ur,  Piercru  lamouH  High  Tt^NitioN  Electro  Maq- 
.\F.ric  Belt  will  posit  vcly  cure  Nervous  Debility,  I'ain 
in  tne  hack,  Kheuni.ii,i'<iii,  Dyspepsia,  diseases  of  the 
Kidneys  and  Bladder.  Wonkness  uf  the  Sexual  Organs, 
etc. 

larELECTRlO   SrSFKNiORV    I'oK   MkN    FRKE    WITH    ALL 

Belts     tip  cial  appliancc-s  with  Ladies'  Belts. 

CAL'TIUN  — Beware  of  inferior  t;oods,  soM  at  ex 
ortiitunt  prices  by  traveling  a;;ents. 

;taTiiur  new  Patnphltt -N'o.  '2  contains  full  particularfc 
of  Dr.  Pierce's  Belts,  write  for  it. 

.tiTFor  KUfTLKE.  sen.l  for  Pamphlet  No.  1  pnd 
Supplemeni  of  "j^.id  Facts,"  showing  cures  effected 
•n  everj-  St\te  in  the  I'nion  by  "Dr  Pierce's  Patent 
Max'net-c  Elastic  Truss."     Address 

Magnetic  Elastic  Truss  Co 

704    Sacramevto    SrREEr,   San    Francisco,    Cal..  or 
304  NuRTii  Sixth  Strekt,  St.  Louis,  Mo. 


THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS 

«'ur.  Bt-iile  A  Howard  Sts..  S.  F. 

«'.  H.  TAYLOll.  I'reat.  K.  S.  MOOKE,  Supt 

BUILDERS  OF  STEAM  MACHINERY 

IS    ALL    ITS    BRASCHKti. 

Staamboat,  Steamship,  Land  Engines 

and  BOILERS,  fligh  PreBsure  or  Compound 


STEAM  VESSELS  of  all  kinds  built  complete,   witi. 

Hulls  of  Wood,  Irwn  or  CouipMsite. 
STEAM  BOILEKS.     Piirti.nlar  attention  yiven  to  the 

quality  of  the  muterial  and  workmanship,  and  none 

but  flrst-cla&s  wnrk  produced. 

Sl'GAR  MILLS  AND  SL'GAR-MAKIXOMACHIXEKY 

made  after  the  mo^t  auprovtd  plans.  Also,  all 
Boiler  Iron  Work  connected  therewith. 

PUMPS.  Direct  Acting  Pumps,  for  irrigation  or  City 
Water  \/orks  purposes  built  with   the  celtbrated 

Davy  Valve  Motion,  superior  to  any  other  f  ump. 


VINEYARD    PROPRIETORS 
SHIPPERS  OF  CALIFORNIA  WINES. 

530  Washington  Street,  San  Francisco,  Cal. 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

Iniijorters  and  ULakrs  in 

COESS,    BELEW^as'    AND     BOTTLEBS*     SUPPLIES, 

SODA  WATER   AND  WIME   DEALERS'   MATERIALS. 


ALEX.  FRIES'  &  BROS.  COGNAC  OILS* 
ESSENCES  AND  FLAVORS. 


SIS  NACKASIEI«TO  NT. 


Sail  Fmiii-tsco. 


A.  1S76S.I.X1I. 
I.  8.  1883  G. 


^~  ::-"•     •£^'^    The  iDdostiioat  sever  Sink. 

CROSSE    &    GARDNER, 

BROKERS   IN   REAL  ESTATE. 

Ranches,  Kdjidrnco,  Bii$iiii-ss  and  .Muiiiilacluriii^ 
Property  Bought  am)  Sot'l  on  C'^mmidjion. 

And  Pulilisliers  of  -'^ommia  l.'oiinty  I.and  KeijiHter 
and  Santa  Kosa  Business  [Hrectory." 

OFFICK  -  ■  -  31'J  E  St..  Saxfa  IIosa,  C.ir. 


I^^SURANCE       ^*^  *     COMPANY. 

CAPITAL.  ASSETS. 

JANDAEY  1,   l'S73 ■ $    3u0,000  $    747,-lSS  43 

JANU.^RY  1,   1S8U 750,000  l,li;0.017  00 

■JAMJAliY  1.  1S87 1,000,000  •2,052,2(;2  90 

Losses  Paid  in  Twenty-four  Years,  $7,000,000  00. 

D.  J.  STAPLES,  Pi-fsidtnt,  WSI.  .J.  DUTTON,  Secielaiy 

ALPHEUS  BULL,  Vici--Prfsicleiif,         B.  FAYMOXVILLE,  Asst.  Secretary, 
N.  T.  .JAMES,  Marine  Secretary. 

CALIFORNIA      VINEYARDS. 

SAN  FBANCrsCO  S  tVIMO.S  I'.MOX. 
632  California  street,  corner  Ueljlj. 

Kru;.'  Station,  St.  Helena,  Napa  Co.,  Cal.  ,'  

Producer  of  line  Wiucs  and  Brandies.  For  the  hall  year  endiuc  with  December  31,  1887, 

TO  ...r,  .  r>u  «r-      TTT]          777~T7,         ...  ,    .„  a  dividend  has  been  rieclarcd  at  the  rate  of  four  and 
w.  CRABB,  WnicL'ellaraiid  Uistillerv,  OakviUe,  .....  u      j     ... 
.Vapa  County .  thirty-two  one-hundieth.    (4.3'.:-lOO|  per  c.  nt  per 
— — annum  on  term   aeposita,  and  three  and  sixty  one 

EP     IJIII^IirO  9^  As  aanaB^V^  hundreth9(36r.l0(l)  per  cent  per  annum  un  oriiiiiry 

I       HlMlHlX  Till  T%TmHTl  deposits,  free  of  taxes,  payable  on  and  after  Tue-.day, 

.b.nUUIlLa    PUTMI    <rU  ^d  January,  ISSS 

511SaiIS0IlleSt.,S,F.|    jim^llljlS     '  LOVELL  white  cashier. 


Chas.  Bundschu. 


-J.  GnNDLACd. 


J.   GUNDLACH    &   CO. 

Vine  GtRowers  and  Shippers  of 

CALIFORNIA 

WINES  AND  BRANDIES. 

SAN    FRANCISCO    OFFICE: 

CORNER    MARKET    AND    SECOND    STS. 

NEW    YORK    OFFICE: 

52    WARREN    STREET. 


FOR  SALE! 

GRAPE  VINES 

CUTTINGS 

Of  all  the  Choice  Varieties. 

OLIVE     TREES, 

One  niitl    I'Hu  V4-(in>t  1»lil 

RIPARIA    SEED, 

4'ICHii  niitl  ill   l*iil|» 

-tl'l'LV  TO 

Clarence  J.  Wetmore, 

ao4  JlftutKomery  .SI.         Naei  Frauciaca 


UK.  .I(»RI»A.>')> 

Museuni  of  Anatomy ! 

"51  .Market  St.,  San  Kratici^co. 
ri  o  ati'i  learn  liow  to  avoid  disease  ftnd 
-*  how  wonderfully  >ou  uro  made. 
I 'nvaie  office  211  u'lary  street.  Con- 
"^iiltatton  on  loat  manhood  and  all  div 
•'.'i^pt(  uf  men.  Bright*))  Disease  and 
Hi  h*t- «  vtireil.    Send  for  book' 


LOIA  PRIETA  LUMBER  CO. 

SUCCESSORS     TO 

Watsonville  M.  &  L.  Co. 


H 


AVE   ON    HASD   A    FL  LI,  SUPPLY  OF  THE 

following  size 


GRAPE   STAKES, 

2X2-4  FEET  LONG, 

2X2    3  FEET  LONG, 

2X26  FEET  LONG. 


U'hieh     will      be     nold     at     reitsouBble 

ralew. 


.Adilress  all  communications  to 


LOMiPRIETlLHlBERtO. 


LOMA  PRIETA. 


-Sniiln  4'riiz  i'oniily. 


CALIFORNIA    WINERY    AND    SECURITY    COMPANY. 

Wines  Stored  aiid  Loans  Negotiated  ou  I'lirc  Sound  Mines  Only. 

H.  A.  PELLET  o(  St.  ILleiici  will  superintt-nd  the  airedi!  Irtatnitnt  of  the  Uints  stored,  au.!  v\)ll  issu 
certiHcate!)  on  maturity  of  their  genuineness.  |>.  M.  CAMJII^i.  Secrelnry. 

WAREHOUSES— Fonnerly  sugar  reaoiriM,  Eighth  and  Braiiiian  Sts.    OFFICK— 30:i'Battcrv'St.* 


DictertHyersSDliilierCo. 

MINE  &  WORKS,  COVE  CREEK  U.T. 

Sublimed  Sulphur, 
Fine  Cround  Sulphur, 
Roll  Sulphur. 
Virgin  Rock  Sulphur 

Lump  Sulphur  for  Acid  &  Powder 
Works. 


^p"  Guaranteed  Purer  and  f^uer  than  any 
iu  this  Market. 


For  Nnle  In  I.ot*i  ti>  Null. 

JAMKS  LINFORTH,      -     .Agent 
I  20  Front  St-,  San  Francisco. 


06  

HONOLULU. 

WM.  G.  IRWIN  &  CO 

(JUGAK  FACTORS  AND 

COMMISSION   AGENTS 

Huiialulii.  •••  I. 

—  AuRxn  run— 

IIAKALAII'LASTATION "«»•" 

MAALEIir  I'LASTATION «•»•" 

HOSUAl'l)  I'LANTATION  "»"»" 

HILEA   I'LASTATIOS   '!"»•" 

STAK  MILLS ""»'" 

HAWAIIAN  COJl'Lt  SUGAR  CO "•<" 

UAKEE  PLANTATION "»"' 

WAIHEE  PLANTATION "»"' 

MAKEESUOAB  CO Kailo 

KEALIA  PLANTATION K"'"' 

OCEANIC      STEAMSHIP     COMPANY. 

^1:ELLERB  ACH, 

lUPORTEl!  AND  UEALEIt  IN 

BOOK,   NEWS,    PLAT,    WRITING 

Paper, 
manila,  wrapflno  and  straw  paper, 

Colored,  Poster   and  Tissue  Paper    Also  En- 
velopes and  Twines. 
419  &  421  CLAY    STREET. 

A  lew  doors  b,-low  Sansoino  San  KraiiLisni,  Cal 

L  L.  G.  STEELE  &  CO. 

Suui^easore  to 

C.  ADOLPHE  LOWE  &  CO. 

COMMISSION  MERCHi^NTS, 

Ketnis    Amcfioau   Suitar    Ri-tliiery    ami    \Viisliin;;ton 
Salmon  Cannorv. 

Paul  0.  Burns  Wine  Co. 

propriclorN 

VERBA  BUENA  VINEYARD. 

Distillers  of  Grape  aud  Fruit  Brandies. 

San  Jose  Vaults, 

7th,  8th,  Suii  Siilvmlor  i  Willinm  Sts., 

SAN   .rnsE.  1'  o.  Box,  JiiGf. 

John  T.  Cutting  Co.,  Sole  Agents, 

Khii    Frniic'i.tc'o. 


SA2S    PK^LN(Jl«CO    JLKKCH^ViiT. 


Jan.  6, 1888 


THE  SOUTHERN  PACIFIC  CO., 

i^osiwctriillv  iiivitus  the  ftltvnUon  of  TOl'KISTS  ANIi 
IM.KAsrUE  SKKKKKS  to  theMPKUroK  FACILIT 
lES  iitTorltfii  li.\  till'  "Nortlioni  l>ivl»lon"  of  itf  lin.- 
(i.r  r^ii.-.in;.'  tlit  j.niu'Hiiil 

SUKMEB  AND  WINTEH  RESORTS  OF  OAUFORNIA 

WITH    arXKD,  BAyKTY  AND  COMKOHT. 

i*('<«<-»(li>ri>.  .ni'tilo  Fiirk.  Wuiilu  <'liirn. 
Sun  .liiHC.  ,Miitlr«Mi«*  Ml  lit- nil  N|»rliiu:N. 
4ailro.>    llitl  S|irliiu:<t. 

-IMC  O  JNT  T  :EI  H.  3E3  "ST- 

"TKE  QUEEN  Of   AMERICAN   WATERING   PLACES." 

t'ninp  tAkOilnll,  AptiiH,  I,onin  l*rl4'l». 
nt'iitf*  Vl<itH,  .N'cn  Brlu:li<<»»*  No«|iif>l. 
<'»iti|>  4'H|illoln.  mill 

PARAISO  HOT  SPRINGS. 
EL     PASO       DE       ROBLES 

HUT  AND  COLD  SULPHUR  SPRINGS, 
And    the  only  Natural   Mud    Bathit    in    the    World. 

This  Rotul  runs  throuifh  one  of  the  richeet  and 
iiio»t  fertile  sections  of  California,  and  is  tho  nnjy  tine 
trAvirsinu  the  fanioua  Surita  Clara  Valley.  ccU'nraUrd 
fur  itM  proauL'livum-ss,  and  the  picturesque  and  park- 
like fhuracter  of  its  scinery;  as  also  the  (jtiauiifal  San 
Bvni'o:  I'ajaro  uiitl  Salinan  Vallcye,  the  niotit  Hourish- 
in;;  ajrric'Jltural  sections  of  the  I'acilie  (^oast. 

Alonii  IliL-  entire  route  of  the  "  Northern  Dlviaion  " 
rhf  t.mriHr  will  meet  with  a  suci-jssioii  of  K\tiTi-.i\i_- 
Karnis.  H'lJL'hlful  Suburban  Homes.  BeautifuUJiir- 
ik-ny,  hiiHim.rable  Orchards  and  Vineyards,  ami  l^ux- 
unanl  Fieldti  i>f  (jrain:  indeed  a  continuous  panorama 
(i(  enchantinL' Mountain,  Valley  and  Coast  scenery  is 
presented  to  the  view. 


Ti 'KKr  OpKicRs—Passenper  Depot,  Townsend  slnet, 
Vakni-ia  St.  Station.  No.  613  Market  Street. 
(Jrand  Hotel,  and  Rotunda,  Baldwin  Hotel. 

A.  C.  BAbiSKTT,  H.  K.  JUDAH, 

Superintendent,  A.ist  Pass,  and  Tkt.  Ayt. 


8.    P.    COMPANY. 


QUICK   TIME   AND   CHEAP  FARES 

To  Easteni  and  Eorcpean  Cities 
Via  lilt  Orifti  Traiitf-tontitiomal  All-Itail  Koiiiut 

—  OK  TDK  — 

SOI  TllKUN  PA(  IFIC 

(Pacific   Symkm  ) 
Dftil>  KxprcBHand  KmiKmiit  Trains  m»k«  pn-uipt  con- 
nections with  the  several  lUilway  I.ineH  in  the  f:a*it, 

foNNhCTINO    AT 

NEW  YORK  AND  NEW  ORLEAHS 

with  tho  several  Steamer  Lines  to 

ALL    EUROPEAN     PORTS. 

PULLMAN   PALACE    SLEEPING    CARS 
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Notes    on    Vineyards 
in  Europe. 

SACTEBNE  VINEYARI>S    AND  THE  \TNrAaE. 

(By  Thomas  Hardv.  1 

{Contiuued  from  pnge  83) 
During  my  absence  from  France  my  sou 
Robert,  whom  I  left  at  Bordeaux,  visited 
Beveral  vineyards,  and  was  careful  to  take 
notes  of  all  he  saw,  and  1  extract  the  follow- 
ing from  hiB  diary  :--"October  23 —  Took 
train  at  1.40  from  Laugon,  where  M. 
Dopouy,  a  winebroker,  to  whom  we  were 
introduced  by  A.  de  Luz  &  Co,  was  wait- 
for  me.  We  took  a  carriage  and  drove  to 
Chateau  Yquem.  through  Fargues.  The 
country  is  undulating  and  very  pretty,  with 
plenty  of  pine  and  acacia  trees.  Chateau 
Yqnem  and  all  the  first  Cms  are  on  gravelly 
and  Baudy  laud,  with  argillaceous  subsoil. 
The  vines  are  planted  at  a  distance  of  one 
and  a  half  metres  apart.  Some  have  a 
stake  to  each  vine,  others  are  trained  on 
wires.  The  kinds  grown  here  are  priuci 
pally  the  Sauvignon  Blnne  and  the  Semii- 
lion.  The  latter  has  large  berries,  round, 
and  a  loose  bunch;  the  wood  is  much  dark- 
er in  color  than  the  Sauvignon,  with  short 
joints.  They  are  both  pruned  to  two  or 
three  spurs,  and  not  more  than  two  or 
three  bads  to  each  spur.  This  is  done  to 
keep  the  crop  near  the  stock  to  make  the 
grapes  ripen  sooner.  The  grapes  are 
allowed  to  get  to  a  state  between  a  raisin 
and  a  rotten  grape,  and  they  have  to  go 
over  the  vines  from  four  to  eight  times  to 
get  them  in  the  proper  state;  they  are 
gathered  with  small  sicateurs  Hud  the  fingers. 
The  Chais  at  Chateau  Yquem  is  a  large 
one-story  building  on  one  side  of  the  yard, 
and  the  cellars  are  on  the  other.  There 
are  eleven  large  presses,  each  one  in  a  lagjir, 
with  a  window  opposite  to  it,  through 
which  the  grapes  are  emptied.  The  presses 
are  much  the  same  as  in  the  Medoc;  the 
grapes  are  trod  and  pressed,  and  the  cheese 
pared  down  and  piled  up  three  or  four 
times.  The  juice  is  put  into  hogsheads, 
which  are  filled  up  so  that  you  can  touch 
the  juice  with  the  finger.  During  the  first 
fermentation  the  yeast  runs  over  the  side. 
They  say  that  in  a  good  year,  when  the 
grapes  are  in  a  good  condition,  they  let  the 
yeast  go  to  the  bottom,  as  it  nourishes  the 
wine,  but  in  a  bad  year  it  must  be  taken 
off   as   much  as  possible.     After  the  fouv- 


tt  eulh  day  the  casks  are  filled  up  and  kept 
filled  up  every  eight  days.  They  are  closed 
only  with  a  botile,  turned  upside  down, 
in  the  bunghole.  After  from  sis  weeks  to 
three  months  the  wine  is  racked,  but  is  not 
then  clear,  and  it  takes  from  six  to  twelve 
mouths  to  clear.  It  is  only  in  bad  years 
that  the  wines  clear  quickly.  I  spoke  to 
them  about  Mr.  Hubert  de  Castella's  idea 
of  not  filling  up  the  casks.  They  said  the 
wine  would  become  bright  sooner,  but  i' 
would  spoil  the  flavor  and  would  have  a 
taste  given  by  the  ullage.  They  are  very 
careful  here  to  wash  the  bungrngs  very 
often,  and  not  to  have  any  bad  smells  about 
the  place.  The  vineyard  is  110  hectares, 
and  produces  6  hogsheads  of  -18  gallons 
each  to  the  hectare.  It  is  situated  on  a 
nice  hill,  and  you  can  see  from  it  nearly  to 
Bordeaux,  and  have  a  view  of  Chateaux 
Latour  Blanch.  Guirard,  Lafore,  Hunt 
Peyraguey,  and  several  others.  Chateau 
Yquem  is  owned  by  Marquis  of  Salucis, 
whose  residence  is  at  Chateau  Filliot, 
through  which  we  passed;  he  also  owns 
Chateau  Coutet  in  the  Barsac,  whiee  we 
also  visited.  We  tasted  some  of  the  new 
wine  here;  it  had  fermented  quite  diy  and 
had  a  nice  bouquet  already.  We  also 
tasted  a  wine  of  18G8  vintage;  it  had  a 
splendid  perfume  and  was  sweet,  but  not 
too  sweet.  They  do  nothing  to  keep  the 
wine  sweet,  and  it  is  only  in  a  good  warm 
year  that  it  is  sweet.  M.  Dupouy  said 
that  some  of  the  vignerons  at  Beaigac,  in 
the  Graves,  stopped  the  fermentation  with 
sulphur,  and  that  the  wine  is  sent  to  Paris 
to  be  drunk  at  once  by  the  workpeople  at 
two  sous  the  glass.  On  the  road  back  we 
passed  Chateau  Clemens  and  Chateau 
Doisy,  and  took  the  train  at  Cerons  for 
Bordeaux.  I  noticed  that  the  cellars  have 
very  few  windows  and  are  kept  pretty  dark 
and  the  casks  all  placed  in  rows,  and 
a  portion  of  the  wine  is  put  into  each  cask 
as  it  comes  from  the  presses  so  as  to  equa- 
lize it  as  much  as  possible.  The  skins 
after  being  pressed  are  given  to  the  work- 
people to  make  piquette. 

Went  down  to  Paulliac  by  steamer,  and 
walked  to  Chateau  Latour  to  find  Francois 
de  Castella,  son  of  Castella,  St.  Hubert's, 
Victorin,  but  he  had  gone  to  Blaye,  so  I 
walked  ou  to  Beaucailou,  where  they  were 
drawing-off  wine.  They  have  a  plan  here 
for  equalizing  it  in  drawiug-ofl".  They  con- 
nect all  the. vats  with  hose  to  an  oval  cask 
holding   220   gallons,    and  from   that  it    is 


carried  and  put  into  hogsheads.  They 
were  tying  up  the  vines  here  preparatory 
to  ploughing  the  first  time,  and  I  saw  sev- 
eral men  hackiug-utT  the  branches  from  a 
piece  of  vine  which  was  forty-four  years 
old,  and  was  to  be  rooted  up  this  winter 
Called  at  St  Rierre  and  paid  my  respects 
to  Madama  Kapelhoft'  and  family,  aod 
back  to  Latour  and  found  Castella,  and 
stopped  the  night  with  him  at  Chateau 
Verrier,  where  he  was  lodging.  He  is  a 
jolly  follow,  about  IG,  and  I  was  glad  to 
meet  him.  I  went  with  him  nest  morning 
to  Latour  to  see  the  'ecoulage'  or  drawing 
off  of  a  vat  of  red  wine.  It  was  dry  and 
rough,  but  had  a  nice  bouquet;  but  it  was 
not  bright,  although  it  had  been  twenty 
days  in  the  vat.  The  presshouse  here 
contains  twelve  vats  and  two  stone  lagars, 
with  presses  for  them;  there  is  also  another 
press  on  wheels.  The  presshouse  and  cel- 
lars form  a  square,  with  a  large  courtyard 
iu  the  centre.  The  cellars  are  kept  very 
dark,  and  the  casks  have  all  glass  bungs  iu 
them.  Ou  the  22nd  I  called  again  at 
Chateau  Terrefort  aud  Chateau  Danzac 
and  saw  them  drawing  off  at  both  places. 
The  wines  were  not  clear,  but  the  foreman 
at  Terrefort  said  it  would  clear  in  amonth.'' 
Left  London  with  Mrs.  Hardy,  and  next 
day  met  my  sou  Hubert  at  Angouleme,  and 
went  on  to  Barbezieux,  iu  the  Cognac 
country,  the  same  evening,  Nex  I  day 
called  at  the  office  of  Messrs.  Boutilleau,  to 
whom  we  had  an  introduction  from  my 
friend  M.  Frere,  manager  for  J.  T.  Fallon, 
at  Albury.  It  being  Sunday  there  was  no 
business  doing,  and  M.  Boutilleau  &  Sons 
kinkly  ofi"ered  to  drive  us  out  to  their  farm 
and  distillery,  about  two  miles  from  town. 
This  was  about  the  centre  of  the  best 
brandy  district  in  France,  and  was  nearly 
all  in  vines  before  the  phylloxera  destroyed 
them,  now  only  a  few  sickly- looking  strag- 
glers are  left.  The  country  is  slightly 
undulating,  and  the  soil  a  sticky  black 
clay,  almost  like  our  Bay  of  Biscay  land, 
and  all  on  a  shaly  limestone  formation;  in 
many  places  it  works  up  with  the  top  soil. 
I  am  sure  their  is  plenty  of  similar  land  in 
An-^tralia  to  be  found.  We  noticed  a  few 
vines  left  under  a  large  chestnut-tree,  and 
Mr.  B.  said  the  tree  had  preserved  them 
from  the  phylloxera.  The  distillery  was 
at  work.  There  are  four  stills,  ranging 
from  400  to  700  litres  each  in  capacity; 
three  of  them  are  the  common  still  and 
I  worm    and    heated    from   below  with  coal; 


the  fourth  had  a  copper  vessel  placed  aboTO 
the  still,  which  is  filled  with  wine  to  be 
distilled;  the  vaponr  passes  through  this 
heating  it  ready  for  the  next  charge,  bat  it 
is  not  considered  much  of  an  improvement 
and  not  very  generally  adopted.  I  noticed 
that  the  spirit  was  running  off  quite  warm 
from  one  still ;  the  others  were  nearly 
spent.  One  man  was  attending  to  all  four 
<tills,  and  M.  Boutilleau,  jun.,  who  was 
with  us,  said  that  they  usually  ran  off  at 
70  and  reduce  the  spirit  afterwards  with 
distilled  water  to  60°  of  Celsius;  also  that 
^hey  had  tried  all  sorts  of  so-called  im- 
proved stills  in  this  part  of  the  country, 
but  that  they  had  not  been  found  to  answer 
as  they  took  too  much  flavor  out  of  the 
brandy,  and  they  all  had  to  go  back  to  the 
old  plan  of  still.  If  they  wish  to  make  a 
very  Jlne  brandy  they  put  by  about  ten 
litres  of  the  first  run,  and  take  care  not  to 
run  it  too  low  at  the  finish.  He  said  he 
had  received  a  sample  of  brandy  from  M. 
Frere,  of  Albury,  but  found  it  too  dry  and 
wanting  flavor,  but  not  otherwise  a  bad 
article,  and  was  quite  of  opinion  that  we 
ought  to  make  good  brandy  in  Australia. 
They  do  uot  ship  their  finest  brandies  to 
Australia,  as  they  cannot  get  their  price 
for  them  there.  The  wine  they  were  dis- 
tilling was  a  white  wine  of  the  last  vintage, 
grown  about  twenty  miles  from  here.  It 
was  a  full-flavored  rough  wine,  not  a  thin 
watery  wine,  although  of  very  low  strength; 
it  was  not  clear,  and  the  casks  containing 
it  are  rolled  about  without  any  care  to  keep 
the  lees  from  mixing  up  with  it.  M. 
Boutilleau  sitid  it  did  uo  harm  to  distil  the 
lees  with  the  wine,  and  some  wtre  of  opinion 
that  it  improved  the  flavor.  It  costs  from 
70  to  75  francs  the  hectolitre  now,  or  about 
Is.  3d'  per  gallon,  and  before  the  phylloxera 
it  was  about  one-half  that  price;  he  also 
said  that  the  wine  is  ready  to  distil  as  soon 
as  the  fermentation  is  over,  and  that  no 
more  is  given  for  old  than  for  new  wine. 
The  principal  grape  gi-owu  is  the  FoUe 
Blanche,  or  Gouais,  and  il  yields  from  15 
to  40  hogf^heads  of  48  gallons  each  to  the 
hectare,  its  principal  recomroendntion  "being 
that  it  is  a  heavy  bearer.  Almost  any  other 
white  grape  would  give  brandy  from  this 
land,  and  it  depends  on  the  soil  to  give  the 
different  qualities  and  flavors  more  than  on 
the  kind  of  grape  grown.  The  black  grapes 
are  considered  to  give  a  coarse  brandy, 
and  are  not  mnch  grown.  When  the 
phylloxera   set   in,    M.    Bontilleau  had  all 
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hi*  tIom  root«4  up,  and  grew  clover  and 
•Urted  a  dairy  of  fifty  cowh.  which  are  hU 
kapt  tied  up  and  ft-d  iu  a  toug  shtd  wvll 
paved,  and  th«  cowa  will  Uttt-nd  down. 
The  milk  in  all  uiudo  into  (he  "Brit" 
cheese,  a  small  eheetii;  about  an  iuih  (hick, 
aud,  like  creum  cheeso  is  not  preaat-d,  but 
drained  on  titraw  matn,  and  when  a  li((U> 
monldy  on  (he  outside  in  fit  for  salt-  and 
commands  a  high  price.  The  diary  niid 
che«8fr-room  are  at  one  end  of  the  eowshid, 
and  kept  very  clean;  the  smell  from  the 
cowa  ia  considered  to  be  good  for  thf 
cheese.  M.  BoatilU-au  is  evidently  nii 
advanced  agriculturitit,  and  has  chAfi*  and 
pnlping  machiues  driven  by  Btt-nm,  and  is 
building  a  new  dairy.  The  pigstyes  are 
wall  paved,  and  the  greateHt  care  is  takt^n 
of  the  manure,  both  solid  nud  liquid:  thfre 
is  alao  a  fine  huyntied,  where  the  clovtr-hay 
is  slowed  away.  After  tasting  some  brandy 
thirty  years  old  we  returned,  after  a  moBt 
pleasant  time  with  our  kiud  frieuds,  one  of 
whom  spoke  good  English,  and  bad  a  look 
through  their  well-kept  town  oelhirh'  where 
they  have  a  large  stock  of  brandy,  some  of 
their  vats  holding  30,000  gallons;  but  a 
good  deal  of  the  stock  is  kept  in  hogsheads. 
a«  it  improves  much  faster  in  them,  but 
the  loss  from  evaporation  is  fully  5  per 
cent,  per  annum. 

Got  to  Cognac  this  luoruiug  aud  put  up 
at  SimoD*s  Hotel.  The  country  all  the 
way  is  vwry  fnmilnr  iu  character,  but  uear 
Cognac  the  soil  is  redder  in  color,  but  the 
same  Umestoue  subsoil  ia  there.  There 
are  scarcely  any  viues  to  be  seeu.  uud  uo 
new  plantations  uiakiug  anywhere.  After 
breakfast  we  visited  Messrs.  Otard,  Dupuy, 
A  Co's,  establishment,  aud  were  kindly 
shown  over  it  by  M.  Otard  himself,  who  let 
OS  taste  a  brandy  fifty  years  old,  the  flavor 
of  which  I  shall  not  soon  forget.  We  also 
saw  the  new  braudies  just  brought  in  from 
the  farmers,  and  he  showed  us  a  lot  of  hfty 
puncheons  which  he  had  just  bought  at  8s. 
per  gallon;  it  was  quite  white  and  very 
dean  aud  good  flavored.  M.  Otard  was 
very  hard  on  what  he  what  he  called  the 
Mwjirms,  who,  he  says,  use  up  large  quan- 
tities of  German  spirit,  which  they  distill 
over  again  with  wine,  aud  undersell  the 
old  firms.  We  saw  plenty  of  German 
spirit  casks  at  tho  railway  station. 

Got  obliging  landlord,  M.  Simuu.  took 
as  to  see  Martetl's  large  establishment, 
which  occupies  a  large  portion  of  the  towu, 
covering  many  acres  of  grouud.  The 
bnildiugs  are  mostly  oue  story  aud  detached 
from  each  other,  with  plenty  of  Hpace 
between,  and  we  were  told  it  was  done  as 
a  precaution  agaiust  tire.  In  one  room  we 
saw  forty  vats  of  about  3,U0O  gallons  each, 
all  fitted  with  agitators  worked  by  steam. 
The  brandies  are  blended  iu  them  aud  then 
ran  into  vats  ou  a  lower  level,  aud  from 
these  filled  into  casks  for  export,  or  pumped 
away  through  copper  pipes  to  the  bottling 
cellars.  There  are  several  double-actiou 
brass  pumps'  all  worked  by  steam.  There 
is  a  distillery  with  four  targe  stills,  aud 
each  still  has  two  heads  and  separate  cool- 
ers, and  is  heated  from  below.  They  are 
only  used  for  distilling  water,  and  uo  brandy 
is  distilled  iu  the  place.  A  hydraulic  lift 
takes  the  casks  of  brandy  as  they  come  in 
to  the  top  floor,  and  from  there  they  are 
rolled  on  to  long  troughs  and  run  dowu 
into  the  blending  vats  below.  On  one  of 
the  top  floors  we  saw  a  number  of  hogs- 
heads of  brandy  with  the  grower's  name 
and  the  age  marked  in  chalk  ou  the  heads; 
voue  of  it  was  thirteen  years  old.  Wt. 
showed  one  of  the  foreman  a  sample  of 
braudy   we  brought  from  Califoruio.     He 


siiid  the  (tmell  was  not  gootl,  but  that  it 
arose  from  the  soil  and  not  from  uareU-HS 
dtstillatton,  and  tliut  it  was  too  dry  and 
wanting  flavor.  The  whole  of  the  esta- 
blitihineut  is  kept  iu  Hplendid  ordi  r,  and  it 
is  a  pleasure  to  »eu  how  hinouthly  all  the 
diffei'cut  operations  of  bottling,  packing, 
«kc.,  go  ou  iu  sQch  a  well-regululed  busi- 
uesa.  They  told  us  that  owing  to  the 
d»  structiou  uf  the  viue  they  were  not  going  to 
Hell  any  more  braudy  iu  bulk  after  thin 
year,  aud  that  iu  future  it  would  all  b^ 
bottled. 

Id  the  afternoon  M.  Siiuun  took  us  to 
(he  farm  and  diMlillery  of  M.  Moulen,  a 
braudy  merchant  uf  Cognac;  it  is  two  or 
three  miles  out,  audVn  a  reddish  soil,  with 
limestouy  subsoil .  There  is  a  vineyard 
here  which  had  been  preserved  by  the  use 
of  ehemicals,  aud  which  has  given  thin 
year  :iOO  casks  of  wiuf.  The  vines  are 
nearly  all  the  Fulle  Hltmehes,  and  are  spur 
pruned  and  growo  about  five  feet  apart 
without  supports,  ana  not  topped  during 
the  growiug  season.  There  was  one  still 
at  work  here  of  a  capacity  of  60li  litres,  and 
heated  with  a  coal  fire,  but  (he  di-tilln 
said  that  wood  was  tho  best  fuel.  There 
was  a  heater  attached  to  the  still  having  a 
coil  of  six  rounds  inside.  II  holds  a  full 
charge  for  tho  still.  The  wine  they  were 
distilling  was  thiu  and  hard  but  not  acid, 
although  covered  with  "flowers.''  Thi 
distiller  said  it  took  tea  hogsheads  to  make 
one  of  braudy.  The  still  is  kept  ying  day 
and  uight,  nud  the  distiller  hua  his  bed 
alongside.  He  said  he  got  through  live  or 
six  charges  iu  twenty-four  hours,  but  of 
course  he  has  some  h>  Ip  during  the  night. 
He  told  us  that  he  kept  back  a  portion  of 
the  "foreshot, "  or  first  run,  and  returned 
that  and  the  "faints"  into  the  wine  to  be  dis- 
tilled. The  chais  alongside  the  distillery 
was  fitted  with  a  large  wooden  lagar,  where 
the  grapes  are  trod,  aud  three  single-screw 
presses  are  fixed  on  three  sides  of  it.  The 
grapes  are  pressed  in  round  cages  of  wood, 
strongly  hooped,  and  are  3  feet  deep  aud 
from  5  foet  to  G  feet  across.  The  juice  runs 
into  a  tauk,  and  is  pumped  away  iu  vatK. 
The  last  charge  was  still  iu  one  of  the 
presses,  and  smelled  very  sour.  We  saw 
some  red  wine  covered  with  flowers,  and 
which  is  drunk  by  the  laborers.  Ours 
in  Australia  would  not  look  at  pour  stufl'. 
A  wiuemill  is  used  to  raise  water  iuto  large 
tanks  above  ground,  and  conducted  iu  iron 
tubes  to  the  vineyard  and  wash  iu  the 
sulpho-carbou  amoug  the  vines.  The 
cowsheds  hern  are  well  kept,  aud  the  cattle 
all  tied  up  and  fed  with  clover  and  roots. 

It  is  fortuuate  for  this  district  that  the 
land  is  good,  and  although  the  more  pro- 
fitable cultivation  of  the  vine  is  at  an  eud, 
the  laud  cau  be  turned  to  other  uses. 

I  feel  very  t.-onfideut  that  we  shall  be 
able  to  make  good  braudy  iu  Australia, 
and  that  it  will  be  a  profitable  business, 
but  will  require  much  capital  to  work  it 
properly  to  give  the  age  necessary  to  torn 
out  a  good  and  wholesome  article. 

Got  to  Bordeaux  in  the  evening, aud  put  up 
at  the  Hotel  de  Americanes,  which  we  found 
very  comfortable  and  the  attendance  good, 
and  the  charges  about  one-half  of  what  we 
paid  at  the  Hotel  de  Nantes.  We  remained 
here  until  the  11th,  during  which  time  we 
vidited  several  of  the  leading  wine  mer- 
chants. W^e  also  drove  out  to  Leognnn, 
about  nine  miles  from  Bordeaux,  to  see  M. 
Eniilio  Dubois,  who  represented  South 
Australia  at  the  Bordeaux  exhibition,  and 
received  from  him  the  medals  and  diplomas 
wworded  to  tho  exhibitors.  We  obtained 
from    him    much    information    about    th 


mauageraeut  of  wines  of  the  country.  He 
suid  that  the  Judges  were  surprised  at  the 
quality  of  the  braudy  fruni  Adelaide,  and 
could  hardly  believe  it  was  Australian. 

We  also  called  ou  .lamt-H  Violet  it  Co..  the 
large  packeri^  of  plums.  They  are  alao  wine 
merchants.  Wo  were  shown  over  tho  pre- 
mises by  Mr.  J.  Violet,  Jr.,  It  is  of  two 
stories,  and  the  upper  floor  is  wholly 
devoted  to  the  plum  trade,  whilst  the  wine 
cellars  are  below.  The  crop  of  plums  was 
coming  in  in  barrels  holding  about  3  ewt. 
each,  and  womeu  were  busy  at  tables  sorting 
them  according  to  size,  from  40  to  HU  to  the 
pound.  They  are  thou  taken  to  the  packing- 
tables,  where  women  pack  them  very  care- 
fully into  the  glass  jars  iu  which  we  get 
them.  After  they  are  filled  the  jars  are 
passed  iuto  a  room,  which  is  heated,  aud 
which  we  were  not  allowed  to  enter.  WheL 
they  come  out  of  this  room  they  havi 
acquired  the  glossy  black  appearance.  Frou 
here  they  go  into  tho  labelliug  and  packiu|. 
room  down  stairs  by  a  hydraulic  lift.  Th 
plums  are  growu  near  Agen,  aud  are  driei, 
partly  in  the  sun  and  finished  iu  oven^ 
The  firm  is  an  old  one,  and  w,ia  founded  b 
I  prisoner  of  war  iu  the  time  of  the  Fir>- 
Kapoleou. 

Ou  tho  10th  we  took  rail  to  Margau 
Station  to  visit  M.  Lebpque,  to  whom  w 
hiid  an  introduction  from  Mr.  P.  B.  Bui 
goyne.  He  had  gone  to  Bordeaux,  but  hi 
father-iu-law  was  at  the  viueyard  of  St 
Viucent,  situated  ou  the  "palus,"  or  low 
lauds,  near  the  River  Garoune,  and  wi 
drove  there  and  found  him  busy  getting  tht 
last  vut  of  wine  drawn  ofl'  and  pressing  the 
skins.  The  cellar,  or  warehouse,  here  is  of 
two  stories,  on  a  similar  plan  to  others  I 
have  described.  Two  powerful  screw  presses 
were  being  used;  they  are  fixed  on  wooden 
lagars  ou  wheels.  They  were  filling  them 
with  the  skins  brought  up  from  another 
detached  cellar  iu  buckets  of  iron  strapped 
ou  men's  backs.  After  being  pressed  they 
are  thrown  into  vats  below,  and  water 
heated  to  23*  and  good  white  sugar,  at  the 
rate  of  IJid.  per  lb.  to  the  gallon  of  water, 
put  to  them  and  fermented  over  again;  and 
this  is  the  way  that  most  of  the  cheap  clareth 
are  made.  We  noticed  that  the  greater 
portion  of  the  stalk  was  left  in,  and  were 
told  that  it  is  required  iu  these  wines  to 
help  to  keep  them.  The  viues  here  grow 
much  stronger  thau  ou  the  higher  laud  aud 
are  trained  on  wire  trellises,  aud  produce  an 
inferior  wine  iu  Urge  quantities.  After 
seeing  pretty  well  all  of  any  interest  to  us  in 
Bordeaux,  which  is  a  busy  place,  we  started 
ou  the  11th  for  Cette  again.  At  Ageu  we 
saw  a  good  many  plum-trees,  but  uo  large 
plantations  of  them  ns  we  expected  from  the 
large  quantities  which  must  bn  growu  here- 
abouts. 

Called  ou  M.  Schuydt  de  Vachter,  ou  the 
tiuay  Chartrons,  to  whom  we  had  an 
introduction  from  his  cousin,  of  the  firm  of 
Eschaucur  A:  Co.,  of  Bordeaux.  He  deals 
in  all  sorts  of  imitation  wines,  and  was  kiud 
enough  to  show  us  over  his  large  eatablisb. 
nient  aud  let  us  taste  the  various  wiuea. 
First  the  thiu  red  wines  made  iu  the  neigh, 
borhood  of  Cette;  they  are  poor  aud  flat 
after  the  Medoc  wiues.  He  said  they  were 
worth  about  37  francs  the  hectolitre,  or  Is. 
5d.  ptr  gallou,  at  a  year  old.  We  also 
sampled  eoveral  older  aud  better  wiues  of 
Kousillion  and  Narbouue;  we  also  noticed  a 
lot  of  new  white  wines  of  the  district  stacked 
iu  an  open  yard  two  tiers  high;  they  were 
still  milky  aud  fermenting,  and  would 
remain  here  until  they  are  clear  before  tb'  y 
are  racked.  They  were  very  dry  aud  thin 
and  not  u^arsogood  as  our  Doradilla  grown 


at  the  foot  of  our  Adelaide  hills.      We  nUo 

suw  some  awert  white  wiues  iu  u  hicb  the 

(i-rmeutation    had  been  Ktopptd  by  adding 

90  litres  of  spirit  to  the  butt,  or  nearly  one 

of   spirit  to  four  of  wiue.     We    were   next 

ahowu  a  Greek  wiue  nearly  as  black  as  ink 

and  fearfully  itslriugt-nt,  but  wua  considered 

a  very  useful  wine  in  making  up  imitaliou 

ports.     We  also  saw  many  Spanish  wiues, 

some  dry  and  full-bodied,  otlurs  sweet  like 

those  wo  saw  at  Tarragona,  and  all  ui;eful 

in  a  trade  like  this.     We  then  went  iulo  a 

large  yard  enclosed  with  high  walls  full  of 

wine  in  butts  three  tiers  high,  white  pmtA 

for   Bussia,    sherry  and  port  for  Anieii<-'. 

Madeiru,   aud   Malaga,   and  all  expubed    to 

thesuu  and  raiu.     We  tast«  d  the  port*;  ili  y 

are  a  fair  imitation,  but  not  tn>  good  u6  our 

Angaston  wines.     A  sweet  Mai  iga  wua  y\  i-y 

i^ood,  as  was  a  sweet  Muscat,  but  it  had  i:<  ( 

the  true  Froutignac  flavor.     Wr  noticed  tl.  t 

loue  of  tlie  wines  were  verj'  tightly  bung-  d 

ip,    and    M.    Vachter   removed   the  bvings 

Hbily  with  the    hand   as   we    went    tiloug. 

dauy  of  the  red  wines  had  the  white  scam, 

»r  "flowers,"  ou  them,  and  none  itc  kept 

v<ll  filled  up.     The  thiu  red  wines  of  thr 

oantry  are  kept  in  large  vats  of  7,001)  in 

i.OOO  gallons,  and  are  said  to  do  belt*  r  th'>n 

ill  smaller  canks. 

We  rhowid  some  of  oni  Australian  wims 
to  M.  Vachter  and  his  son,  who  took  gr»  i  j 
i  iterest  iu  thtm,  and  thought  thai  our  red 
■vines  would  all  make  i>ort  and  the  white 
sherry,  aud  said  that  they  were  bett<  r  made 
thau  the  Spanish  wiues  generally  are.  We 
tilso  showed  them  to  M.  Espittalier,  tho 
British  Consul,  who  is  also  a  wiuebroker. 
He  thought  them  well  made,  but  more 
suitable  for  tho  English  market  thau  for 
here.  He  considered  that  our  red  wiues 
were  all  very  "yellow"  for  their  age,  aud 
said  that  would  be  an  objection  to  them 
here. 

I  had  a  desire  to  leave  my  sou  here  for  a 
year  or  two;  but  after  spending  a  few  more 
days  ou  this  our  second  vihii  ht  re  I  came  to 
the  conclusion  that  he  would  learn  more  by 
experience  in  our  vineyords  and  cellars  thau 
he  could  here.  We  left  Cette  on  the  13th 
f  )r  Marseilles,  staying  a  few  hours  at  Mout- 
pellier,  and  arrived  ut  Marseilles  the  same 
evening.  Our  intentiou  was  to  have  goue  to 
Italy;  but,  having  taken  a  severe  cold  at 
Bordeaux,  which  prostrated  uu-  completely, 
we  dtcided,  aft>i-  staying  n  day  at  Marseilles, 
10  make  tracts  for  Paris,  staying  a  night  at 
Macon,  and  on  next  day  to  Meur>anU,  iu 
the  Burgundy  country.  We  had  an  intro- 
duction from  Mr.  Graingtr  of  Loudon,  to 
M.  I'Ltard,  manugi-r  of  a  lorge  wine  cellar, 
who  received  us  very  kindly  ard  showtd  us 
through  the  cellars,  which  are  btlow  ground 
and  very  wet,  autl  the  walls  and  roof  covered 
with  black  mould;  but  we  found  here  some 
magniticeut  wiuts,  especially  the  White 
Burgundy,  or  Chablis,  which  we  consider 
the  finest  dry  white  wine  we  have  seen,  Tho 
grapes  are  crushed  in  an  upper  story  over 
tho  fermentiug-room  with  one  of  the  Bor- 
deaux made  mills  aud  separator.  We 
noticed  tuat  the  rollers  are  of  cast-iron,  and 
covered  with  knobs  to  draw  in  the  gmpes. 
It  is  said  to  answer  well  wheiT  the  bunches 
are  small  aud  the  grapes  not  over  ripe.  The 
fenueutatinu  of  the  red  wiues  is  carried  ou 
in  oval  vats  of  about  800  gallons  capacity. 
They  are  not  very  de«p,  and  have  uo  top 
head,  or  any  other  means  of  keeping  dowu 
the  head  that  we  could  see.  M.  Tetard  said 
that  the  fermeutiug  whs  continued  for 
fourteen  or  fifteen  days,  and  that  men  get 
into  the  vats  naked  and  tread  dowu  the 
head,  aud  that  the  heat  of  their  bodies  pro- 
mote   fermentation,  but    did   not  say  how 
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often  it  is  done.  We  walked  ft  little  way 
into  the  viueyjirds.  The  vinee  are  iilauted 
very  close,  OQly  about  two  feet  apftrt,  and 
very  iirL-guhir.  They  are  pruned  to  one 
shoot  with  only  two  eycp,  and  the  old  wood 
in  most  of  thtni  was  from  two  to  three  feet 
long.  We  asked  why  they  did  not  cut  them 
back,  but  he  Baid  they  would  all  be  laid 
this  season  below  the  ground,  and  the  vine- 
yard in  this  way  renewed.  The  vines  here 
are  generally  staked,  and  the  stakes  are 
taken  up  after  the  vintage  and  stacked  iu 
piles  until  agaiu  required .  We  saw  one 
vineyard  planted  in  rows  five  feet  apart  aud 
trellised  with  wive  and  the  land  ploughed. 
The  soil  ia  a  reddish  loam  very  full  of 
stouts,  aud  very  similar  in  appearance  to 
the  Auldaua  Viucyards,  near  Adelaide.  We 
were  afterwards  shown  over  the  Chateau, 
which  is  a  fine  well-situated  residence,  aud 
splendidly  furnished.  We  afterwards  visited 
a  mustard  mill  iu  the  village,  worked  by 
both  steam  aud  water  power.  The  mustard 
is  all  ground  with  viuegar,  and  put  up  in 
stone  jars  for  sale. 

We  were  sorry  to  have  to  leave  this  part 
of  the  couutry  without  seeing  more  of  it, 
but  were  anxious  to  get  to  Paris  to  rest  and 
recruit  before  visiting  the  champagne  vine- 
yards and  cellars  at  Eperuay. 

[to  be  continued.] 


FUNUOIDDINEASKS  OFTIIK  VINE. 

Address  delivereil  befoi'e  the  Npw  .Jersey  State 
Horticultural  Society,  Dec.  15,  1887,  by  F.  Laiiiaon 
Scribner,  Chief  of  the  Section  o(  Ve^'etable  Pathology, 
U.  S.  Department  of  AKriculturo. 

Mr.  Presidtni  and  Gaitlernen  of  tfie  Seio 
Jersey  Stak  }Io)ticultura[  Society:  When 
your  horored  President  sent  me  your  cordial 
invitatiou  to  be  with  you  at  this  meeting,  I 
gave  him  a  conditional  promise  that  I  would 
be  present.  I  made  this  condition,  uot 
because  I  did  not  wish  to  come — far  from 
it — but  because  of  the  accumulation  of  duties 
at  home  making  it  seem  impossible  for  me 
to  leave,  even  for  a  day.  The  pleasure 
andjprofit  which  I  remember  to  have  derived 
from  your  last  meeting,  and  the  topics  of 
special  interest  to  me  which  I  knew  would 
be  discussed  at  this  time,  as  well  as  the 
enjoyment  of  meeting  agaiu  the  pleasant 
acqnaintances  which  I  have  made  among 
you,  all  combined  to  lead  me  to  set  aside 
the  "impossible"  aud  spend  this  day  in 
your  midst.  The  courtesy  conveyed  with 
your  invitation  is  fully  appreciated,  but  I 
well  know  that  in  making  it  you  expected 
to  derive  some  benefit  from  what  I  might 
say,  and  I  feel  that  I  will  uot  be  dniug  my 
duty  if  I  do  uot  make  an  effort  to  meet 
this  expectation.  If  I  am  so  happy  as  to 
succeed,  even  in  securing  your  interest  for 
the  moment,  I  shall  feel  that  my  efforts 
have  not  been  made  wholly  in  vain.  [At- 
tention was  here  called  to  specimens  show- 
ing the  effects  on  the  viue  and  its  frait 
produced  by  fungi,  and  to  microscopical 
preparation  showing  these  fungi,  all  of 
which  were  exhibited  by  tbj  lecturer.] 

You  are  all  duubtless  aware  that  we  have 
had  visiting  us  this  season  a  Commissioner 
from  the  French  Govermeut,  whose  expert 
knowledge  of  viticulture  aud  the  disease  of 
the  viue  is  unexcelled.  By  the  direction  of 
the  Commissioner  of  Agriculture,  it  has 
been  my  good  fortune  to  accompany  this 
gentleman  in  all  his  excursions,  and  when 
not  in  the  field  he  has  been  a  guest  at  my 
house.  Together  we  have  visited  nearly 
all  the  principal  grape-growiug  regions  of 
the  United  States,  observing  vines  under 
all  conditions  of  climate  and  culture,  aud 
studying  in  the  field  the  diseases  which 
effect  them,  from  New  York  to  California. 


The  result  of  these  investigations,  when 
published,  will,  I  feel  confident,  U-ud  credit 
to  the  present  Commissioner  of  Agriculture 
for  his  liberal  course  in  this  matter.  I 
have  not  only  been  enabled  to  study  the 
obj(  cts  sought,  but  have  had  with  me  one 
whose  acute  observation,  learning,  and 
sound  common-senge  were  of  the  greatest 
importance  in  the  making  of  discoveries 
and  in  the  discussion  of  questionable 
points. 

I  desire  tu  say  here  that  Prof.  Viala  has 
promised  to  send  me  the  proofs  of  his 
report  on  his  visit  to  America,  which  will 
be  of  general  viticultural  interest,  as  fast 
as  made  up,  with  a  view  to  having  it  appear 
here  in  English  simultaneously  with  its 
publication  iu  France. 

I  will  not  venture  to  weary  you  by  going 
into  a  detailed  account  of  the  journeys 
made,  nor  will  I  attempt  to  enumerate  all 
that  we  saw  having  a  possible  interest:  but 
will  briefly  state  the  condition  of  the  vine- 
yards visited  in  respect  to  disease,  and  then 
present  a  full  account  of  one  or  two  of  the 
most  important  of  these  diseases. 

By  referring  to  my  note-book,  I  find  that 
on  the  11th  of  June  we  were  at  Vineland, 
F.  J.,  enjoying  the.  friendly  hospitality  of 
your  genial  President.  In  the  vineyard, 
blttck-rot  was  already  manifest  on  the 
leaves  of  certain  varieties,  and  in  places 
authracnose  was  evident  on  the  young 
shoots  and  leaves.  Found  the  mature  or 
physalospora  form  of  the  fungus  of  the 
blackrot  in  the  fallen  berries  of  last  yeai's 
crop.  From  the  evidence  gathered  here 
and  later  at  other  points,  particularly  iu 
California,  I  became  convinced  that  the 
grape-leaf  spot  disease  (phyllosticty  labrus- 
cae)  was  identical  with  phoma  uvicala  or 
black-rot.  This  is  a  very  important  point 
in  consiileriug  the  question  of  treatment. 
The  appearance  of  the  disease  upon  the 
leaves  usually  precedes  by  about  two  weeks 
that  upon  ^the  fruit.  Note  the  vitality  of 
the  phoma  spores. 

From  this  habit  the  viticulturist  may  be 
warned  of  the  presence  of  the  disease  in 
season  to  protect  the  berries  by  preventive 
applications.  The  first  appearance  of  the 
spot  upon  the  leaf  should  be  the  signal  for 
beginning  operations,  I  will  refer  again 
to  this  subject. 

Towards  the  last  of  June  we  visited  vine- 
yards in  Maryland,  and  found  many  vines 
badly  infested  with  mildew,  anthracnose, 
grape-leaf  blight  and  black-rot.  In  the 
litfter  part  of  July  we  spent  several  days 
in  the  famous  Tokay  vineyard  at  Fayette- 
viile,  N.  C.  Here  black-rot  was  seen  on 
leaves  and  fruit,  being  especially  destructive 
to  the  latter  on  some  varieties.  It  is  a 
strange  fact  that  while  the  leaves  of  the 
Scappemong  are  badly  infested  with  the 
fungus  of  tue  black-rot,  the  fruit  of  this 
grape  is  never  attacked.  Grape-leaf  blight 
(cercospora  viticola)  was  so  abundant  on 
some  varieties  as  to  greatly  injure  the  ap- 
pearance of  the  foliage.  Both  the  powdery 
and  downy  mildews  were  .  present,  bat 
neither  to  any  harmful  extent.  Many  viues, 
weakened  by  the  severe  attacks  of  the 
downy  mildew  last  year,  presented  the  ap- 
pearance of  what'the  French  name  "folltage.' 
Here  we  discovered  an  apparently  new  fun- 
gus attacking  the  ripening  berries.  We 
afterwards  learned  that  the  disease  which 
this  fungus  causes  is  known  to  viticutturists 
by  the  name  of  bitter-rot.  The  fungus 
itself  represents  a  new  genus,  which  we 
named  Greenet-ia,  in  honor  of  the  proprie- 
tor of  the  vineyard,  Hon.  Wharton  J. 
Green. 


At  Charlottesville,  Aug.  2d,  Prof.  Viala'^ 
memorandum  reads:  "Black-rot  awful  lawful ! 
awful !  !  !  Many  vines  have  not  a  berry 
left.  Owner  discouraged  to  disconsolaiiou.'' 
While  some  varieties  carried  nearly  a  full 
crop,  others  were  completely  destroyed. 
Here  Prof.  Viala  received  a  telegram  from 
France  informing  him  of  the  spread  of 
black-rot  iu  that  couutry.  As  soon  as  it 
was  learned  that  this  disease  was  spreading 
in  France,  the  French  Minister  of  Agricul- 
ture appointed  three  Commissioners  for  its 
investigation,  and  laboratories  were  esta 
blished  to  enable  them  to  prosecute  their 
work. 

About  the  middle  of  August  we  visited 
Western  New  York,  Northern  Ohio,  aud 
Kullej's  Island.  The  viues  were  carrying 
a  full  crop,  for  although  we  found  at  each 
point  traces  of  all  the  diseases  above  nam  d, 
the  weather  had  been  too  dry  for  them  to 
develop  to  an-  injurious  extent.  Found 
occasionally  a  berry  effected  with  brown- 
rot  (perouospora  infestans). 

In  Tennessee,  early  iu  September,  the 
grape-gi'owera  were  found  to  have  suffered 
greatly  from  the  common  disease.!  of  the 
vine'  especially  from  black-rot.  At  Bush- 
bery.  Mo.,  graperoot-rot,  or  what  the 
French  term  "jfouiridie,"  was  discovered. 
In  some  localities,  especially  in  low  or  poor- 
ly drained  soil,  this  disease  is  often  destruc- 
tive. It  kills  the  viues  in  from  two  to 
four  years.  Later  we  found  this  disease  in 
Texas,  and  agaiu  iu  California.  Infection 
usually  appears  at  certain  points  in  the 
vineyard,  from  which  the  disease  gradually 
spreads,  until  frequently  large  areas  are 
included.  The  manifestations  of  this  dis- 
ease upon  the  viue  cannot  well  be  specia- 
lized, for  they  are  uot  distinct  from  those 
which  may  arise  from  the  action  of  the 
phylloxera  or  other  destructive  agents  on 
the  roots,  "Pourridie"  proper,  however,  is 
a  special  disease  caused  by  fungo  which 
are  parasitic  ou  the_roots  of  the  vin^.  This 
disease  is  not  confined  to  the  viae. 

The  discovery  of  white-rot  of  the  grape- 
berry  was  made  at  Neosho,  Mo.,  ou  the  14th 
of  September.  This  disease  has  not  before 
been  noted  in  this  country,  although  it  has 
been  known  in  Italy  aud  France  for  several 
years  past. 

We  spent  nearly  a  month  iu  Texas,  the 
principal  points  visited  being  Denisou, 
Dallas,  Austin,  New  Brauufels,  San  Autonio 
aud  El  Paso.  After  leaving  Dallas,  few 
except  native  viues,  were  seen,  and  the  cli- 
mate was  so  dry  that  the  fungus  diseases 
failed  to  develop.  At  Denisou  and  Dallas 
there  has  been  more  moisture,  and  mildew 
and  black-rot  had  effected  more  or  less 
damage.  Found  (jreeneria,  or  bitter-rot,  at 
Dallas,  also  anthracnose,  which  was  partic- 
ularly severe  ou  the  newer  shoots 

At  El  Paso  we  observed  the  cultivation 
of  the  vine  by  irrigation  and  without  trel- 
lises. No  fungus  disease  had  interfered 
with  the  production  of  full  crops. 

We  arrived  at  Oraugp,  Cal.,  some  thirty 
miles  south  of  Los  Angeles,  on  the  12th  of 
October.  The  wine  grapes  were  being 
gathered,  and  the  raisin  gi-apes  had  been 
picked  and  were  lying  on  the  ground,  dry- 
ing into  raisins  by  the  sun's  heat,  which  is 
the  simple  process  of  making  this  product. 
Seven  days  were  spent  at  Orange  aud  im- 
mediate vicinity,  investigating  a  ilisease 
which  for  the  past  two  or  three  years  has 
been  devastating  the  vineyards  of  this  sec- 
tion of  the  State.  The  wine  grapes,  chiefly 
Missions,  had  suft'ered  most;  many  large 
vineyards  of  from  one  to  three  hundred 
acres,  which  two  years  ago  borejfrom  eight 
to  twelve  tons  to  the   acre,  had  not  a  vine 


in  them  that  was  not  completely  dead  or  so 
badly  diseased  as  to  be  past  recovery.  Dur- 
ing the  past  year  many  large  vineyards  of 
MuHiats  had  succumbed  to  the  disease,  or 
were  so  much  reduced  as  to  yield  scarcely 
one-fourth  of  a  crop.  Without  detailing 
the  characters  of  the  malady,  I  will  only 
say  that  we  arrived  at  no  conclusion  re- 
specting the  cause  of  the  trouble.  The 
manifestations  of  the  disease  were  appar- 
ent in  all  parts  of  the  affected  vines,  but 
the  cause  we  failed  to  discover.  We  failed 
to  detect  the  presence  of  any  fungi,  although 
careful  microsopical  examinations  were 
made  of  root,  stem,  and  leaves.  To  ub  the 
disease  appeared  to  originate'  in  the  roots, 
all  the  fibrils  were  dend,  aud  many  of  the 
larger  roots  were  dying  from  a  species  of 
wel-rot.  At  first  many  of  the  vineyardists 
supposed  their  viues  were  affected  with 
mi Ide w  ( perouospora ) ,  but  we  found  no 
evidence  of  the  presence  of  this  disease  in 
California,  although  we  visited  the  areas 
supposed  to  be  infected  with  this  fungus. 
Some  have  supposed  that  the  trouble  arose 
from  certain  special  climate  conditions,  and 
that  it  will  pass  away.  For  the  sake  of 
those  who  have  thus  far  escaped  withoat  a 
total  loss  of  their  vineyards,  let  ns  hope 
that  this  may  prove  true.  We  saw  evidence 
of  the  diseases  in  other  parts  of  the  State, 
especially  in  Napa  county,  bat  its  severity 
has  not  been  sufficient  as  to  cause  any 
general  alarm  except  in  the  region  about 
Orange.  In  California  we  saw  neither  the 
mildew  or  black-rot.  The  oidium  or  pow- 
dery mildew  was  more  abundant  than  we 
had  noted  in  thejiast;  but  this  disease  .is 
easily  controlled  by  the  application  o£  8iil-_ 
phur.  As  "already  stated,  we  found  ponr- 
ridie  or  root-rot ;  but  the  most  notable 
malady  which  we  observed,  aside  from  that 
above  mentioned,  was  cancer  or  "black- 
knot,''  as  it  is  termed — the  broussius  of 
French.  This  malady  is  attributed  to  the 
action  of  early  or  late  frosts,  and  is  most 
abundant  where  the  soils  are  especially 
rich  and  the  vines  grow  with  the  greatest 
rapidity.  In  one  locality  we  saw  a  great 
many  vines  affected  with  this  cancer,  not 
a  few  having  been  destroyed  by  it.  I  have 
with  me  a  branch  taken  from  a  viae  at  St. 
Helena,  which  will  show  you  the  appeal^  • 
ance  and  affect  of  the  disease.  Unfortu- 
nately it  is  not  a  malady  confined  to  the 
fertile  soils  of  California,  but  we  have  more 
or  less  of  it  here  iu  the  East,  as  evidenced 
by  specimens  which  I  have  received  from 
various  sources;  but  here  I  do  uot  think  it 
general  nor  very  severe  iu  its  effects. 

I  will  not  try  your  patience  with  further 
details  of  our  observations,  but  pass  to  the 

cond  part  of  my  discourse,  aud  call  your 
attention  to  the  white  and  bitter-rot. 
[to  be  continued] 

Cure  for  Cnaccr. 


The  Jiritish  Medical  Journal  says  that 
several  cases  of  epithelioma  or  cancer  of  the 
face  ^aud  lips,  are  alleged  to  have  been 
cured  by  the  juice  of  alvelos,  a  plant  which 
belongs  to  the  family  of  euphorbiacea?.  It 
acts  as  an  irritant,  aud  destroys  the  disea8e4; 
tissue,  which  is  quickly  replaced  by  healthy, 
granulations.  Of  the  three  different  kinds 
of  alvelos — male,  female  and  wild — the 
second  is  considered  the  most  valuable;  it 
is  found  at  Pernambuco,  and  although  the 
natives  have  employed  the  juice  for  some 
time  past,  it  has  uot  come  into  extensive 
use  ou  account  of  the  severe  pain  that  it 
causes.  The  best  results  have  beenattaiued 
with  the  juice  iu  a  concentrated  solid  form, 
and  with  the  addition  of  vasaline  or  lano- 
iino. 
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BEAL    KSTATE    IN   SAN    FBANCISCO. 


Thf  Real  Estate  Circular  published  by 
Thomas  Magee  gives  the  following  suuuuury 
of  transactiouB  made  iu  1886. 

The  saleR  amounted  to  3UU1  iu  uumbt-v 
and  to  $15,119,760  iu  value.  The  Bales  of 
1887  reached  49U8  in  unmber  and  $20,745. 
059  in  value.  This  was  a  very  substautiai 
incrwise,  aud  was  Largely  due  to  the  outside 
land  babble  four  mouths  ago,  'i'2H  outside 
land  sales  were  made  iu  1886,  amountiug  to 
1368,140  iu  value,  while  1027  sales  of  such 
lands  were  made  iu  1887,  of  the  value  of 
(1,991,152.  Even  if  we  eliniato  the  booiu 
of  a  (t^w  mouths  ago  from  the  outside  luuds, 
the  sales  (the  justifiable  sales)  uud  advance 
in  value  of  last  year  would  have  quite 
doubled  iu  number,  aud  value,  the  sales  of 
1886.  The  building  of  the  Park  aud  Cliff 
House  Btcam  branches,  of  the  Powell  aud 
Taokson  street  Hues  from  Cemetery  aveuuu 
and  California  to  the  ClifT  House  on  the 
west,  and  to  the  Park  by  Sevt-nth  avenue  ou 
!>D  the  south  juBtitied  uu  ndvauce  of  30  per 
Dent,  in  lands  north  of  the  Clifl'  House  road, 
but  prices  there  have  been  nearly  doubled, 
lo  that  land  (at  least  in  single  lots)  north  of 
that  road  are  selling  for  more  now  than  they 
ire  worth.  South  of  the  Park  and  near  the 
soaQtyline  and  half  of  two-thirdsof  the  way 
to  lh«  ocean,  purchasers  are  seduced  by  the 
Instalment  plan  into  paying  $250  to  $350 
"or  25-foot  lots,  which  uever  were  worth 
)ver  $75  t«  $100  at  the  most.  Those  parties 
generally  paid  $10  down  only  uud  $10  per 
nonth  since.  They  have  paid  $30  to  $60 
Uily  down  thus  far.  All  such  buyers  will 
nake  money  by  forfeiting  what  sums  they 
iftve  already  paid  iu.  Betttr  lots  were 
ately  told  at  auction  for  $100  to  $150  each. 

The  present  piOBpeet  is  that  city  real 
(•Ute  prices  and  salfH  will  iut-reatie  iu  1888. 


The  State  generally  never  was  so  prosperous, 
and  never  did  its  land  products  as  a  whole 
sell  for  such  good  prices  as  they  did  last 
year.  With  pleuty  of  rain,  a  guod  business 
aud  real  estate  year  seem  assured;  the  rain, 
so  far,  haff  been  general  aud  abnndunt. 

Our  Wluen  in  Uemaud. 


The  Sacramento  Bee  remarks  that  the 
demand  for  California  wines  was  ufver  so 
sharp  as  uow.  Prices,  which  a  .short  lime 
ago  were  discouragingly  luw,  have  vastly 
improved,  aud  buyers  are  uow  bidding 
ag  iut  on '  another  in  the  market.  Every- 
where our  wiues  are  comiug  into  favor, 
aud  the  man  who  can  owu  a  viueyard  aud 
neglects  to  do  so  will  regret  it.  Twenty 
dollars  a  ton  is  being  oflVrt-d  now  for  uixt 
season's  wine  grapes,  although  the  grower 
whogot$15  iu  the  year  pftKt  did  not  complain. 

■-  ■^^ 

A  Sound  luventiupiil. 


Au  exchange  says:  "  Plant  olive  trees 
along  your  roads  and  highways,  aud  where- 
(  ver  you  hove  a  piece  of  laud  you  consider 
worthlesH,  plaut  olives.  "With  a  little  care 
in  the  start  thtj'  will  giow  and  in  a  few 
years  produce  more  wealth  than  any  other 
fruit  ou  the  farm.  They  live  longer  and 
with  less  care  after  the  second  year  than 
any  other  fruit  tree,  uud  when  in  full  beai- 
ing  will  produce  bigger  prutits.  They  are 
au  I  vergreen,  aud  oue  of  the  haudsomewt 
trees  that  can  be  planted  fur  ornanieutiil 
purposes.  Hake  yont  children  happy  by 
planting  olive  trees,  and  they  will  iu  the 
near  future  bless  you  for  haviug  done  so." 
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THE     VIXrA.«E    AT     NACHUR. 


A  corrtspoud.-nt  of  th-  .'^.  F.  Chronicle 
writing  from  Siiumur,  gives  the  followiug, 
interesting  iufoiiimtiou  of  the  vintage  aud 
wintB  of  the  Loire' 

There  are  red  wines  in  this  part  of  France 
but   they  are  hardly  so  good  a&  the  white 
kind.      ThJB   later    has  a   dtlicate   flavor, 
j)lenty  of  body  and  is  rich  in  alcohol.     Tht 
best  comes  from  the  nms  of  La  Perrier,  Ro- 
tissanB,  Poilleux,  Clos  iloiin,  thecommuues 
of  Dampierre,  Chace,  Montsoreau,  Paruay, 
Souzay,    Turquiiut   and   Varraius,  and   al 
though  the  quantity  is  almost  eight  million 
bottles  annually,  knowledge  of  the  e-fferves- 
•ent    varieties     is     extremely     limited     in 
America.     Most  of  it  is  branded  as  cham- 
pagne, and  sold  principally  in  England  aud 
in  the  neighborhood  of    Rheims.     I   have 
Been  many  a  quart  of  "fizz,"  the  corks  of 
which  were  branded  with  the  names  of  firms 
supposed    to    be    located   at    Kheims  and 
Eperuay.     Now  those  wines  were  actually 
made  in  this  neighborhood,  and  were  noni 
the   worse   on    that   account,    for   Saumui 
sparkling   wines   only  need  keeping  a  few 
years  to  make  them  great  in  quality,  round 
and  woudeifuUy  refined.     As  in  the  Medoc, 
these    vintages   should  not  be  judgi-d   b} 
younger  growths;  take  those  which  have  beeu 
a  long  while  bottled  aud  the  wine  will  b 
found  excellent  even  to  its  efltVrvescenco . 

Cradle-spot  of  the  Plantagauets  is  this 
part  of  the  country,  for  it  is  only  ten  mile; 
hence  to  Fontevrault,  where  still  repose  the 
bones  of  Henry  II,  first  of  that  race  of 
English  kings,  and  in  the  intervening  dis- 
tance are  most  of  the  cms  and  communes 
that  I  have  mentioned.  Sauraur  is  pictures- 
quely placed  at  the  foot  of  a  bold  coteau^ 
near  where  the  little  river  Thouet  runs  into 
the  Loire.  There  is  a  massive  old  castle 
standing  on  a  commanding  height  in  the 
town;  from  every  direction  may  be  seen  to 
its  very  base,  and  long  lines  of  embattled 
walls,  rounded  and  square  towers  in  good 
repair;  moats,  bridges  and  stout  old  doors 
give  this  fortress  magnificent  prominence. 
Houses  as  old  as  the  castle  crouch  at  its 
feet,  while  nearer  the  river  is  the  Hotel  de 
Ville,  a  very  remarkable  building  of  pointed 
style,  with  elegant  windows  and  florid 
wrought-iron  balconies  that  was  built  in  the 
fourteenth  centuiy,  and  looks  more  like  a 
castle  than  it  does  a  City  Hall. 

The    vintage    of    the    Saumur    red   wine 
grapes  preceeds  that  of  the  white  oues  by 
several  weeks.     All  the  finer  red  wines  are 
produced  in  the   vineyards   on    the  coteaii 
between  here  aud  Chinuon.     I  rode  to  them 
in  an  open  carriage,  skirting  the  Loire  on 
my  left  with  its  willows  and  endless  rows  of 
poplars,  while  ou  my  right  loomed  up  the 
rugged  highlands.     Along  the  face  of  this 
coteau  are  innumerable  caves  or  abandoned 
quarries  that  have  been  turned  by  peasants 
into  dwelliug  places.     Presently  we  quit  the 
banks  of  the  river,  and  at  Dampferre  ascend 
by  a  steep  and  tortuous  road    to    the    sum- 
mit of  the  slope.     There,  in  the  midst    of 
many    vineyards,    each   inclosed    by   stone 
walls,  I  had  a  splendid  view  of  the  magnifi- 
cent vallf-y  of  the  Loire.     I  noticed,  as  we 
passed  through  the  villages   of  Champigny 
and  Varrains — the  former  is  celebrated  for 
ita  red  wines  (try  the  Clos  de  Cordeliars,  if 
you    can   get   it   in   San   Fraucisco) — that 
hardly   auy    of   the   houses    had    windows 
looking  on  to  the  narrow  street,  but  that  all 
were  provided  with  low  openings  for  shoot- 
ing the  grapes  into  the  cellar,  there  to  be 
pressed  or  trodden.     The  neighboring  com, 
munes  of  Soazay  and  Paruay  produce  both 
red     and  white  wines,  all    the    finest   white 


ones  b.-ing  vintaged  near  by;  that  is  to  say, 
in  the  Perriere,  the  Poilleux,  the  ClosMorin, 
and  the  Rotissans.  The  grape  which  yields 
t'le  finer  red  wines  of  the  Saumur  district, 
is  the  Bnton,  said  to  be  the  same  as  the 
Cabernet  sauvignon,  the  leading  vine  in 
the  famous  vineyards  of  the  Medoc.  The 
more  common  wine  comes  from  the  Liver- 
dnm  and  the  Varennes  grape.  Genuine 
cbampngne  of  a  good  year  is  of  a  perfect 
ruby  red,  and  is  firm  and  ph-asaut  to  the 
taste;  some  men  even  go  so  far  as  to  say 
that  it  possesses  more  freshness  of  flavor 
than  Burgundy,  which  may  be  true,  and  has 
more  gfuerobity  rotundity  than  a  good  aver- 
age Bordeaux. 

The   white   wine  vintage  is  a  compound 
operation,  the  best  and  ripest  bunches  being 
first  of  all  gath.red  just  as  the  grapes  begin 
CO  get  shriveled  and  show  signs  of  approach- 
ing rottenness,  and  it  is  these  selected  ones 
that   yield   the   b^st   wiue.     Shortly  after- 
wards comes  the  second  gathering,  and  this 
includes    all    the   grapes  remaining  on  thf 
viufs,  the  wine  being  perceptibly  inferior  in 
(luiilily.     The   vines,  Pineau  Blanc  of  the 
Loire,  aru  planted  rather  more  than  a  yard 
apart,  aud  are  usually  trained  up  tallstakes, 
though  occasionally   a    few   are    cultivated 
e-ipalier  fashion.     Small  pruuingkuives  are 
used  to   cut   off  the  bunches.     These   are 
thrown  into  small  wooden  buckets,  which 
from  time  to  time  are  emptied  into  a  basket 
and  which  is  coated  with  pith  inside  so  as 
to  close  all  the  crevices  of  the  wicker-work. 
Finally  these  baskt-ts  are  carted  off  to  the 
prtssoii-    in    the    neighboring    village,    and 
which  is  invariably  to  be  found  underground 
or  in  the  sid*;  of  the  rock.     Arrived  in  the 
village,  the  grapes  are  emptied  through  the 
low    openings    to    which    I   have   already 
refen-ed,  where  they  fall   into    a   reservoir 
adjacent  to  the  heavy,  old-fashioned,  cumbe 
some   wooden  press  that   is  the  ouly  kind 
kuowu.     The  white  grapes  are  never  trod- 
den, as  in  their  dried  condition  very  little 
juice  could  be  extracted  from  them  by  this 
means,  but  are  at  once  placed  beneath  the 
press  and  subjected  to  two  distinct  squeezes 
in  the  case  of  wine,  and  to  three  when  the 
wine  is  ordinary.     The  must  is  then  poured 
into  tuns,  the  bungholes  of  which  remain 
until  the  violent  fermentation  has  subsidedi 
and  at  the  end  of  the  year  wiue  is  raked  in- 
to fresh  casks,  whence  it  is  bottled  two  or 
three  years  later. 

A  short  distance  west  of  Saumur  is  the 
suburb  of  St.  Floreut,  nestling  against  the 
steep  hillside  that  banks  the  river  Thonet, 
which   here  empties  into  the  Loire.     Like 
the   cottdii   east  of  Saumar,  this  one  is  of 
soft   limestone,  aud    extensive    cellars    are 
easily  excavated.     It  is  at  St.  Florent  where 
the  largest  makers  of  sparkling  wines  have 
their    establishments.     For  many  miles  all 
the   heights  along  these  two  streams  were 
largely  excavated  centuries  ago  for  stone  for 
building  purposes,  and  now  everyone  here- 
abouts  who  grows  vines  or   deals  in  wine 
has    any    amount    of    cellar   accomodation 
ready  to  hand,  and  it  is  very  likely  that  it 
was  the  vast  ixtent  of  these  galleries  which 
influenced  a  mau  by  the  name  of  Ackerman 
to  establish   a   house    at    Saumar.      That, 
however,  was  some  sixty  or  seventy  years 
ago.     Since  then  the  business  has  grown  so  I 
great   that   the  area  of  cellars,  which  now 
comprise   three   principal    avenues,  each  a 
third   of   a   mile  in  length,  and  sixty  odd 
transverse     galleries,     are     not     sufficient. 
These  gallertisthe   total  length  of  which  is 
several  miles,  arc  all  on  the  ordinary  level  . 
Ranged  against  the  dark,  ragged  walls  of 
the   ancient  vaults    that   come    before    the 
newer  labvrinths  are  thousands  of  barrels 


of  wiue,  in  single,  in  double  and  in  triple 
tiers,  and  in  these  cellars  I  breathed  a  pow- 
erful vinous  odor  that  began  to  accumulate 
there  when  the  Belgians,  as  Balzac  tell  us 
in  his  novel  of  "Eugenie  Grandet,''  bought 
up  eutire  vintages  of  Saumur  wiue,  then 
largely  in  demand  with  them  for  sacramental 
purposes. 

Th-^re  is  a  stout  atone  arch  separating  the 
old  from  the  new  caves,  and  having  passed 
under  this  I  found  myself  in  broad  galleries, 
among  tens  of  thousands  of  bottles  of  wine 
stacked  on  either  side.  Before  the  visit 
was  terminated  I  could  exclaim,  like  the 
lute  Colonel  Mulberrv  Sellers:  "There  are 
millions  in  it ! ' '  for  all  the  galleries  are  thus 
packed  with  them.  Overhead  the  vaulted 
roof  is  perforated  at  intervals  with  circular 
shafts  that  aflford  both  light  and  ventilation 
I  was  told  that  near  Eperuay  aud  Reims  it 
is  the  custom  for  manufacturers  of  sparkling 
wine  to  purchase  considerable  quantities  of 
grapes  from  the  surrounding  growers  and  to 
press  these  themselves,  as  well  as  to  make 
extensive  purchases  of  must  as  soon  as  the 
vintage  is  over,  and  that  at  Saumur  this 
latter  practice  is  the  prevailing  one. 

When  the  newly  purchased  must  arrives 
at  the  cellars  it  is  allowed  to  rest  until  the 
commencement  of  the  ensuing  year,  when 
half   of   it   is    mixed   with    wine   in    stock 
belonging   to   last  year's  vintage,   and  the 
remaining  half  is  reserved  for  mixing  with 
the  must  of  the  vintage  next  to  come.     But 
in  this  great  establishment  of  Ackermann 
the  two  wines  are  blended  in  a  couple  of 
colossal  vats  hewn  out  of  the  solid  rock  and 
coated  on  the  inside  with  hard  cement,  each 
being  provided  with  2U0  paddles  worked  by 
hydraulic   pressure   for   thoroughly  mixing 
the  wine,  and  with  five  pipes  for  drawing 
it  off  after  amalgamation.     This  blending 
operation  is  called    the    rucee,  and   it  em- 
braces close  on  to  2i)00  hogshead— enough 
to  fill  500,000  bottles.     ludeed  a  fourth  of 
this  quantity  can  be  mixed  in  each  vat  at  a 
single   operation.     For    the   finer   sorts   of 
sparkling   Saumur   the  proportion  of  wine 
from  red  grapes  to  that  from  white  is  usu- 
ally at  the  rate  of  three  or  four  to  one.     You 
know,  of  course,  that  coloring  matter  exists 
only  in  the  skins  of  grapes,  and  as  the  must 
is  not   permitted  to  ferment  on  the  skins, 
this  wme  from    the   red   grapes   is   almost 
colorless.     For  the   inferior  qualities  more 
wine  from  white  than  from  red  grapes  is  in, 
variably  used.     Only  in  the  white  wine  is 
the   effervescent   principle  retained  to  any 
extent;  but,  on   the  other  hand,   the  wine 
from  red   grapes  imparts  both  quality  and 
vinous  character  to  the  blend. 

Satisfactory  blended,  the  wine  is  stored 
iu  casks;  these  are  never  completely  filled, 
their  bungholes  are  tightly  closed  and  the 
wine  slowly  continues  its  fermentation,  eat- 
ing up  its  sugar,  purging  itself  and  letting 
fall  its  lees.     It  is  rarely  kept  iu  barrels  for 
more    than    a    year,  although  the  superior 
qualtities  do  sometimes  remain  in  wood  for 
two   years.     As   a   rule   the  bottling   takes 
place  during  the  ensuing  summer  months, 
when  the  temperature  is  at  the  highest,  as 
this  insures  a  great  degree  of  effervescence. 
At    the    time    of     bottling    its    saccharine 
strength  is  raised  to  a  given  degree  by  the 
I  addition    of    the    finest    sugar  candy,   and 
henceforth   it  is   treated  precisely  as  other 
manufacturers  iu  other  parts  of  France  treat 
their   champagne.      The    bottles    are    laid 
down  horizontally,  in    which  position  they 
remain  quiet  until  the  sediment  begins  to 
form  on  the    undermost  side  of  the  glass, 
when   they  are  transferred  to  other  racks, 
where  they  repose  with  their  necks  down- 
ward 


changed  from  time  to  time  until  an  almost 
perpendicular   position   is  attained.     They 
are  left  thus  for  a  month  or  six  weeks,  dur- 
ing which  time  they  are  dexterously  shaken 
every  day  so  as  to  force  the  sediment  into 
the  neck  of  the  bottle  close  to  the  cork;  and 
so  expert  do  these  ma  become  that  they 
can  shake  as  many  as  20,000  bottles  a  day 
with  each  hand.     Back  in  one  of  the  ancient 
vaults   this   sediment   disgorged,    syrup   is 
added,  the  bottles  are  filled  up  with  pure 
wine  to  replace  that  which  squirts  out  when 
the  cork  is  pulled  they  are  recorked  then 
stringed  and   wired.      After   this   they  are 
posted    with   neat  or  showy  labels,   their 
heads  are  wrapped  up  in  gold  or  silver  foil, 
they  are   swathed  in  bright-colored  paper, 
they  are  carefully  packed  in  box  or  basket 
and  are  now  ready  for  shipment. 


There  are  several  other  large  manufact- 
urers of  wine  in  this  Saumur  country,  but  I 
did   not   have   time   to   visit   their   places. 
Perhaps    the    best   kuo%s'n    are    M.    Louis 
Duvau,  who  owns  the  chateau  and  grounds 
of  Varrains,  and  where  the  vines  are  all  ol 
the  red  variety,  and    M.  Bouvet-Ladubay, 
whose  establishment  is  in  St.  Florent,  and 
who  owns  his  own  vineyards,  one  of  them 
the  Moc-baril,  being  a  perfect  model,  so  it 
is  said,  as  regards  the  system  of  cnltivatioq 
pursued.     Farther  on  up  the  Loire  are  ih« 
famous  Vouvray  vineyards,  and  these  I  will 
see   soon.     I   am   going  to-morrow  out  on 
the  River  Vienne  where  three  ancient  cas- 
tles, forming  one  whole  ruin,  look  down  on 
the  narrow  streets  and  curious  houses  of  an 
old  town   where    Rabelais   was   bom,    and 
Henry  II  of  England  died;  where  Jacques 
Molay,    the   courageous   Grand    Master  of 
Templars  was  interogated  before  being  con- 
signed   to   the  stake,   where  Joan  of  Arc 
announced  the  inspired  mission  of  Charles 
VII  and  where  there   are   some   good   red 
wines,  notably  a  certain  Clos  de  la  Grille. 

Awhile  ago  I  walked  by  the  school  for 
cavalry  officers,  but  I  didntlook  much  at  it« 
It  doesn't  pay  for  foreigners  to  appear  in- 
terested in  French  military  affairs  nowadays. 
I  also  rode  out  to  see  a  couple  of  dolmens, 
vestiges  of  the  ancient  Celtic  population  of 
the  valley  of  the  Loire,  and  which  are 
quiet  abundant  hereabouts.  I  saw  a  lot  of 
these  interesting  '  archcpological  remains 
down  in  Brittany,  but  nowhere  did  I  find  a 
more  remarkable  |one  than  that  which  I 
looked  at  in  a  vineyard  to  the  south  of  the 
town.  Except  that  one  of  the  four  enor. 
mous  stones  which  roof  it  in  has  been  split 
in  two  and  requires  to  be  supported,  this 
imposing  structure  is  perfect  in  every  res- 
pect, and  is  no  less  than  sixty-five  feet  In 
length,  twenty-four  in  width  and  ten  high, 
aud  which  covered  alley  is  supposed  to  have 
beeu  originally  built  by  some  Gaulois  King 
for  hih  last  resting-place. 


A  dispatch  from  Washington  states  that  a 
decision  was  rendered  January  9th  in  the 
Supreme  Court  iu  the  patent  case  of  Ben 
jamin  Dreyfus  vs.  Sophia  S.  Earle,  execu- 
trix, on  appeal  from  the  U-  S.  Circuit  Court 
for  the  district  of  California.  This  was  a 
suit  for  au  alleged  infringement  of  a  patent 
granted  on  July  11,  18^5,  to  John  S.  Earle 
for  an  improved  process  of  imparting  age  to 
wines  by  means  of  steam-heating.  Thii 
court  holds  that  the  application  of  artificial 
heat  for  the  purpose  of  imparting  age  to 
wines  is  old,  and  that  there  was  no  novelty 
in  the  process.     The  decree  of  the  Circuit 


Court  is  reversed,  and  the  case  remanded 
d   in   a    slightly  slanting   position,  and  I  with  directions  to  dismiss  the  bill. 
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One  of  the  IcAiliug  aud  rnoxt  profitable 
tuduHtries  of  Frfriuo  euiiuty,  H&ya  the 
Vetnocmt,  is  tliu  ruUiu  product.  A  drive 
throutjb  the  uniueruuti  coIour-s  disctoseH  od 
eTcry  baud  woli  cultivated  tweuty-  ncre  lots 
on  ench  of  which  from  five  to  n  dozen  acres 
Aro  devoted  to  riuHin  vines;  the  profit  of 
which  is  sufficient  to  keep  the  fuiuily  iu 
comfort  and  aUo  allow  n  good  margin  for 
iuvestnu-nt. 

Land  suitable  for  raisin  culture  can  bo 
obtained  in  n\l  the  wide  range  of  Fresno 
colonies,  and  irrigated  lauds,  with  n  per- 
manent water  right  attixed  to  it,  at  from 
$25  to  $100  per  acre,  by  payment,  usually, 
of  about  one-fourth  cash,  and  the  balance 
extending  over  ft  series  of  years  at  easy 
rates  of  interest.  If  properly  selected  this 
land  will  generally  be  found  very  level,  so 
that  water  can  be  made  to  tlow  over  it  with 
littlo  cudt.  The  natural  elope  of  the  lands 
fs  about  six  feet  to  a  mile  from  north  to 
South  and  from  cast  to  west,  making  irri- 
{gdtiou  a  very  easy  process. 

A  farmer  with  a  good  team  can  usually 
prepare  and  plant  an  acre  of  vines  iu  three 
days. 

The  question  naturally  arises,  what  will 
, raisin  vines  produce  ]>er  acre?  Vines  two 
years  old  will  produce  about  sufficient  to 
pay  expenses'  Three-year-old  vines  will 
yield  three  tons  of  grapes  per  acre;  four- 
year-old  vines  four  tons.  After  this  a  fair 
crop  is  from  six  to  nine  tons  of  grapes  per 
acre.  It  takes  about  three  tons  of  grapes 
to  make  a  ton  of  raisins.  A  three-year-old 
vineyard  may  thus  be  expected  to' yield 
about  one  ton  of  raisins  per  acre  worth  iu 
the  market*  unpacked,  about  $100.  Of 
older  vinos  the  common  yield  per  acre  is 
from  oue  to  three  tons  of  raisins. 

The  manufacture  of  these  raisius  is  a  very 
simple  and  inoxpensivo  process.  The 
grapes  are  picked  oud  placed  on  trays  at 
the  foot  of  the  vino  to  be  dried  in  the  sun. 
Komaiuiug  thus  about  ten  days,  they  are 
turned  and  left  ten  days  longer,  and  are 
then  tit  to  be  gathered  into  large  boxes  and 
sold  in  bulk  in  the  market.  The  common 
price  for  such  raisins  is,  as  we  have  stated, 
$100  per  ton;  or  if  packed  by  the  viue- 
yardists  in  twenty-pound  boxes,  from  $150 
to  $200  — cost  o!  pfickiug  and  sale  about 
$40  per  ton.  It  will  thus  be  seen  how 
Boon  a  fair  yield  of  raisin  grapes  will  return 
enough  to  cover  the  original  cost  of  laud, 
and  all  expenses  of  planting  aud  cultivating 
the  vineyard. 

It  has  been  popular  to  declare  that  these 
irrigated  lands  never  could  produce  first- 
class  raisins  or  wines,  but  this  delusion  is 
now  completely  dissipated.  All  Eastern 
markets  are  now  declaring  that  Fresno 
raisins  stand  in  the  voi-y  first  rank  of  all 
they  handle,  whether  from  other  parts  of 
this  state  or  from  Europe.  In  all  late  com- 
petition iu  this  state,  Fresao  raisins  have 
taken  the  chief  prizes,  both  for  excfUence 
of  quality  and  packing.  This  has  been 
significantly  true  of  the  exhibits  th«  past 
two  years  iu  the  Mechanics'  Fair  in  8an 
Francisco  and  the  late  Citrus  Fair  in 
Sacramento,  where  competition  was  large 
and  obstinate.  These  raisins  are  becoming 
universolly  known  as  of  far  larger  size  of 
berry  and  clusters  than  can  anywhere  else  be 
obtained,  while  r.t  the  same  time  the  texture 
and  flavor  are  of  the  highest  order.  If  one 
desires  the  explanation  of  this  it  can  be 
givbn  in  a  few  words.  First,  the  soil  is  of 
a  qnality  most  eminently  adapted  to  the 
onltnro  of  the  raisin  grape.    Second,   the  I 


moisture  of  vineyards  is  now  largely  deriv- 
ed from  sub-irrigation,  producing  the  very 
best  conditions  for  the  growth  aud  product 
of  the  muscat  and  umBcatelle  vines.  Third, 
the  quality  of  the  climate,  its  warmth  and 
extreme  dryness,  secures  the  very  best  con- 
ditions for  drying  the  crop.  The  raisin 
season  is  without  dew  or  rain.  There  is 
no  need  of  covering  the  grapes  during  the 
work  of  curing.  There  is  seldom  any  delay 
iu  *tho  process  from  the  bogiuing  to  eud 
(•xcept  it  may  be  the  second  or  third  crop. 
Thus,  without  removal  from  the  vines,  the 
whole  crop  is  speedily  and  uniformily 
carried  'through  the  curing  process,  with 
results  as  perfect  as  they  can  possibly  be. 
These  favorable  features  also  enable  growers 
to  prepare  and  place  their  raisin  crop  on 
the  market  several  weeks  earlier  than  from 
any  other  part  of  the  state,  aud  thus  secure 
the  very  highest  prices. 

These  facts  are  giving  Fresno  county 
already  a  great  proniiuence  in  the  raisin 
industry.  Last  year  more  than  one  third 
of  the  entire  crop  of  California  came  from 
this  county.  The  percentage  will  be  largely 
increased  iu  the  near  future.  This  region 
is  without  doubt  to  be  the  great  center  of 
the  California  raisin  industry,  which  will 
give  the  ^vineyardists  a  great  advantage 
over  those  of  any  other  location. 

The  following  statement  will  probably 
serve  to  more  fully  elucidate  the  idea  of 
the  raisin  production  in  Fresno  county, 
besides  showing  a  remarkable  increase  in 
the  industry.  The  shipments  made  during 
the  past  two  years  were  as  follows: 


Boxes 

1886 245,817 

1887 380,142 

During   the    past    year 


Pounds. 
4. 850. 340 

7,604,840 
single  raisin- 


packing  house  employed  bt-twoou  900  ond 
1000  hands,  and  the  pack  exceeded  100,000 
boxes.  These  facts  speak  volumes  for 
the  thrift  and  industry  of  the  people  of 
Fresno  and  are  the  best  evidence  that  the 
raisin  industry  is  a  source  of  great  profit  lo 
those  who  aro  engaged  in  the  business. 


CAMFORXIA       WIXK      IS      <'III(AUO 


A  dispatch  friuu  Chicago  says  that  "the 
sales  of  California  wines  in  that  city  last 
year,  amounted  to  about  $500,000."  This 
is  the  best  illustration  of  the  progress  the 
wines  of  the  slope  are  making.  Three 
years  ago  the  annual  sales  were  about  $100 
000.  Now  there  are  ten  dealers  in  Califor- 
nia wines  exclusively,  and  over  150  others, 
including  all  the  larg^;  groceries,  who 
handle  the  goods.  The  clarets  and  the 
white  wines,  Ziufandel,  Riesling  and  Johan- 
nisberg,  led  in  favor.  The  clarets,  I  think, 
have  crowded  out  all  but  the  most  expen- 
sive foreign  clarets,  That  is  to  say,  the 
cheap  clarets  on  the  markets  are  from  Cali- 
fornia. There  are  thousands  upon  thous- 
ands of  gallons  of  California  wine  bottled 
n  this  city,  foreign  labels  panted  on  the 
corks,  aud  the  whole  sold  as  European  iiu- 
portations.  The  general  public  drink  an 
immense  amount  of  California  wine  for 
foreign.  The  average  wine  drinker  can 
not  detect  the  difference. 


A  Niluiiilnnt  fur  Friill  Tre*«. 


A  reliable  farmer,  writing  to  an  agricul- 
tural journal,  says  if  you  bore  a  quarter-of- 
au-inch  hole  into  thit  heart  of  a  tree  that  is 
infected  and  inject  ns  mncfa  dry,  common 
sulphur  as  possible,  then  insert  a  short  plug 
to  keep  the'suli)hur  in  place,  it  will  cure 
blight,  make  the  tree  strong  and  ht^althy 
and  iu  no  way  injure  it.  This  is  a  very 
valuable  boon  to  fruit  growers,  as  the  9nl« 
phur  goes  through  all  parts  nf  the  tree,  be- 
ing absorbedjfrom  th'-  heart,  and  makes  it  a 
good  healthy  color.  The  writer  of  this 
article  saw  trees  that  were  nearly  dead  from 
some  kind  of  insect,  that  were  living  and 
hud  a  bi-autiful,  thrifty,  grct-n  nppearance  . 
after  being  treated  as  above.  This  is  one  of 
the  most  valuable  discoveries  of  tlie  age  to 
fruit  growers,  and  we  present  it  for  the 
benefit  of  our  readers. 

A  Cheap  Remedy  Tor  Mildew. 


The  FruUand  firnpe  tfrowfr  statea  that 
Mr.  P.  i^.  Crandall,  at  the  meeting  of  the 
Western  New  York  Horticultural  Society, 
recommended  salt  as  a  remedy  for  mildew. 
He  said  salt  enough  to  whiten  the  ground 
three  or  four  feet  around  a  giape  vine  has 
boon  a  preventative  of  mildew  for  the  past 
two  years;  that  the  same  varieties  adjoining, 
not  thus  treated  were  ruined  by  mildew, 
while  those  thus  treated  were  saved.  His 
purpose  is  to  make  a  further  test  of  salt  on 
his  own  vineyard. 

This  is  a  simple  and  cheap  remedy  which 
grape  growers  may  do  well  to  try  on  a 
small  scale  at  first. 


E^ST   THOUNJD    THROUGH    FREIGHT. 

Forwarded  by  the  Southern  Pacific  Co.,  Dec,  1887. 

Forwarded  fkom                                                                                                                                                                 In  Pounds. 

Ahticlks. 

Sam  FRANCtsoo 

Oaeland. 

L08  ANOELES. 

COLTON, 

Saorahrnto. 

Sas  Josk. 

Stockton. 

Maktmviub. 

21.280 

32,8i)0 

568,050 

"siiiTO 

■18,220 

1,72S,1I10 

154. DUO 

8,!)2(. 

21,100 

17,180 

50,480 

28,lV6 
12.510 
dO.OuO 

'Vois'so 

i,8fl3,6b6 

i.oiiiVw 

Barley 

689,196 

ios^sso 

1.600 

Rorax                  '     '   ' 

100,300 

siiTso 

'  24.306 
2,880 

12,760 
321,860 

128,350 

371,050 

48,280 

Clothina,  California  MaDufactured. . 

'3,686 

"i,'27'0 

.3,820 

'20,606 

1,800 

24,600 

1  OH.  100 

5,670 

46,580 

■  27,7i>6 

Fish  Pitklcd 

002,770 

300 

2,840 

Fiiec 

5,820 
20,040 

32,220 

63.610 

138,400 

105.850 

22,0"0 

174,830 

'    3,'4o6 

"641706 

80O 

21,000 

3,500 

4,900 

1,880 

lliiica 

122,280 
70.920 

250 

"22,376 

I10D8 

21,280 

2,606 

23,920 

"viido 

■   "4,T76 

44,060 

60,800 

212,530 

Mufcliandlse,  Asiatic  (in  bond) 

loiodo 



'  191690 

■  '16,496 

"4|e'5'6 

24,490 

109^286 
65,320 

1  490 

"iiodo 
"iiiisso 

62,K40 

28,630 

2,14(1,060 

iu'.Yio 

85.510 

200,2r)0 

72.430 

208.S70 

183,560 

16  500 

23,360 

1,570,540 

744,010 

1.367.030 

2,63  i  ,4  20 
010,050 

32.320 
326,21(1 

40,050 

Nuts        .          .      . 

Oil  CaI<o 

'  'esisso 

20,620 

" 

'26',7»U 
881,400 

eiiisio 

, 

976,290 

Klcc 

'  '7iG46 

26,600 

Silk           

Tea     

1461666 

4071240 
37,110 

l,4'8S,(ii6 
530 

3i27,'8i6 

ii9,id6 
'2,\'66 

"lii'.iBO 

11,200 

Winp      

2,510 

*'     Pulled, 

Totnta 

14,080,620 

6)2,100 

2.391.870 

2,650,440 

1.648,600 

2,133,380 

343.200 

56.430 

3ELe  o  ctX3lt\:i.lei.tloxx. 

.San  Francisco,  Oakland,  Los  Angetea.  Siicniiiiciito.  San  Jose.  .Stockton.  -Marvsville.  (.oUoii.  Orand  Total. 

14.989,620  032,160  2,394,970  1,648,590  2.133,380         ;M3,200  66,430  2,660,440      21,748,690 


Jan.  20,  1888 


SAN    FRANCISCO    IVIERCHAKT. 


1&8 


WINK    ADIH/reRATIONft. 

The  following  ftrticle  from  the  Analyst. 
furnishes  some  cogeiit  reasons  for  special 
legislation  in  b.-half  of  pure  wiue: 

Art  follows  nature  even  down  to  th^ 
miuutest  dt-tails.  lu  the  animal  world, 
whenever  n  new  and  successful  type  of  life 
ii  evolved,  imnudiately  a  dozen  contem- 
poraneous forms  begin  to  covmterfeit  its 
features,  until  finally  are  born  imitations 
that  baffle  all  but  the  shrewdest  observer. 
This  law  of  iaiitation  has  produced  living, 
active  insects,  that  cannot  be  distinguished 
from  dried  leaves,  stones,  sticks,  and  even 
clods  of  earth,  and  has  largely  contributed 
to  the  color  and  beauty  of  the  animal  and 
vegetable  kingdoms. 

It  is  similar  in  the  world  of  art.  Hardly 
anything  beautiful,  useful  or  good  is  invent- 
ed or  discovered  by  human  genius,  but 
what  its  features  are  copied  and  its  qualitit-H 
reproduced  until  a  more  or  less  perfect  imi- 
tation is  the  resuk.  Nowhere  ia  this  better 
illustrated  than  in  the  wine  industiy.  Here 
this  law  of  imitition  has  flourished  so  long 
that  it  may  be  safely  said  that  there  is  not 
any  kind  of  wine  made  but  it  is  copied  in 
one  or  more  counterfeits.  In  all  of  the 
civilized  countiies  are  large  and  prosperous 
establishments  whose  sole  business  is  imi- 
tating and  adulterating.  In  Paris,  Bor 
deanx,  Bremen,  Hamburg,  London,  Liver- 
pool and  New  York,  are  thriving  wine 
concerns,  who  never  handled  a  drop  of 
genuine  wine  in  there  entire  commercial 
career.  The  expedients  resorted  to  by 
these  manufacturers  to  produce  a  liquid 
that  shall  pass  muster  as  the  juice  of  the 
grape  are  marvellous  in  number,  ingenuity 
and  scientific  ability.  To  make  a  good 
imitation  demands  a  thorough  knowledge 
of  the  thing  to  be  imitated.  The  adultera- 
tor, therefore,  calls  to  his  aid  the  wine 
expert  and  the  analytical  chemist.  H<^ 
collates  eTery  fact  that  science  has  investi- 
gated and  described,  and  has  in  his  library 
not  only  the  analysis  of  every  wine  in  the 
market,  but  also  every  rule  and  process, 
whether  empirical  or  philosophic,  that 
applies  to  his  trade.  Thus  armed,  he  finds 
it  a  matter  of  the  greatest  ease  to  make  a 
more  or  less  perfect  counterfeit,  and  to  put 
it  upon  the  market  at  a  mnch  lower  price 
than  can  be  possibly  done  with  the  original. 
"While  it  would  be  a  waste  of  time  and 
space  to  enumerate  all  the  methods  em- 
ployed, it  may  be  of  interest  and  benefit  to 
describe  a  few  of  the  more  important. 

The  simplest  one  is  mixing.  The  native 
wines  of  Ohio,  New  York,  Missouri,  and 
especially  California,  differ  from  those  of 
Europe  chiefly  in  being  richer  in  body, 
flavoring  and  alcohol — so  rich,  as  to  be  at 
times  coarse  or  harsh.  A  mixture  of  oae- 
third  light  bodied  Rhine  or  Borde>iux  wine, 
one-half  of  the  corresponding  Missouri 
stufl",  and  one-sixth  water,  will  produce  a 
liquid  that  is  hardly  distinguishable  from  a 
first-class  imported  vintage. 

The  proportions  given  simply  apply  to 
one  case,  and  must  be  varied  to  suit  the 
palate  of  the  mixer  as  well  as  the  chemical 
composition  of  the  ingredients  employed. 
Thus,  one-half  Santa  Rosa,  one-third  water 
and  one-sixth  imported  Binger  are  used  by 
a  Fulton  Street  merchant  to  produce  a  fac- 
simile of  the  last  named  wiue.  The  skill 
and  delicacy  attained  by  these  mixers  is 
phenomenal.  One,  a  Germau-.\meTican 
dealer,  can  taste  any  ordinary  wine  once 
and  in  fifteen  minutes  make  a  composition 
that  can  scarcely  be  distinguished  from  the 
original  in  color,  flavor,  bouquet,  sweetness 
and  body. 


A  lower  class  of  imitatora  dispense  with 
the  natural  grape  altogether.  Doe  concern 
on  Front  street,  untarlhed  by  the  New  York 
Board  of  health,  in  May  lar^t,  was  found 
to  have  its  vineyard  in  the  cellar  and  top  loit 
of  a  vast  wirehouse.  Here,  from  damaged 
raisins,  currants,  elder  berries  and  other 
cheap  dried  fruits,  it  made  a  wine  of  the 
cheapest  and  vilest  kind.  It  was  so  vile 
and  poorly  made  that  the  "viniculturist' 
was  compelled  to  fortify  it  with  spirits,  and 
preserve  it  with  salicylic  acid  to  prevent  its 
putrefaction  in  either  glass  or  wood  The 
officials  learned  that  he  sold  the  execrabl. 
stuflF  to'groceries,  cheap  restaurants  and  to 
wholesale  dealers  for  mixing  purposes.  A 
''vineyard"  of  similar  character  in  Hudson 
Street  supplies  the  basing  for  ''Beef,  Iron 
and  Wine,''  "Wine  of  Coca,''  "Wine,  Iron 
and  Strychnine,"  and  other  well  known 
medical  preparations.  Nor  is  this  miserabU 
work  confined  to  the  New  York  City.  1. 
the  Courner  des  Etnts  Unis,  this  current 
month,  arj  two  book  advertisements,  on^ 
ivhich  teaches  how  to  make  a  supt  rior  wine 
out  of  raisins,  and  the  other  how  to  mak< 
the  same  thing  out  of  raisins,  currants  and 
)ther  materials.  The  books  are  writtei 
ind  published  in  Paris,  and  must  have  ii 
large  sale  and  use,  both  at  home  and 
abroad,  when  their  editor  finds  it  profitabl 
to  advertise  them  on  this  side  of  the  Atlan- 
tic. 

The  mixing  described  does  not  produce 
an  unwholesome  drink;  it  is  simply  a  fraud 
upon  the  customer,  supplying  him  with 
what  he  does  not  want,  under  the  guise  of 
that  which  he  had  ordered.  The  raisin 
wine  system  is  a  fraud,  and  may  also  be  of 
physical  detriment.  While  a  pure  wiue 
may  be  made  from  good  raisins  by  a  scien 
tific  expert,  it  would  be  almost  if  not  quite 
as  expensive  as  the  native  vintages  of  the 
West.  The  cheap  stuff*  that  must  be  made 
in  order  to  gain  a  profit,  must  be  extracted 
from  the  poorest  aud  most  unwholesome 
matters.  Made  iu  this  manner  it  is  bound 
to  contain  decaying  nitrogenous  matter, 
and  so  to  be  on  the  verge  of  putrefaction 
When  introduced  into  the  human  system, 
it  is  apt  to  produce  gastric  and  enteric 
troubles,  aud  may  occasion  disease  of  a 
very  serious  character. 

The  latest  chemical  and  pathologic  re- 
searches tend  to  show  that  the  mysterious 
poisoning  cases  which  occasionally  occur 
with  the  use  of  railk,  ice  cream,  cheese, 
meat,  fish  and  lobster,  are  produced  by  the 
creation  of  destructive  substances  which 
result  from  the  putrefaction  of  nitrogenous 
matter.  A  badly  made  raisin  wine  would, 
of  necessity,  contain  more  of  these  decom- 
posing nitrogenoids  than  any  of  the  dietary 
article  named.  Itsust.  therefore,  promises 
to  be  a  source  of  danger  and  a  continual 
menace  to  all  who  use  it  to  any  appreciable 
evtent.  Fortifying  it  with  alcohol  aud  ar- 
resting decay  by  a  powerful  antiseptic  like 
salicylic  acid,  may  lesson  the  danger  men- 
tioned, but  they  add  new  dangers,  aud  ones 
which  are  ^less  understood  and  thori-fore 
less  easily  remedied. 

More  pernicious  than  the  raisin  wines 
are  those  liquids  which  result  from  purely 
chemical  imitation.  Here  it  makes  but 
little  difference  what  basis  is  used  by  the 
adulterator,  whether  water  and  spirits, 
damaged  wine,  Missouri  wiue  or  water 
and  vinegar.  The  product  he  uas  iu  his 
mind's  eye  has  a  certain  color,  tlavor  and 
bouquet.  For  these  he  applies  to  the  manu- 
facturing chemist  and  receives  just  what  he 
pays  for  and  no  more.  It  is  possible  to  use 
chemically  pure  ingredients,  and  produce 
an    artificial  wine   that  would    be  pleasant 


aud  wholesome.  Such  iugredientfi,  how- 
«ver,  are  rare  and  expensive.  As  the  con- 
■Hiion  prectdent  of  success  with  the  adul- 
terator is  a  minimum  cost  of  raw  materials, 
he  seeks  only  the  cheapest  orticles  in  the 
market.  Raw  npirits  for  alcohol,  common 
glucose  for  rt-fintd  sugar,  pvroligneous  acid 
for  white  wine  vinegar,  alizarine,  aniline 
aud  logwood  extract  for  the  coloring  matter 
of  the  grape,  vile  essential  oils  for  the  dt-H- 
cate  'cnontnic  ether  Nature  manufactures, 
iire  a  few  illnstrstions  in  point.  Fortunate- 
ly for  the  American  |  ublic,  wines  made 
upon  this  system  are,  however,  common  in 
Europe,  but  comparatively  rare  in  the 
United  States.  Thus  far  their  production 
has  been  confined  to  the  Italiar.  and  French 
colonies  of  the  three  or  four  great  cities  of 
the  Union.  It  is  nevertheless  but  fair  to 
presume  that  the  forces  which  have  brought 
them  into  bi  iug  in  England  and  on  the 
Continent  are  at  work  in  this  land  as  well. 
Just  as  soon  as  a  deci-nt  livelihood  can  be 
gained  from  th-  ir  manufacture,  they  will 
be  produced  in  greater  or  lees  quantity. 

In  so  fur  as  the  purity  or  impurity  of 
these  wines  aff^ect  the  health  of  the  people, 
the  State  is  in  duty  bound  to  protect  the 
genuine  industry  and  to  inhabit  or  else 
regulate  the  industry  which  imitates  and 
adulterates.  It  is  hardly  within  the  scope 
of  fthis  brief  article  to  discuss  ways  and 
means  of  applying  law  to  the  subject  in 
question.  It  is  sufficient  to  point  out  the 
evil  and  the  danger,  and  to  leave  the  remedy 
and  its  enforcement  to  the  legislature  and 
the  courts. 


acres  of  vineyards  by  the  phylloxera;  and 
California,  the  only  country  producicg  lb* 
same  varieties,  under  similar  conditioDs  of 
soil  and  climate,  has  as  yet  but  200,000 
acres  to  supply  the  losa.  At  present  the 
deficiency  is  supplied  by  adulteration;  but 
this  evil  is  being  rtach  d  by  legislation,  and 
in  ten  years,  had  we  tea  times  our  present 
area  of  vineyard,  we  should  without  doubt 
find  a  full  demand  for  our  wines. 


A     VALLET    OV     VINEN. 

It  is  a  matter  of  surprise  says  the  He-mld 
that  of  the  large  number  of  European  varie- 
ties of  wine  grapes  which  have  been  planted 
in  Livermore  Valley,  so  great  a  portion  have 
proved  a  success.  Of  sixty  varieties,  over 
fifty  are  already  known  to  be  generous 
bearers  here  while  nearly  all  yield  a  superior 
article  of  wine.  In  our  competition  at  the 
Viticultural  convention  at  San  Francisco 
last  season,  the  wines  of  Alameda  county, 
representing  scores  of  varieties  of  vines, 
swept  the  State.  Not  in  one  class,  nor  two, 
but  in  all,  our  wines  were  considered  the 
best  presented.  Of  29  "extra"'  types, 
selected  from  ^75  samples  examined,  fifteen 
came  from  this  country.  The  adaptability 
of  so  wide  a  range  of  varieties  to  this  section 
s  rendered  more  remarkable  from  the  fact 
that  in  France,  none  of  the  most  famous 
districts  have  produced  with  any  particular 
degree  of  sviccess  more  than  a  dozen  varie- 
ties of  the  vine.  It  is  probable  that  time 
and  experience  will  give  tis  a  reduced  list  of 
varieties,  from  which  later  plantings  will  be 
selected,  but  it  has  been  shown  that  every 
vine  which  has  been  made  famous  by  the 
name  of  French  wines  throughout  the  worlds 
finds  in  this  Valley  a  congenial  home.  And  in 
this  revised  list,  a  general  idea  of  which  we 
already  have,  will  prominentely  figure  the 
Medocs  and  Sautemes,  of  Bordeaux — the 
kings  of  both  clarets  and  white  wines,  and 
most  pi-ized  of  all  the  jocund  juices  of  the 
grape,  which  France  has  given  us. 

In  France  the  cultivation  of  the  varieties 
of  the  grape  which  we  have  proved  to  grow 
aud  bear  well  here,  and  produce  a  noble 
Bordeaux  claret,  equal  to  those  of  their 
native  district,  is  very  profitable.  Very 
recently  a  railway  corporation  which  wished 
to  extend  a  line  through  a  vineyard  district, 
paid  SI  2  per  vine  for  every  grape  root  which 
its  right  of  way  required,  and  this  was  gen- 
erally regarded  as  a  fair  pnce,  considering 
the  returns  given.  France  has  in  the  past 
fifteen   vears,    lost  neartv  two   millions   of 


<'AI>IFOUNIA. 

The  Snll  Lrtke  Tribune  pays  the  following 
tribute  to  the  innumerable  resoarces  of  the 
Golden  State: 

"The  shipments  of  raiains  by  the  South- 
ern  Pacific  road  during  October  and  No- 
vember of  this  year  aggregated  10,624,110 
pounds  or  531  carloads  of  ten  tons  each.  It 
is  estimated  that  the  Atchison  &  Santa  Fe 
road  shipped  half  as  much  more.  It  do«s 
not  require  any  proof  beyond  the  mew 
statement  of  the  above  facts  to  show  that  all 
other  states  are  poor  things  compared  to 
California,  because  we  know  what  tb« 
capacity  of  the  State  is  in  wheat  and  al 
other  cerea!s;_in  lumber  and  in  gold.  Bat 
if,  in  addition,  the  State  can,  as  at  present 
cultivated,  send  away  15,000,000  pounds  of 
raisins,  it  means,  that  in  alt  manner  of 
fruits,  and  in  wine,  she  can,  five  years 
hence,  realize  a  revenue  from  these  articles 
alone,  that  would  put  her  in  the  very  fore 
front  of  states,  even  if  she  had  no  wheat,  no 
gold,  no  wool  and  no  lumber.  And  where 
raisins  mature  the  climate  is  always  gentle, 
aud  in  this  respect  California  has  an  advant- 
age over  all  other  lauds,  except,  perhaps, 
some  districts  in  Asia  Minor,  because  with 
her  summer  heat  there  is  a  dryness  in  the 
air  which  give  men  strength  to  work,  and 
the  nights  are  so  cold  that  tired  men  awaken 
refreshed  in  the  morning.  It  is  the  France 
of  America,  and  is  superior  to  France  in  a 
score  of  resources.  The  capacities  of  ber 
soil  are  simply  measureless.  When  the 
rivers  shall  be  utilized  and  her  crops 
doubled,  men  will  jnst  begin  to  realize  her 
capabilities  in  that  respect .  Then  there  are 
no  reasons  why  her  mines  sball  not  be  pro- 
ductive  as  long  as  have  been  the  mines  of 
Peru  or  of  the  Hartz  mountains.  With  the 
turning  of  the  streams,  a  manufacturing  era 
will  succeed,  and  with  her  art  schools  there 
will  grow  up  a  race  of  artisans.  Without 
some  great  calamity,  like  a  mighty  earth- 
quake, to  interfere,  in  twenty-five  years 
more,  California  will  be  a  greater  wonder 
than  she  was  in  1849.'' 

A  Wfwte  •f  Power. 


The  wat«r  falling  over  Niagara  has  a 
power  of  100,000  tons  per  hour  moving 
through  150  feet.  This  force  is  equal  to 
the  consumption  of  2fiO,000,000  tons  of  coal, 
the  amount  annually  burned  by  the  entire 
population  of  the  world.  If  on€-half  the 
fuel  burned  is  used  in  driving  machinery, 
then  the  power  of  Niagara  would  drive  all 
the  machinery  in  the  world,  with  50  per 
cent  to  lose  in  transmitting. 


PreserviDK  43ri>pe«. 


The  Michigan  Farmer  says  grapes  are 
kept  by  taking  them  when  perfectly  dry, 
sealing  the  stems  with  wax,  and  then  pack- 
ing them  in  ten  gallon  casks,  placing  a  layer 
of  fine,  dry  hardwood  sawdust,  then  a  layer 
of  grapes,  and  so  till  the  cask  is  full.  Then 
paste  stout  paper  over  the  casks  and  hang 
them  up  in  the  cellar.  In  this  way  grapes 
will  keep  till  the  season  comes  in  again 
The  Salem,  Vergennes  and  Focklington  or 
mentioned  as  good  varietiea  for  keeping; 
the  leabelia  also  keeps  fairly  well. 
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TERMS-PAYAULE  IN  ADVANCE. 

On«  copy  Olio  Ti-ar $3  00 

One  copy  nix   iiiodDii ^.     17ft 

Including  dtydoUvory,  VnlM  Sutes,  or  Cuiftdlftn 
PosUifo. 


EnU'rcU  ftt  the  t'OHtotllco  aHBi-cond  clan  matt«r. 

A0ENT3. 

ANAHEIM MAX  NEBKU'Sa 

CLOVEUHALE.  SononikCo J.  A.  CAKUIK 

DIXON,  SolaiioLo A.  K.  STOUV 

DUNCAN'S  Minus,  Sonoma  Co C.  F   SLOAN' 

(     H.  C.WAKNEIl. 

FKUiHO (Golden  Uulo  Bn/aitr 

3EYSKRVILLE,  8ononiftCo D.  LKl'IO 

IIEALUSKIRG,  SotiODia  Co A.  BALTZKM. 

MAXWELL.  ColuaCo M.  NATHAN 

SANTA  ANA R.  F.  CMITION 

SAN  JOSE.  SaniaCtaraCo E.  B.   LEWIS 

SANTA  KOaA C.  A.  WKHJIIT 

STlMMvTON WM.  H.  KOBTNSON 

WINIiSOR.  Sonoma  Co LINDSAY  dt  WEI.lMI 

WOODLAND,  Yolo  Co  E    BEKU 

HO.S'OLI-LU  J.  M.  OAT,  Jr.  A:  Co 


■  (HZ,  a-P;  Los  AugflcB,  35®;  SnntA  Barbora 

■  i^°;  ludio.  :J0°;  Moutcroy,  34°;  This  must 
bf  couniiltrccl  railJ  compared  with  reports 
for  Bftiu««  dute  from  tbo  north  nuJ  eaHt 
whtTo  the  ttmporAtiire  rruiged  from  zt-ro  to 
liO"  to  40°  bflow  that  point. 

The  compnriRon  Htili  nhowe  np  most  fav- 
orably on  behalf  of  the  daim  for  the 
Ruperior  ndvantagcs  of  Ctilifornia  climate. 
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This  Cold  Snap  is  the  live  topic  of  the 
day.  It  has  swept  the  State  with  a  gcner- 
oas  disregard  for  popular  traditions.  The 
orange  groves  of  the  land  of  never-ending 
summer,  have  b*.'cn  favored  to  an  equal 
shore  with  the  less  vaunted  districts  of  the 
Norlhern^belt.  One  noteworthy  result  of 
the  sudden  change  of  temperature  is  the 
great  interest  developed  by  local  editors  in 
the  climatic  conditions  of  every  section  of 
of  the  State  except  their  own.  The  Kiver- 
side  editor,  writing  in  his  sanctum,  hung 
with  tropical  fruits  on  which  the  icicles 
have  collected,  is  thoroughly  posted  on  the 
thermometrical  variations  at  Sacramento, 
while  biii  local  record  is  taken  for  publica- 
tion from  a  peg  on  the  superheated  stove- 
pipe. The  scribe  in  the  Northern  portions 
of  the  State,  is  too  fully  occupied  for  the 
time  being  iu  hunting  up  a  precedent  in  the 
history  of  the  past  for  this  unexpected  turn 
in  the  climate,  to  i>erceive  the  injustice  with 
which  he  is  treated.  The  visitors  from  the 
East  are  simply  mute  with  astonishment, 
and  explanations  are  wasted  iu  attempting 
to  convince  them,  that  never  befi>re,  in  the 
history  of  California,  have  people  skated 
on  the  lakes  in  San  Francisco.  The  whole 
affair  is  treated  us  one  of  our  stupendous 
"Western  jokes,  and  future  reference  to  this 
glorious  climate  will  be  greeted  with  a 
smile. 

The  cold  wave  has  been  general  all  over 
the  county,  and  from  Montana  and  Colora- 
do, the  thermometer  standing  at  CO  degrees 
below  zero,  shows  a  lower  record  than  has 
been  experienced  for  years  past.  In  this 
State,  wliile  the  weather  has  been  extraor- 
dinarily severe  for  this  season,  the  full  in 
temperature  has  been  nothing  compared 
with  that  reported  in  other  portions  of  the 
Continent.  The  mercury  for  a  few  nights 
was  below  the  freezing-point  even  in 
Southern  California,  but  little  damage  is 
reported  from  this  tropical,  fruit-growiug 
section.  Some  ice  appeared  on  the  Sacra- 
mento river,  which,  has  not  occurred  since 
the  winter  of  "54;  yet  taken  on  a  general 
average,  the  cold  has  not  been  so  excessive 
as  in  the  winter  of  1882-3  and  1883-4.  The 
following  average  temperature  from  various 
parts  throughout  the  State,  is  reported  for 
the  week  ending  on  January  15th,  at  7  a.m. 
San  Francisco,  38°;  Sacramento,  30°;  Bed- 
ding, 30«;  Chico,  27°;  Stockton,  31°;  San 
Jose,  32°;  Fresno,  30°;  Tulare,  29°;  Santa 


BoNFOBTS  Mine  ami  Spw'd  Circultir,  re- 
ports as  follows,  on  the  German  vintiig--,  for 
1887:  It  commenced  on  November  4th. 
The  growers  had  delayed  gathering  as  long 
as  possible,  iu  the  hopu  that  by  allowing  the 
grapes  to  lemain  hanging  they  might  gain  a 
little,  but  on  Novembtr  14th,  frost  and  snow 
set  in  and  Uio  vintage  was  hindt-red  for 
many  days,  the  stalks  rotted,  the  grapes  fell 
to  the  ground,  and  were  partly  lost,  that 
little  which  was  gathered  up  produced  ouly 
inferior  must,  and  thus  the  ijuautily  was 
Htill  further  reduced.  Whether  thesu  wines 
vintagtd  so  late  will  show  the  effects  of  thi- 
frost  remains  to  be  so  n;  unfortunately  the 
best  districts  suffi-red  the  most. 

The  total  yield  of  the  vintage  is  equal  to 
about  half  an  average  crop.  The  quality 
generally  is  very  inferior,  as  most  of  the 
grapes  have  not  attained  sufficient  ripeness, 
and  as  it  is  certain  that  niauy  of  the  wines 
will  have  a  frosty  taste,  while  in  ripe  grapes 
even  a  severe  frost  has  scarcely  any  lasting 
efft-ct,  grapes  of  imperfect  maturity  suffer 
by  frost  considerably  and  impart  afterwards 
a  very  unpleasant  taste  to  the  wiue.  It  is 
to  be  feartd  that  this  taste  will  be  prevalent 
in  most  wines  made  tbis  year,  especially  in 
those  of  the  Ilhinegau  and  the  Moselle 
districts,  almost  exclusively  cultivating  the 
lleisling  grape  which  is  always  the  last  to 
ripen.  Iu  the  Rhinegau  the  Rudesheim 
Berg  forms  a  pleasing  exception  to  the  bo 
generally  unsatisfactory  result. 

The  grapes  were  more  advanced  therein 
the  middle  of  October  and  therefore  did  not 
suffer  so  mucli  from  the  frost. 

The  best  situatious  of  Hessiu  and  the 
Palatinate  have  also  produced  wines  of 
sufficient  ripeness  the  great  bulk  of  the  pro- 
duce however  from  these  districts  is  of  very 
inferior  quality  and  contains  such  a  high 
degree  of  acid,  that  ouly  by  the  addition  of 
sugar  and  water  can  the  wines  be  made  for 
consumption. 

The  crop  of  early  red  grapes  was  satis- 
factory this  year,  the  gathering  of  them 
having  taken  place  before  the  frost  set  in 
Quantities  of  this  crop  were  bought  by  the 
sparkling  wine  manufacturers,  and  as  the 
quality  of  these  wines  is  about  equal  to 
that  of  last  year,  one  important  brflucb  of 
the  trade  is  in  a  satisfactory  condition. 

On  the  whole  the  year  1887  will  not  be 
favorably  remembered  by  the  German  grow, 
ers,  and  will  never  make  a  name  for  itself 
as  a  vintage  among  the  nature  or  foreign 
conuoisseurs  of  the  fragrant  growths  of  the 
Rhine  and  Moselle. 


is  carried  to  a  successful  conclusion,  it  will 
place  the  cauepr>>dncesiu  a  better  posit  ion  to 
compete  with  the  foreign  beet  srticle,  which 
has  been  dragging  so  beavliy  against  the 
British  retineries  for  years. 

The  sugar  markets  of  the  world  are  still 
well  maintained  at  the  advanced  prices 
which  have  ruled  of  late.  A  difference  of 
opinion  exists  as  to  the  future  supply  among 
the  It-ading  manufactutes  of  this  coast,  one 
of  the  heaviest  being  lately  accredited  with 
the  belief  Jthat  the  product  would,  if  any. 
thing,  be  up  to  the  average.] 

A  standard  authority  iu  Loudon  on  the 
other  hand,  estimates  that  not  ouly  is  the 
stock  of  old  and  new  sugar  at  least  200,000 
tons  smaller  than  last  year,  but  that  the 
new  crop  also  promises  to  show  a  marked 
falling  off  in  comparison  with  the  yield  of 
the  past  ten  years.  In  beet  root  alone  the 
estimate  for  this  year  has  already  been  re- 
duced to  2,280,000  tons,  against  the  actual 
output  last  year  of  2,025. ,500. 

The  decision  of  the  directors  of  the 
American  Sugar  Refinery  to  continue  their 
manufacture  of  the  Hawaiian  product,  will 
be  satisfactory  infonnation  to  the  Island 
planters,  whose  financial  interests  were  at 
one  time  threatened  by  the  boom  in  beet 
root. 

If  the  English  refiner  has  been  losing 
money  in  the  business  for  a  time  past,  a 
rather  different  ntate  of  affairs  prevails  on 
this  side  of  the  Atlantic  judging  from  all 
reports.  One  company  alone — the  Nova 
Scotia  Sugar  Refinery— at  Halifax,  is  said 
to  have  made  between  $300,000  and  $400,000 
during  the  year.  The  sales  amounts  to  one 
million  and  the  company's  purchases  of 
raw  sugar  before  the  advance  enabled  it  to 
show  a  magnificent  result  for  the  year.  A 
half-yearly  dividend  of  ten  per  cent  will 
soon  be  declared,  making  thirteen  per  cent 
for  the  year. 


AccoBDiNo  TO  THK  latest  accounts  from 
London  the  scheme  agreed  upon  by  the 
delegates  to  the  International  Conference 
on  *the  Sugar  Bounties,  as  a  method  of 
doiug  away  with  the  bounty  system  alto- 
gether, is  to  refiue  in  bond.  This  discis- 
sion is  unanimous,  with  the  exception  of 
Belgium,  which  does  not  yet  soem  inciiued 
to  accept  the  plan.  Another  meeting  will 
be  held  later  on  in  London,  when  it  is 
hoped  that  the  action  of  the  representatives 
will  be  fully  confirmed,  leaving  the  matter 
from  that  time  forward  iu  the  hands  of 
the  respective  Governments  to  carry  out  the 
arrangements.     ^If   the  present  suggestion 


THE  OLDEST  inhabitant  is  placed  in  rather 
an  awkword  predicament  by  the  recent 
rink  in  the  hitherto  uureproachable  record 
of  our  glorious  climate.  In  vain  he  ram- 
sacks  his  memory  for  the  slightest  excuse  to 
annihilate  the  tenderfoot  of  a  later  date 
with  some  thrilling  narrative  of  a  "tougher 
siege  by  a  derned  sight  sir"  in  the  golden 
'40a.  But  the  lively  recollection  that  ice 
was  an  unknown  luxuery  at  the  Christmas 
festivities  of  the  pioneer,  combined  with 
that  strict  adherence  to  veracity  in  all  mat- 
ters of  early  history,  for  which  the  brother- 
hood is  noted,  precludes  the  possibility  of 
going  just  one  better,  on  the  blizzard,  from 
the  laud  of  the  webfoot  and  Mugwump. 
Green-peas  were  then  a  seasonable  dish, 
when  the  tent-flaps  of  the'dweller  on  Tele- 
graph Hill  when  drawn  up  to  admit  the 
cooling  breezes  from  the  Ocean. 

Fires  were  not  then  a  necessity,  and  the 
lauding  of  a  stove  from  a  Japanese  gun- 
boat at  steps,  the  location  of  which  is  now 
marked  by  a  smallpox  receptacle  in  a 
plazft,  resulted  in  a  public  demonstration. 
The  town  went  wild  for  three  days,  each 
citizen  taking  turns  in  weeping  over  an 
institution,  which  recalled  tender  remines 
ences  of  an  early  experience  in  the  lumber 
business,  with  a  broken  toothed  saw  and  a 
frozen  log.  The  cherished  relic  was  finally 
purchased  by  public  subscription,  and  used 
as  the  seat  of  justice,  until  the  27th  of  June 
1807  when  it  was  demolished  {during  an 
argument  between  the  presiding  judge  and 
a  prisoner.  The  payments  were  religiously 
preserved  by  some  pioneers  who  purchased 
them  at  a  seemingly  extravagent  outlay  of 
slugs,  as  money  was  facetiously  termed  at 
that  lime,  and  were  by  them  banded  down 


to  posterity  as  heirloomn.  It  is  only  pro- 
piT  to  remark,  that  at  the  early  date  refered 
to  all  cooking  was  dune  iu  the  hot  Mod, 
burying  the  meat  or  whatever  it  mightp>e,  in 
one  of  the  sand  hills  for  a  short  time,  that 
was  all.  Under  the  circumstances,  it  is  uo 
wonder  that  a  time  like  the  present  when 
ttie  latter  day  immigrants  are  digging  up 
the  family  skates  and  snowshoes,  should 
be  frowned  upon  in  silenc^,  by  OUT 
patriarchs. 


TuR  CoMMirrsR  appointed  to  look  after 
the  interests  of  our  wiue  men  are  using 
every  means  at  command  to  further  the 
desired  ends.  The  various  resolutions 
pasHLd  last  month  have  been  forwarded  to 
the  Representatives  from  California  asking 
them  to  do  what  they  can  when  the  bills  are 
presented  before  Congress. 

The  following  answers  have  been  reoeiTed 
up  to  date : 

Washino'ios,  D.  C,  January  9,  1888. 
Clarence  J.  M'etmore — Dear  Sib;  Yoar 
tetter  of  the  28th  ult.,  enclosing  resolutions 
adopted  by  the  Board  of  State  Viticulture, 
rulatiug  to  certain  legislation  affecting  the 
wine  industry  of  California,  has  been 
received. 

I  will  present  these  reBolutiona  to  the 
House  on  Monday,  and  will  see  that  they 
are  brought  to  the  attention  of  the  proper 
committee.  I  will,  furthermore,  have  them 
considered  particularly  by  the  members  of 
our  delegation. 

Yours  respectfully, 

Wm.  W.  Mobbow. 
Washington,  D.  C,  Januar}*  7,  1888. 
Clarence  J.  Wetmore — Pear  Sib:  I  hare 
the  honor  to  acknowledge  your  favor  of 
December  28th,  with  copy  of  resolutions 
expressive  of  the  stnse  of  the  Board  of  State 
Viticultural  Commissioners  in  regard  to  oar 
wine  and  fruit  interests,  and  to  assure  yoo 
of  my  earnest  desire  to  secure  in  Congress 
such  legislation  as  your  Board  has  been 
pleased  to  suggest. 

Yours  respectfully, 

Thos.  L.  Thompson. 
Washington,  D.  C,  January  12,  1888. 
Clarence  J.V^etnwre — Deab  Sie:  Your 
favor  of  the  28th  ult.  enclosing  copy  of  reso- 
lutions adopted  by  the  Board  of  State  Viti- 
cultural Commissioners  on  the  13  ult.  is 
duly  received  and  I  need  not  say  to  you  that 
I  will  give  my  earnest  co-operation  to  the 
Delegation  in  this  matter.  My  colleague 
Mr.  McKenna  has  taken  charge  of  the  bill 
for  this  season  and  caused  the  introduction 
of  the  same  in  both  Houses  and  has  now, 
only  to  call  on  the  Members  of  the  Delega. 
tion  for  their  assistance  whenever  and 
wherever  they  can  be  useful. 

Yours  truly, 

C.  N.  Felton. 

The  following  are  measures  which  will  b* 
presented: 

Sweet  wines  to  be  fortified  with  grape 
spirits  free  of  tax.  Imported  fruits  pre- 
served in  alcoholic  compounds,  shall  be 
treated  and  taxed  as  such. 

The  Green  bill  legislating  for  pure  wines, 
will  also  be  supported  when  it  is  presented 
in  the  House.  A  further  resolution  has  also 
been  adopted,  which  provides  for  the  bond- 
ing of  brandies  for  five  years  instead  of 
three  as  at  present,  with  the  privilege  of 
breaking  packages  at  any  time  in  quantities 
to  meet  the  requirements  of  the  trade. 


Messbs  Kohlrb  &  Fbohlino  again  oome 
to  the  front  of  receivers  of  California  wines 
with  a  total  for  the  year  of  502,783  gallons. 


Jan.  20,  1888 


SAN    PRAXCISCO    JSIEBCHAXT 


105 


or  some  50,000  gallons  more  than  they 
receWed  daring  1886.  Of  California  bran- 
dies they  imported  24,267  gallons,  an  in- 
crease over  last  year  of  5,772  gallonH. 


Salicylic  Acid  is  essential  to  the  success 
of  win  ■  adulteration--.  It  is  part  of  the 
fraudulent  manufacturers  stock  in  trade. 
Without  its  use  his  poisonous  compound 
would  putrefy  before  a  vt-ry  short  time. 
The  injurious  efft-ct  of  this  acid  upon  the 
health  has  been  thoroughly  determined  in 
France,  where  its  use  in  either  food  or  drink 
has  been  prohibited  since  1881.  lu  this 
country  the  question  is  now  the  subject  of 
a  critical  investigation  by  scientific  men, 
Rnd  the  report  of  one  of  them,  Professor 
Bartley  of  the  Long  Island  College  Hospi- 
tal, must  carry  weight  with  the  sanitary 
authorities. 

Science  in  a  recent  issue  deals  with  the 
matter  at  length,  and  after  showing  that  by 
clinical  observation  the  use  of  this  acid 
cannot  be  continued  for  a  long  period  of 
time  without  impairing  digestion,  as  in  its 
elemination  from  the  system  it  passes  out 
undecomposed  through  the  kidneys  not  only 
irritating  but  inflaming  those  organs,  goes 
on  to  quote  Professor  Bartley  "s  fignres, 
He  says:  The  quantity  of  salicylic  acid 
usually  employed  in  bogus  wines  is  from  six 
to  eight  grains  per  gallon,  and  in  beer  from 
twelve  to  fifteen  grains  per  gallon,  or  on 
the  case  of  beer,  fiom  one  to  one  and  a  half 
grains  to  the  glass.  As  many  men  drink 
twenty-five  glasses  during  the  day,  they 
take  from  twenty-five  to  thirty-stven  grains 
of  the  acid  per  day.  The  medicinal  dose  is 
Dsaally  stated  to  be  from  ten  to  twenty 
grains.  In  conclusion  the  Professor  says: 
I  would  state  that  another  serious  objection 
to  the  use  of  salicylic  acid  is  the  fact  that 
many  samples  found  in  the  market  contain 
more  or  less  carbolic  acid.  It  is  now  almost 
entirely  manufactured  from  this  vt-ry  poi- 
sonous substance,  and  unless  great  care  is 
exercised,  an^  apreciuble  amount  of  it  is 
left  in  the  finished  product.  Indeed  some 
writers  think  that  some  of  the  fatal  accidents 
recorded  from  the  use  of  salicylic  acid  have 
been  due  to  the  presence  in  it  of  carbolic 
acid.  If  the  use  of  this  acid  is  to  be  counte- 
nanced, impure  articles  will  be  used,  and 
greater  damage  may  be  done  than  could 
come  from  the  pare  article.  From  a  careftil 
consideration  of  the  subject  I  am  compelled 
to  regard  the  use  of  salicylic  acid  in  food 
and  drinks,  and  especially  in  larger  beer, 
as  at  least  open  to  serious  objections.  If  it 
be  harmless  to  adults,  the  evidence  of  its 
deliterious  action  upon  the  aged  and  certain 
other  classes  of  the  community  is  too  strong 
to  be  disregarded. 

The  wine  makers  of  New  York  City  and 
in  other  eastern  cities,  are  accredited  with  a 
reckless  and  and  indiscrimate  use  of  this 
injarious  preservative,  which  also  finds  its 
way  into  other  articles  of  modern  dietary. 
Its  ase  should  be  prohibited  for  these 
paxposes.    ^^^^^^^^^^^ 

Thb  Gboss  mismanagement  of  the  affairs 
of  the  Pest  house,  has  done  much  to  stimu- 
late the  belief  that  a  terrible  plague  of  small- 
pox is  raging  in  this  city.  As  a  matter  of  fact 
there  are  an  extraordinary  number  of  cases, 
but  nothing  to  warrant  the  extravagant  im- 
pressions which  are  being  created  in  out- 
side quarters  of  the  ravages  of  the  plague. 
The  well  merited  strictures  of  the  local  press 
on  the  course  pursued  by  the  health 
aatborities  has  had  the  effect  of  keeping  the 

Similar  arrangements  should  be  made 
here  for  the  accomodation  of  the  unfortunate 
sufferers.  As  it  is  now,  the  general  impres- 
sion which  seems  to  be  well  founded,  that 


matter  alive,  otherwise  it  would  have  drop- 
ped out  of  sight  long  ago.  San  Francisco 
with  a  rapidily  increasing  pnpululion  and  a 
direct  connection  with  a  hot-bed  of  the 
dist-asc  in  China  can  never  be  expected  to 
be  directly  free  from  the  disease.  In  this 
respect  it  differs  not  from  the  other  great 
cities  of  the  world.  London  and  many  of 
the  other  leading  cities  of  Europe  have 
regular  smallpox  hospitals,  in  which  patients 
are  being  constantly  treated, 
the  chances  for  recovering  are  small  for  a 
patient  who  is  taken  to  the  local  institution, 
as  at  present  managed.  Some  of  the  latest 
reports  of  the  course  of  treatment,  and  the 
accommodations  offered  for  the  sick  are 
perfectly  abominable.  It  is  little  wonder 
und'-r  such  a  condition  of  affairs  that  the 
friends  of  persons  affected  should  adopt 
every  means  to  conceal  the  fact,  even  at  the 
risk  of  spreading  the  disrase  throughout  the 
city.  Little  relief  in  the  em  rgency  can  be 
expected  from  a  H-alth  D.'iuirtraent,  which 
would  er.  ct  a  canvas  tent  to  shelter  suffi-rers 
at  limes  for  hours,  with  nothing  to  rest  on 
but  damp  grass,  through  a  parsimonious 
policy  which  prevented  the  purchase  of 
sufficient  ambulance  accomodation. 


The  following  figures,  gathered  hy  the 
Agricultural  Institute  of  Catalonia,  express 
the  \vine  crop  in  Spain  of  the  vintage  of  1887: 

The  provincrs  of 

Barceloua 2,355,000  heftolitre". 

Valencia 2.10(>,0l»0 

Zarairozft l.HOo,iK)0 

I'arraiioiia 1,050,000  "  - 

Cimlati  Ileal - 1  .tt44,O00 

Navarro 1,;JOO,000 

Ali.-flnte 1,24*2,000 

12,lti4,000  hectolitres 
Fifteen  provinces  produced  each  less  than 
a  million  hectolitres,  harvested  in  the  aggre- 
gate 10,635,000  hectolitres. 

Seventeen  provinces  producing  each  over 
100,000  hectolitres,in  the  aggregate  5,028,000 
Ten  provinces  producing  each  less  than 
50,000  hectolitres  together  106,-lo0  hecto 
litres,  making  a  total  of  28,013.400  hecto- 
litres, equal  to  740,020, i)ti8  gallons,  which 
figure  is  considered  still  less  than  the  true 
amount,  which  will  be  found  with  more 
certainty  a  few  mouths  h>  ne  '. 


IN     PATOR     OF    ftAlN. 


Reoabding  Viticclthre  in  Algeria, 
which  was  begun  a  dozen  years  later  than 
grape  growing,  was  seriously  taken  in  hand 
in  California;  the  statement  is  made  that  in 
1H80  the  production  from  17,737  hectares 
was  UJa  millions  of  gallons  of  wine,  while 
in  1886  the  wine  planted  area  had  risen  to 
80,000  hectares  and  the  output  therefrom 
was  40.528,t00  gallons  of  wine.  This 
rapid  increase,  which  is  being  followed 
up  and  will  be  followed  up  with  even  greater 
vigor,  has  its  explanation  in  the  nearness  of 
the  French  Colony  to  the  mother  country 
where  vineyards  are  destroyed  by  phylloxera, 
the  adapteduess  of  Algeria  to  viticulture 
and  the  consequent  energy  of  French  Colon- 
ists, who  find  a  safe  field  for  continuing 
their  calling  in  the  Colony.  Next,  the  great 
interest  in  studying  the  varieties  best  suited 
to  soil  and  climate  in  the  new  region,  has 
enabled  people  in  a  few  years  to  plant  with 
comparative  certainty  such  kinds,  the  pro- 
duct of  which  finds  n  ready  market  in 
France.  "Wish  we  had  circumstances  as 
favorable  to  an  easy  outlet  at  remunerative 
figures  of  our  wiues  in  the  United  States. 

iMMir.EATioN  to  California  hos  been  par- 
ticularly active  dining  the  past  year,  judg- 
ing from  the  figures  of  west  bound  travel 
presented  from  reliable  sources.  According 
to  the  estimates  of  railroad  officials,  the 
total  number  of  arrivals  in  this  State  for 
the  year  1887,  will  not  fall  far  short  of 
150,000.  About  80,000  persons  were  car- 
ried over  the  different  roads  of  the  Southern 
Pacific,  almost  as  many  more  coming  in 
over  the  route  of  Atcheson,  Topeka  and 
Santa  Fe. 

The  daily  average  during  October,  Novem- 
ber and  December  was  340,  while  the  daily 
average  for  the  year  was  215.  The  daily 
average  for  the  last  quarter  over  the  Ogdeu 
Central  Eoute  was  186,  over  the  El  Paso 
Route  it  was  76.  The  travel  by  the  Oregon 
Route  since  August  last  has  been  as  follows: 
August,  666;  September,  645;  October,  659; 
November,  842,  and  December,  1,070. 

President  Briggs,  of  the  Immigration 
Association  of  California,  in  his  annual 
report  states  that  the  present  population  is 
now  estimated  at  1,200,000,  an  increase  of 
about  33^.^  per  cent  in  six  years.  The  rate 
of  increase  for  1887  probably  exceeds  that 
of  any  previous  year.  It  is  estimated  that 
over  20,000  persons  made  their  homes  on 
Government  lands  during  the  year. 


The  Gallegos  Wine  Company  have  uow 
in  full  working  the  newest  improvement  in 
their  model  winery  at  Irviugton.  This  is  a 
steam-heating  arrangement  by  piping 
throughout  those  compartments  of  the  giant 
edifice  where  their  present  stock  of  650,000 
gallons  of  wine  is  stored.  The  temperature 
is  so  regulated,  that  that  of  the  wine  is  an 
absolutely  equable  one. 

The  advantages  of  this  innovation  are 
patent  at  the  pnsent  exceptional  cold  spell. 
There  are  no  chilled  wines  in  the  winery. 
Both  the  advancement  of  the  wines  and 
their  brightness  will  be  constantly  favored 
by  the  control  of  temperature,  especially  as 
it  is  said,  the  care  for  the  wines  by  special 
attention  to  cleansing  them  by  judicious 
racking,  is  very  scrupulous  in  the  winery 


PEPPERMENT,  from  which  an  oil  of  great 
commercial  value  is  manufactured,  grows 
wild  and  luxuriantly  in  many  places  in  this 
country.  The  pure  oil  sells  at  S4  per  pound 
wholesale,  in  San  Francisco,  and  the  de- 
mand in  the  United  States  is  large.  The 
cost  of  expressing  the  oil  from  the  leaves  is 
very  small,  the  process  and  the  cost  of  an 
outfit  to  engage  in  the  business  very  cheap 
The  oil,  when  manufactured  and  put  up  in 
cans,  could  be  sold  at  the  depot  here  lor  $3 
per  pound. 


EuiToB  Mkbcuint: — I  asked  in  the  Meb- 
CBANT  some  time  ago  why  it  was  that  while 
we  California  vignerous  dreaded  rain  at  or 
near  the  vintage  time,  our  confreres  of 
France  liked  it;  in  answer  to  this  ^uery  I 
think  it  is  worth  while  to  adduce  the  follow- 
ing from  a  btt'-r  of  Mr.  Pfeffer,  Gubaerville. 
Faithfully  yours, 

J.  A.  Stewabt. 
'*  Wbi-n  we  nhudder  at  rain  while  picking 
grapes,  it  is  because  our  ill  trained  vines 
will  lose  some  bunches  iu  the  way  of  rotting. 
I  have  just  read  iu  the  San  Francisco 
Chronicle  something  of  which  Mons.  Viala 
said  while  in  Washington,  D.  C.  about 
California  Winef,  namely:  That  we  will  not 
rival  France  in  her  finest  brands  of  Bor* 
deaux  and  Burgundy,  with  the  climate  we 
have  here. 

Now  th>.  following  will  give  the  key  to 
answer  your  difficult  question  more  fully. 
Vou  understand,  moisture  in  the  air  makes 
air  mild,  a  dry  air  is  rigid;  also,  moistare  in 
the  Boil,  wh'  n  not  to  excess,  favors  the  vine 
to  elaborate  and  perfect  all  those  finer 
ingredients  a  grape  mast  have  to  give  a 
high  flavored  wine,  while  on  the  other  hand 
a  dry  }iM  soil  brings  forth  a  sweet  insipid 
grape,  and  what  is  still  worse,  a  dry  hot  air 
at  vintage  time  to  ferment  these  very  sweet 
grapes,  gives  us  difficult  fermentation. 
A  quick  ripening  progress  of  the  grapes 
with  little  moisture  in  the  soil,  gives  us  very 
sweet  grapes  with  much  acid,  and  such 
grapes,  even  if  they  have  been  grown  on  a 
Cabernet  Sanvignou  or  on  a  Pinot  Frank 
^iue,  are  not  able  to  make  a  mild  high  class 
bouquet  wine  such  as  the  best  productions 
of  the  Meduc  or  Bui  gaudy. 

We  have  been  told  that  it  was  easy  for  ns 
to  produce  a  Burgundy.  O  yes!  If  a  strong 
alcoholic  wine  passes  for  a  Burgundy  this  ia 
true,  but  where  are  we  left  when  a  corres- 
ponding fine  Bouquet  wine  of  a  Chambertin 
type  is  demanded  ? 

To  grow  a  Chateau  Lafitte  and  a  Cham- 
bertin  in  a  dry  warm  soil  and  in  an  arid 
climate,  is  an  impossibility,  and  the  sooner 
this  is  recognized  as  a  fact  the  better.  Sure 
enough  if  we  had  had  a  few  showers  of  rain, 
say  from  the  20th  of  September  to  the  10th 
of  October,  we  would  have  a  better  quality 
of  wine." 


Among  the  many  illustrations  of  Califor- 
nia views  which  filled  the  Christmas  numb^  r 
of  Leslies  illustrated  newspaper,  none  is 
more  prominent  than  that  of  the  celebrated 
edge  hill  vineyard,  in  Napa  county.  It  is 
justly  termed  one  of  the  prettiest  in  the 
State,  but  is  more  renowned  in  respect  of  its 
celebrated  brands  of  wines,  which  have  won 
it  a  world  wide  reputation.  It  is  the  pro- 
perty of  Major  Scheiffer. 


Thb  sale  of  a  select  lot  of  Cabernet, 
Sauteme  and  Burgundy,  made  of  the  iden- 
tical varieties,  and  in  exact  propoitioning 
of  them  before  fermentation,  from  Liver- 
more  Valley,  1887  crop,  is  reported  as  hav- 
ing been  made  to  the  Gallegos  Wine  Com- 
pany at  reserved  prices,  but,  it  is  said,  fully 
adequate  to  the  high  quality  of  the  wines. 


We  have  jast  received  from  J.  C.  Groeu 
&  Co.,  their  latest  song  called  ''Hungry 
at  Somebody's  Door,'*  by  Chas.  A.  Davies. 
It  is  a  beautiful  song  and  will  become  as 
popular  as  his  last  song,  "  There's  no  one 
like  Mother  to  me,'*  which  we  noticed  some 
mouths  ago.  Any  one  of  the  songs  will  be 
sent  for  only  eleveu  2  c.  stamps.  Address 
J.  C.  Groene  &  Co.,  30  and  46  Arcade, 
Cincinnati,  O. 


HOW     IT     IS    DONE. 


According  to  the  Glasgow  Herald,  the 
concoction  of  artificial  wine  is  by  no  means 
an  elaborate  process.  To  every  hundred 
weight  of  raisins  and  currants  fifty-five 
gallons  of  water,  heated  to  750  of  Fahren- 
heit, are  put  into  a  vat.  Small  qaantities 
of  sugar  are  used  to  accelerate  fermentation, 
and  after  a  week  or  ten  days  the  liquor  thus 
obtained  is  christined  wine.  Of  course  the 
aid  of  the  "coloring  artist"  has  to  be  called 
in,  for  the  fluid  is  pale,  much  too  pale  to 
deceive  even  the  merest  novice,  and  by  the 
aid  of  his  skillful  manipulation  fair  imita- 
tions of  nearly  every  known  brand  of  Bor- 
deaux and  Burgundy  are  produced. 


A  <ilood  Olive  Crop. 


An  exchange  says  that  E.  S.  McCllelUn, 
of  Forestville,  Souoma  County,  has  har- 
vested his  olive  crop.  From  1,100  com- 
paratively young  trees,  of  which  his  orchard 
is  composed,  he  gathered  150  gallons  of  the 
berries.  He  intends  pickling  his  entire 
crop;  in  fact,  the  berries  are  now  going 
through  the  first  stages  of  the  process.  He 
has  ordered  his  labels  lithographed,  and 
will  place  the  crop  iu  the  market  aa  Call- 
fornia  olives. 


SAN   FRANCIRCO    ]\[ERCHAKT. 


Jan.  20,  1888 


(■oNNiMPTioN  OP    i.Kti'OKN.  Qo  TO  THE  OLDEST  AND  THE  BESF* 


From  a  pttinpbUt  pnb'UUfd  receutly  bj 
oue  o(  tbe  British  Consnln  on  "  The  Driuk 
yuuBliuu  iu  G.rmaiiy,"  wf  «ro  (uniishicl 
with  bomo  int.rwiiiig  utiilitti  r.K«riliU(!  ihi- 
ooimumplioii  o(  Win.-,  Spirilu  nuil  Hicr  in 
llie  vnrious  Europiinu  ioiiiitri>iB.  l!i  giuuing 
witb  Norway,  il  in  itiiUil  Ibi.t  Ihi-  .onsiiaip- 
tiou  ot  a  i-.vliiio  period  was  :•'.  li'i''^  »' 
spirit  and  20  ,ilr..s  ot  1"ht.  Iu  Kruutv  th. 
■  ouaumptionot  »i  iiit  wns  "''"i"  "■»  "'""" 
■>:i  lUriK,  and  of  win.-  7J  litrin;  in 


of  bt'i- 


22  litri's  ()(  beir, 
liritai 
,  nud 


Anatria  4  lilreif  o(  spirit 
„ud  :I0  litr.B  of  win.-;  in  Ureal  liritain,  0 
lilrtB  o(  spirit,  H7  lilr.fi  of  b> 
litres  of  wine.  Switzerland  used  ly,  litres 
of  apirit  per  bend,  80  litres  of  wlue,  and  M< 
litres  of  beer.  Holland  took  nearly  m  I'lrf" 
of  apirit  nud  :)7  litres  of  beer.  Tbe  Belgians 
llrauk  10  litres  of  spirit,  ICO  litres  <if  beer, 
and  about  4  litres  of  wine  per  bead.  Tbe 
Sweedes  drank  U  litres  of  spirit,  15  of  beer 
aud  2  of  wine.  Itussia  goes  in  for  "sudden 
death"  rather  than  for  anything  "lingering,'' 
tbe  average  cousmnptiou  being  10  litn  a  of 
spirit.  2  litres  of  beer,  aud  3  litres  of  wine 
per  he  "d.  In  North  Girniaiiy  a  little  ov.  v 
10  litres  of  spirit  are  nsed.  8R  litres  of  beer. 
and  over  2  litres  of  wine.  Denmark  rolls 
merrily  along  with  lb  litres  of  spirit,  a  single 
litre  of  wine,  and  an  unreported  qnantity  of 
beer. 

According  to  these  figures  D.'ninark  is 
ehaiged  with  the  greatest  consumption  of 
spirits;  Russia  ranks  next;  then  Sweedeu, 
Germany,  Uelginm,  Holland,  and  Swilz  v 
land.  Great  Britain  consuming  considerable 
les3  spirits,  but  exceeding  all  ether  conniri  s 
except  Belgium  as  beerdrinkera.  1  be 
Swiss  are  tbe  heaviest  all  round  drinkers  in 
Europe— that  is  to  say,  in  tbe  world.  It  is 
to  be  noted  that  tbe  two  countries  niosl 
remarkable  for  industrial  enterprise  aud 
prosperity,  are  those  in  which  the  largest 
quantity  of  beer  is  drunk.  If  we  pass  over 
England,  we  have  Belgium  the  most  indus- 
trious, aud  perhaps  the  roost  energetic  and 
8ucceB.sful  country  iu  the  world.  Nobody 
who  has  visited  the  Conliaental  connlries. 
will  deny  that  nowhere  is  there  a  more 
apparent  air  of  comfort  and  content  than  in 
the  limited  but  happy  territory  of  King 
Leopold.  These  bard-working,  steady  peo- 
ple drink  more  beer  than  any  other  people 
in  tbe  world;'we  may  take  this  for  a  cer- 
tainty. But  it  cannot  be  argued  that  their 
addiction  iu  this  respect  has  been  the  baue 
either  of  their  national  advancement  or 
their  individual  effort.  If  it  bo  contended 
that  the  vigorous  energy  of  tbe  Belgians 
explains  the  copious  use  of  beer  as  a  bev- 
erage, it  may  be  reasonably  urged  as  an 
explanation  of   their  success  in  tbe  world, 
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THE  OLIVE. 

Practical  Treatite  on  Olive  Cul- 
ture, Oil  Making  and  Olive 
Pickling, 


Adolph   K.  Flamant, 


4*1   Nitpn.  <*hI 


Price,  One  Dollar. 


For 


ShIp   nt   Office   of   the 
MKnrnANT. 


San  FBANCwro 


Decemiibr  29,  1887. 
AlfStir.f.  Woodin  rf-  Little — Gkntlkukn: 
Referring  to  Prof.  Ougertb'H  Liquid  Tree 
Protector,  I  desire  to  say  that  flbout  two 
montba  ago  I  found  quite  a  percentage  of 
my  olive  trees  infested  with  the  bUick  scale. 
In  some  instances  the  tree  was  entirely 
enTeloped  by  n  black  smnt,  while  the 
tranches,  to  tbe  very  extreme  tips  of  the 
tender  Bhoote,  were  covered  with  the  young 
scale.  I  fiprnyod  my  trees  once  only  witb 
the  Tree  Protector.  The  effect  was  wonder- 
ful. It  not  only  completely  and  entirely 
destroyed  the  scale,  but  it  seems  to  have 
invigorated  tbe  growth  of  the  tree.  It  is  all 
and  more  than  all  you  claim  for  it. 
Very  respectfully, 

Thomas  Hkce. 


Important    Vine    Stocks 

FOR    SALE. 

Fur  siile  n  number  of  Cuttings  from   carefully  selected  Choice  Wine   Vines.      Tbe 

original  stocks  were  imported  from  tbe  most  famous  French  Vineyards  at  great  expense. 

MalbeCi   Cluret  varifty  imported  from  Chateau  Brown  Canteuac,  Bordeaux,  $2.">0 

Cabernet  SaUVignOn*  imported  from  Margaux,  Lafite  aud  Chateau  Brown 

— Cant'  uac.     'I'biH  vine  produces  the  highest  class  Jtordeaux  wine  (claret). 

Price  perM $8.00  Price  per  100 $1.00 

Cabernet  Franc,  frnm  the  above  vineyard.     A  high  grade  claret  varit-ty. 
Price  perWI  $8.00  Price  per  100  $1  .00 

Verdot  and  Verdot  Colon ,  "i^*^  renowned  for  ciarets. 

Price  per  Nl  $6.00  Price  per  100 $   .75 

'St«  Macalre.  fi^m  the  Palus  District,  Medoc.     A  strong,  thrifty  vine  witli  great 
b'-aring  pnwors.  yielding  a  wine  of  intense  color  aud  of  a  true  claret  type.     Bipeus  early. 

Price  per  M  $20  Price  per  100 $2.50 

CrOS  Nancln*  from  the  same  locality.  A  great  bearer;  the  wine  is  of  great 
color  ami  tinulily.     Ripeus  later  thau  the  St.  Macaire. 

Price  per  Nl $20  Price  per  100  $2.50 

"Franc  PInOt,  from  Vougeot  and  Beaune  in  tbe  Bourgogne.  Is  a  fair  bearer  and 
yields  the  most  faujdus  wines  of  Burgundy. 

Price  per  M $18  Price  per  100 $2.00 

PinOt  de  Pernandi  fi'oni  Beaune.  a  good  bearer,  giving  a  wine  of  a  high 
class  liiirgundy  character. 

PriceperM $18  Price  per  1 00    ■-  $2.00 

Camai  TeintUrier.  from  Beaune.  a  fine  bearer,  ripens  as  early  as  thoPinots; 
gives  a  wine  of  great  color  and  of  high  value  for  blending. 

PriceperM $6.00  Price  per  100 $  .75 

Tannatj  imported  by  Mr.  'Wetmore  from  Madiran.  Is  an  extremely  heavy  bearer, 
producing  a  wine  of  fine  color,  great  quality  and  tannin  and  i>osseasiug  remarkable 
keepm  ,  "  owers. 

Price    er  M       .  .    ■■■   $1  Price  per  100  $1.75 

PQ^jte  Sirraha  gi^iiig  ^  wine  of  intense  color  and  great  quality.  Imported  from 
the  Hermitage. 

PrlceperAfl $6.00  PrlceperlOO  $  .75 

''Semillon)  fiom  Ycinem.  A  good  bearer,  ripens  early  and  produces  the  world 
renowned  Chateau  Vqueiu. 

PriceperM    $8.00  Price  per  IOC $IOO 

SaUVignOna  from  Vquem.     Enters  into  the  best  known  wini's  of  the  Sauterne. 

PriceperM ■    $8.00  Price  per  I  GO  $I.O0 

MerlOt,  fi'oni  Chateau  Brown  Cantenac. 

Price  per  M $6.00  Price  per  lOO  $  .75 

AIhu  a  limited  number  of  cuttings  of  the  Champagne  varieties — also  Pinot  Blanc, 
Clairette  Blanche,  Petit  Bouschet,  Alicante  Bouschet.  Marsanne,  Grosser  Blauer, 
Meunier,  Teinturier  Male,  FoUe  Blanche,  Kadarkas  Noir,  and  many  fancy  table  varieties 


H.M.NEWHALL 

€«?  OO- 

OFFICE:  :«)!•&  311  Saiisonie  8t. 

S.\N  FKANCI8C0,  C.\I,. 

Shipping  and  Cominission 

■Merclianls 

AKenlK  for  Growers  and  Maiuifao- 
fnrei"s 

Charterers  of  Vessels  for  all  Trades 

Agciils  for  (he  Mexican  Phosphate 
and  Sulphnr  Co's  Products. 

General  Insurance  Agents. 

f<Ttl!L\o  correspondents  in  ftltchc  Chief  Oitice  of 
tlio  I'liiti;.!  Stft»t-n,  Kurope,  Aust'ulia,  India,  Chin*, 
and  thL-  principal  Islands  of  tli*^  Pactflc:  purcliaM 
cooda  and  sell  California  Prodncts  in  those  countries  . 

OeiiernI  AfpenCii  for  the  I'nrliir  <'oivHt 

,  ..or 

National  AssuranceCompany 

UK  IRlil.ANl', 
Onpllnl •5,000.000 

Atlas   Assurance    Company, 

UK  I.dNDllN, 
tapllal       SB.OOO.OOO 

Boylston  Insurance  Company 

(IF  IIOSTON,  MASS. 
<'n|>l(Al  mill  Niirplns •716,809 


CHOICE 


OLD  WHISKIES 


PURE  AND  UNADULTERATED. 


Cuttings  of  ordinary  wine  varieties  at  from  $2  to  $3.50  per  M.    All  cuttings  from 
ealtby  vines  aud  carefully  packed.     Length,  18  inches  between  terminal  buda. 

l^For  the  more  choice  varieties  only  early  orders  can  be  filled,  and  prices  for  other 

ban  above  can  be  obtained  on  application. 

The  greater  portion  of  the  wines  made  on  this  vineyard,  sea- 
son of  1 885,  from  vines  marked  thus  *  realized  $1  .OO  per  gallon. 

Slight  charge  made  for  packing. 

J.  H.  DRTTMMOND, 


Wc  Oflfer  for  salu  on  Favomble  Terms  to  the  Trade 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF  THE  FOLLOWING  BRANDS,  NAMEtY; 

'   CRANSTON   CABINET" 
'A. A. A."   "CENTURY' 
"OLD    STOCK" 

"HENRY    BULL" 
"DOUBLE  B" 

"MONOGRAM" 

VEllY  IlLl)    AND    UIIOR'E,   IN     fASES  OF    ONE 
DOZEN  tJlART  BOTTLES  EACH, 

"BRUNSWICK    CLUB"    Pu'e    Old    R.ve 
And   "  UPPER  TEN." 

For  E.\celloni:o,  I'urity  and  Evenness  o(  Quality  the 
above  are  unsurpassed  bj-  an.v  Wliiskics  imported. 
The  only  objection  ever  made  to  them  bv  the  mani- 
pulating' dealer  lii-ing  that  they  eaniiol  be  improved 
upon, 

Dickson,  De  Wolf  &  Co. 

SOLE    AGENTS, 

SAN     FHANCISCO.  CAL. 


i^xjKTi'iijijjgLiiar 


HENRY  WAAS,  Wood  Turner. 


GLEN     ELLEN, 


SONOMA    COUNTY,    CAL. 


-  MASIKACTI'RKR   OF— 

Wooden   Butijfs.  Taps,  Plugs,  etc,,   Oak  Hung*.  Soft 

aiul    Hard    WiiK-   VXugs,   .'^oft  niiil    lluiil  Tup 

I'lui,'^,  Wiijf  Saii.)>lt.'rn,  Kuiin;  Starter^,  etc. 

702  MINNA  ST.,  bet.  Eighth  and  Ninth,  S.  P 

'  lKilidjl.!l„d  .Sii..>    IbiU. 


Jan.  20,  1888 


SAN    rilANCISCO    MERCHANT. 


107 


WM.    T.    COLEMAN    &   CO. 

SHIPPING  AND  COMMISSION  MERCHANTS. 


SAN  PEANCISCO  OFFICE: 


MARKET    AND    MAIN    STREETS. 


NEW  YOEK  OFFICE: 


NO.    7  1     HUDSON    STREET. 


AGENCIES    AT 


91    MICHIGAN    AVENUE,        FLAVEL    WAREHOUSE,        NO.    75    NORTH    SPRING    ST.,        54    DRURY    BUILDINGS 

CHICAGO,    ILL.  ASTORIA,    OR.  LOS    ANCELES,    CAL.  LIVERPOOL  ' 

NO,   4   BISHOPSGATE    STREET,    Within    E.   C.,    LONDON. 


Sole   and   Exclusive  Agents  for  following  Brands   of  Salmon: 

COLUMBIA     RIVER. 

Booth  &  Co,  Black   Diamond,  Coleman  Flag,  McGowan  Bros'  "Trap"  Brand,  Fisher- 
man's Pkg  Co,  Aberdeen  Pkg  Co,  White  Star  Pkg  Co,  Jas.  Williams  &  Co,  Thistle 
Pkg  Co,  Columbia  Canning  Co,  McGowan  &  Sons'  ''Keystone"  brand.  Sea- 
side  Pkg   Co,  J.   W.   Hume   'Autograph"   brand. 


OUTSIDE     RIVERS. 


WACHUSETTS   PKC   CO, 

"SILVERSIDE"    BRAND, 

BATH    CANNING   CO, 

GARDINER    PKCTCO, 
HERA   PKG   CO, 

"TOMAHAWK"    BRAND.I 

SUNNYSIDE   PKC   CO. 


FRASER     RIVER. 

BRITISH    AMERICAN    PACKING    CO., 

BRITISH    COLUMBIA    PACKING    CO., 

ENGLISH     i    COMPANY 

SKEENA      RIVER. 

BRITISH    AMERICAN    PACKING    COMPANY 


SACRAMENTO     RIVER. 

COURTLAND  PACKING  CO..  JONES  &    ANDERSON. 


We  also  ofter  For  Sale  of  Other  Columbia,  Sacramento  a,nd  Eraser  River  Salmon: 


Geo.  W.  Hume's  "Flag"  brand, 

Haogood   &   Co., 

I    X    L, 

Pillar   Rock   Pkg   Co., 

Geo.   T.   Meyers, 

Ocean   Canning  Co. 

Badolett  &  Co.,  i Flats), 


Washington    Pkg   Go's   "Favorite" 

Brand, 

'Epicure"  brand. 

Pacific  Union  Pkg  Co.,  , .-..^..v. 

Cutting  Pkg  Go's   **  Cockxail"  t  Flats,     Point  Adams, 

A.  Lusk  &  Go's  pack,  Wadham's   Fraser   R 

"Mermaid"    brand. 


Scandinavian  Pkg  Co.^ 
West  Coast  Pkg  Co., 
Warren  &  Co-, 
Carquinez"  brand; 


.ALASKA     FISH.     • 

Karluk  Pkg  Co.,  "Challenge"  brand,  Arctic  Pkg  Co.,  Arctic  Pkg  Go's  "King"  Salmon. 

We  also  have  the  "  O  &  O  "  brand,   an  outside  river  fish,  and  many  other  brands,  that 

can  be  had  on  application. 


WE     ARE     SOLE     AGENTS    FOR    THE     CELEBRATED  ' 

Golden  Gate  Packing-  Co,  "Black  Diamond"  brand  of  fruits, 
Barbour  &  McMurtry's  fruits  in  glass,  Coleman's  "Flag" 
brand  of  fruit,  San  Lorenzo  Pkg  Co,  Riverside  Fruit  Co, 

Colton  Cannery,  J.  Lusk  Canning  Co,  San  Mateo  Pkg  Co, 

Sierra    Madre    Packing    Co,    Santa    Clara    Packing    Co 


Our  lines  of  Canned    Fruits    and  Canned  Salmon  are  iucuuiparable,  and   we  will    make  prices  F.O.B.    or    C.I.F.    for   Great 

Britain,  Australia  and  the  Colonies. 


lOP 


SAN    rR.\XCISCO    MERCHANT. 


Jan.  S.0,  1888 


OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 

PER  P.  M.  S.  S.  GO'S  STEAMER  SAN  JOSE,  DEG.  a4th,   1887 


TO     NEW     VOKK. 


BDtCo 

U  lo  ilUunond  . 
fi  in  diamio'l  . 

PH 

A  V  Oo 

WHS 


F  io  dlkmonil. . 

B  In  dluaoai. 

TT 

R  In  dlAinond.. 


Bll 

K  In  diamond,. 

A  R 

WR  W 


BlllPrRM. 


B  Uro) liu  k lo  

Kohler  ft  Frohllng... 
Kohler  ft  Van  BcrKon. 

LrDormand  Bron 

C  Schilling  ft  Co 

S  Loclmian  ft  Co 


I'ACItAaU  AMD  OORTKOa. 


WtlHikins,  DImondftCo 


2U0  Urrela  WIno 

.VI  Urrnla  Wine 

.:)Oliirrel>  Wine   

I  Iwrrol  Wmr    ... 

IllOUrrolsWIne 

3  berrcle  WImi< 

SocUvee  Wine 

1(1  liarrole  Wlnu 

1  half  barrel  Brandy.. 

,5  liarrvN  Wine 

10  liarrcU  Wine 

.^barreli  Wine 

1  half  barroU  Brandy  . 
Ul  barrcU  Wino 

■^  bnrrole  Wine 

25  biirrelH  Wluc  

3  barrels  Wine 


Total  amount  o(  Wine  ..... 
Total  amount  of  Brandy. . . 


22,601 
61 


t3,<IO(l 

1.220 

1,494 

2.'. 

2.107 

70 

1H2 

103 

nn 

204 
102 
66 

/<)b 

HO 
4(10 
122 


TO   CENTRAL   AMKKICA. 


M,  U  Llbeita.1   

X  O,  AcaJutlB 

W  U,  AiaJuUa 

T  H  &(-'o,  f'untai  Arenaa 

A  U ,  Puntas  Arenas 

DS 

C  S  A,  Guatemala 

S  C,  Guatemala 

DC,  Acajutla 

A  E  O,  Acajutla 

L  P  L,  Champerico 


Urmela  ft  Urioste  . 


Montealegre  ft  ('o  . 


J  H  Ucokmann. 
Schwartz  broe.. 


II  Levi  4  Co 

B  Dreylua  St  Oo. . 
Parrott  ft  Co..., 


2  luirrela  Wine 

25  caaoa  Wine  

1  ketc  Wine 

12  kega  wine. . 

2  barrels  Wine 

I  liarrelsWino 

24  caeus  Wine    

l{  casea  Wine 

1  barri'l  Wine 

1  half.barrels  Wine. 
12  cisea  Wine 


Total  amount  o(  Wine,  67  jaafagnJ  . 


96 

10 
240 

08 
132 


60 
110 


»51 
lOO 

10 
210 

55 
120 
108 

24 

63 
125 

38 

«g02 


TO  LONDON. 


I  Sherwood  A-  Sherwood  |  20  ea  ea  Wine  . 


I 


TO  NEW  YORK— PitB  Ship  Chabmer,  Duo  26lh,  1887. 


J  WkB 

Dowuiok'  &  Schnidt  , . 
J  Ounrilach  ii  Co.   .... 

3,450 

1 ,34  J 

14.525 

17,37'i 

47,93H 

26 

5,324 

40,124 
137 

132526 
6,602 

8138 

J  AS 

2.684 
6,810 
6,941* 

Wai  T  Coleman  fi  Co  , 
Koh!t;r  A:   KroliMiitf . . . 

IWi  pacWacfcs  Wine 

;t'25  barrels  Wine 

WTC&Co 

Kh  P \ 

J  AS ; 

10,64H 

BftOo 

'2  ca^es  Wine 

KBft  J 

Lichinaii  &  Jacobi 

FS  Jonoa 

8  Lachman^Co 

10,650 
54 

JC  P 

$53,073 
13.384 

■ - 

TO  HONOLULU— Peb  Steamer  Australia,  Jan.  3d,  1888. 


BHftCo... 

L  ft  Co 

QWIIftCo. 


FAS 

O  W  M  iCo.. 
H  HftCo.... 
O  WUftCo.. 


Kohler  ft  Froblinii  . .     MO  kcini  Wine 

18  casks  Wine 

Lachmati   A:  Juoobi.  ..  25  cases  Wine 

'*  !  5  half-barrels  Wine 

Kohler  ft  Van  Beriien .  120  keL-s  Wine        

:90ke|!B  Wne 

"  10  iialf  barrela  Wine. .. 

"  lOcaaesWine 

"  20  cases  Wine , 

B  Drejfusft  Co 1 100  keits  Wine 

"  ;6H  kegs  Wine 

"  llO  half.barrels  Wine... 

"  5  half  barrels  Brandy. .. 

"  !  1  case  Wine 

J  Morton  ft  Co 2  casks  Wine 

J  R  Lilienthal  ft  Co...  40  cases  Whiskey 

Williams,  Dimond  ftCo:  I  package  Wine 

'priiancu,  Slanlev  ft(^0|tiO  cases  Whiskey  ... 

.•"ihaU.hsrrcU  Whiskey. 


896 
16S 
127 
600 
900 
360 


1,373 
126 

120 

68 
120 


Total  amount  of  Wine,  2  cases  and 

Total  amount  of  W*hiBkey,  25  coses  and. 
Toul  amount  of  Branuy,  1  case  and 


5,382 
1211 
125 


11,407 

184 
600 
90O 
255 
200 
200 


100 
6 

00 
28U 

23 
471 
273 


15,009 

1.024 

100 


TO  TAHI 11— Peb  Baukestine  Tropic  Bird.  Jan.  3d,  1888. 


C'Carpy  A:  Co 

575 

40 

93 

200 

60 

140 

60 

190 

130 

237 

49 

1654 
60 
40 

260 
51 
37 
60 
50 
70 
25 
76 
68 
95 
24 

705 
50 
51 

J  c 

1  barrt-1  Whiekty 

2barrel8  Wine 

■  <• 

P  0  Sabatie   &  Co 

B  It  Lilicuthal  &  Co  .. 

Wilklna  t  Co 

Crawford  &  Co 

AC .• 

4  barrels  Wine 

JE 

JHC 

A  UfcOo 

4  barrels  Wine ,.... 

•• 

ebarrelaWine 

1  barrel  Wine.. _ 

ToUi  ftinoiint  of  iirandy   

Total  amount  of  Whiskey 

PEW  P    M.  8.  S.  CD'S  STEAMER  GRANADA,  JAN.  Ctn,   1888. 

TO     NEW     YOKK. 


A  VOo 

8  Bros 

AC 

BB 

AF 

au 

to 

OF 

OR 

JDW  8... 

SkC 

LMftCo.. 
H  W 


BDftCo  ... 

CVCo 

KftF 

FA 

PL 

or 

BBft  I 

Dr.  Uetcalf  . 


;  Schilllni;  ft, Co 150  barrels  Wine... 

0  Carpy  ft  Co 50  barrels  Wine... 

30  barrels  W'ine  .. . 
30  barrels  Wine... 
25  barrels  Wine.  . 
25  barrels  Wine... 
15  barrels  Wine. . . 
10  barrels  Wine  . . 
15  barrels  Wine. . . 
50  barrela  Wine.. . 
no  barrels  Wine. .. 
1(1  barrels  Wine.. 
4  barrels  Wine  . .. . 

0  cases  Wine 

150  barrels  Wine.. 
25  barrels  Wine  . . , 
200  barrels  Wine.. 
25  barrels  Wme 


0  (Jroezlnt:er 

ijteison  ft  Adams 

Kohler  ft  Van  Itcrecn 
Sapa  Valley  Wine  Co  . 

B  Dreyfus  ft  Co 


Kohler  ft  Frohllng... 
Lachmann  ft  .Tacobi . . 


Wllllama,  Dimond  ftCo 


10  barrels  Wine. 
10  ImrrelaWlue.. 
65  barrels  Wine , 
4  cask  WIna 


Total  amount  of  Wine,  6  caaea  and 41 ,323 


2,363 

•1,060 

2,400 

700 

1,440 

4.50 

1,440 

450 

1,200 

400 

1,200 

350 

720 

250 

480 

150 

720 

250 

2,603 

l,50O 

2,3IM 

750 

499 

499 

200 

300 

25 

7,125 

2,00« 

1,221 

620 

10,010 

3,727 

1.246 

352 

500 

202 

800 

247 

2,712 

i,3oe 

240 

160 

TO  CENTRAL  AMERICA. 


BR,  AeaJutU F  Daneri  ft  Co 

J  <»,  Champerioo M  C  Fund 

M  Z,  Corinto Catrera,  Rome  ft  Co 

.N  »,  Corinto ' 

M  ft  Co,  Puntas  Arenaa John  T  Wright 

8  ft  Co,  La  LIbcnad        

Mr  Van  Berxen,  Ouatemala fAchman  ft  Jaoobi. . . 

SB,  Acajirtia BDrayhiakCo.. 


K  ft  (.■■>.  I-untas  Arenas Cattle  Broe 

M  B,  Puntas  Arenaa E  dc  Sabia  ft  Co  . 

SO,  Acajutly 

r,  Puntaa  Arenas     C  W  Craiit 


Oke,;!  Wine 

2  kcKs  Wine 

i  larrvls  Wine 

I  kes  Wine  ,.    .. 

I I  ketfs  Wine 

I  barrel  Whiskey . . . . 

3  cases  Brandy 

7  coFea  Wine.  ....... 

42ca'.ea  Wirro 

8  keire  Wine 

lOden.lJohni  Wine. 

30  cases  Wine 

10  kegs  Wine 

HkcksWIne 

:15  cases  WIrre 

I  barrel  Whiskey. .   . 


Total  amount  of  Wine,  84  cases  and. 

Total  amount  of  Whiskey 

Total  amount  of  Brandy. 


60 

20 
70 
20 
IK 
50 


150 

26: 

SO 


805 
44 


WO 
,30 
H4 
21 
84 
27 
21 
30 
2C0 

100 
130 
222 

IM 
40 

1,106 
07 
21 


TO  MEXICO. 


II  A,  Haiatlan IWLoalza 

K  K,  MazaMan Redlnirton  ft  Co  . 

EK,.MautIan " 

V  ft  Co,  Maratlan I  " 

J  M .  Acapulco I J  o  Meyerlnk 


1  cask  Wine 

t  M  barrels  Wine... 
3half  barrels  Wins.. 

I  barrel  Wine 

1  barrel  Wine 


ToUl  amount  of  Wine.. 


•30 
17 
61 
43 


TO  NORWAY. 


U  ft  B.  Christiana |  H  Hirschler |  lo  barrels  brandy. 


MISOELL\NEUU><   SHIPMENTS. 


DRHTIifAnOK. 


Kahulin...... 

Japan 

Raratan^ 

Victoria 

Honolulu 

Victoria  

Japan   ...    .\., 

Mexico 

Japan. . . . 

Nanaimo 

Victoria 


Anna 

Oceanic 

Lilian  

Hexi^ 

Mariposa 

Mexico J 

City  of  Sydney  . 
City  of  Topeka . . 

San  P.iblo. 

Empire 

Umatilla 


Schooner. 
Steamer... 
Schooner. 
Steamer.. 
Steamer.. 
Steamer... 
Steamer.. 
Steamer.. 
Steamer.. 
Steamer.. 
Steamer. . 


Total. 


26 
260 

IHl 

117 

IfllO 

lo 
247 

m 

2.300 

40 

241 

5.387 


33 
114 

«5 

82 

1603 

0 

117 

130 

'^ 
106 

4,088 


Total  shipments  by  Panama  steamers 76  186  gallons      928,639 

Tola!  Miscellaneouaphipraents „  144,052      '■  62,875 


Grand  totala .    221.138 


HOW    TO     DRINK     WINE 


The  art  of  knowing  how  and  when  and 
where  to  drink  wine,  writes  EJouard  Feret 
in  the  Analysi,  belongs  only  to  the  experien- 
ced epicure ;  to  anderstand  minutely  the 
proper  wines  to  provide  for  his  guefit  belongs 
to  a  host  gifted  with  refined  taste. 

A  picture  of  a  great  artist  requires  certain 
light  and,  in  fact,  a  «urrouniing  of  favor- 
able accessories  to  enable  as  to  appreciate 
the  talent  of  the  painter;  just  as  a  woman, 
however  regal  may  be  her  beauty,  neither 
ignores  or  disdains  heightening  her  charms 
by  harmonious  accord  or  judicious  contrast. 
So  it  is  figuratively  with  wine.  The  art  of 
drinking  the  superior  wines  is  also  a  scieLce, 
the  first  essential  beiug  a  thorough  acquaint- 
ance with  the  diflfereut  characteristics  dis- 
tinguishing the  respective  wines  to  be  pro- 
duced on  the  table;  to  know  exactly  what 
wines  to  serve  with  certain  meats,  so  as  the 
better  to  appreciate  their  flavor,  observing 
the  judicious  graduating  scale,  allowing 
each  wine  its  appropriate  entrance  and  exit- 

After  studying  the  bill  of  fare,  it  should 
be  decided  which  are  the  wines  to  be  offered, 
and  in  what  order  they  are  to  be  partaken. 
The  selected  bottles  should  be  taken  from 
the  cellar  four  hours  previous  to  the  repast, 
cautiously  carrying  them  into  the  pantry  in 
the  same  horizontal  position  they  had 
in  the  cellar  and  iu  the  same  sense,  so 
that  the  dregs  or  leas  may  remain  at  the 
bottom  of  the  bottle.  Particular  attention 
must  be  given  not  to  shake  the  bottles  when 
removing  them  from  the  cellar  to  the  pantry- 
The  bottles  should  not  be  decanted  until  just 
before  drinking,  in  order  to  preserve  the 
aroma  and  boquet.  The  decanter  into  which 
the  wine  is  poured  ought  to  be  of  slightly 
tepid  heat  in  winter,  but  thewine  must  not 
be  heated. 

In  what  order  should  the  wine  be  served? 

The  following  rules  should  be  observed 
for    the    proper   accordance   of   wines   and 


meats:  With  fish,  white  wines;  with  meat 
the  fuller  red  wines;  at  the  end  of  (he  re- 
past, the  oldest  red  wiues;  at  the  end  of  the 
dessert,  the  liquorous  and  sparkling  white 
wines.  White  wiues  ought  to  be  drunk  very 
cold.  In  a  point  of  view  of  flavor  or  taste, 
the  liquorous  white  wiues,  such  as  those  of 
Sauternes,  have  two  schools  amongst  epi- 
cures, the  one  preferring  this  wine  at  desert, 
the  other  at  the  commencement  of  the  re- 
past, with  the  fish.  We  ourselves  prefer 
the  last  practice.  The  rule  for  the  gradua- 
tion of  red  wiuea  is  to  commence  by  tho 
youngest  and  least  celebrated. 

We  shall  see  in  what  manner  these  rnleg 
are  applied  by  epicures: 

Some  spoonfuls  of  soup  having  by  their 
soft  heat  prepared  the  palate  and  stomach 
to  fill  their  useful  and  agreeable  functions, 
the  least  drop  of  Madeira  gives  these  organs 
all  the  necessary  activity. 

With  the  oysters,  following  Salmon  or 
turlx)t,  appear  the  grand,  rather  dry  or  liq- 
uorous white  wines  of  Bordeaux,  which  we 
prefer  to  iced  chaa;pigue  used  in  the  uortLii 
As  soon  as  the  fish  has  been  remored  the 
bottler  ceases  t©  serve  them. 

When  the  cook  has  served  the  meats,  the 
fine  ordinary  aud  the  superior  bourg-.ois  are 
produced.  It  is  with  roast  meat,  wild  boar, 
venison,  etc.,  that  are  served  the  racy  and 
capital  first  growths  of  "Saint £milion''BDd 
Burgundy. 

When,  towards  the  middle  of  the  repast 
the  guests  have  arrivtd  at  this  satisfactory 
state  of  taste,  being  now  prepared  by  a 
skillful  series  of  seUFiations,  the  grand  red 
wines  of  M^doc  make  their  triumphal  entry, 
and  the  butler  proudly  announces  their 
names  aud  dates:  Chateau  Margaux,  1864; 
Chateau  Lafite,  1869;  Chateau  Latour,  1870. 
After  these  wiues  the  rich  Lauternes  may 
be  again  finely  tasted,  as  well  as  some 
glassea  of  sparkling  champagne. 


Subdcribu  for  the  MicRruANT. 
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THE    OLIVE    IN     CALIFORNIA. 


Though  the  culture  of  the  olive  has  been 
neglected,  says  the  Sun  Jose  Ilcrahl,  there 
never  has  been  any  doubt  about  the  adapto. 
tion  ol  the  soil  and  climate  of  the  K^eater 
part  of  California  to  the  successful  growth 
of  the  olive.  The  old  Franciscan  fathers 
demonstrated  that  fact.  Whert-vcr  tb.y 
went  tht*y  planted  the  olive.  Every  old 
mission  has  more  or  less  of  them  still  in 
bearing.  lu  Santa  Babftra,  Ventura.  Lis 
AngeU-8,  and  San  Luis  Obispo  thy  trt-ts 
still  remain  strong  and  vigorous,  though 
Bubjected  to  half  a  century's  abuse,  for  the 
control  of  the  friars  over  their  olive  and 
grapes  passed  away  in  183fi,  when  the  act 
■  of  secularization  was  enforced.  Wheu  no 
longer  protected  by  the  church,  the  olive 
trees,  like  herds  of  cattle  and  sheep,  were 
pluudert-d  by  every  one. 

The  Iiizy  half-blood  chose  between  going 
to  the  luouutaius  for  a  dry  stick,  fo  replenish 
his  fire,  and  cutting  a  limb  from  the  con- 
venient olive  tree.  Generally  the  choice 
was  at  the  expense  of  th«  olive,  until  every- 
thing within  reach  of  the  native's  uiachde, 
was  cut  off,  the  trunk  of  the  tree  not  always 
being  spared.  Wht-n  the  Americana  came 
iu  181(),  and  in  still  greater  number  in  1850, 
they  behfld  the  olives  in  every  way  u.g- 
lecti-d  and  even  useless.  The  abundance 
of  cattle  around  the  old  missious  furnished 
them  with  tluir  accustomed  meat  and  no 
use  was  made  of  the  olive,  which  was  suf- 
fered to  take  care  of  itself.  Furthermore, 
no  considerable  part  of  the  American  people 
are  accustomed  to  the  use  of  either  the  olive 
or  the  expressed  oil  for  food,  A  few  who 
travel  iu  Europe,  learned  its  use  as  a  food, 
but  for  many  years  the  whole  amount  im- 
ported and  passed  through  the  Custom 
House  would  not  .xceed  lOU.OUU  gallons  a 
year. 

There  was  more  money  in  turning  stock 
loose  on  the  grassy  plains  of  California  aud 
rounding  them  in  once  a  year  than  iu  milk- 
ing olive  oil  for  an  uncertain  iind  unlimited 
market.  Subsequently  the  ^-rowth  of  wheat 
diverted  attention  from  the  olive,  and  not 
until  fruit-growing  bi  came  general  was  the 
olive  considered  at  all.  Th<.-u  it  was  seen 
at  a  disadvantage  in  comparison  with 
other  fruit.  A  peach  would  often  bear 
within  eighteen  months  from  the  seed  and 
in  three  years  would  produce  a  hundred 
pounds  to  the  tru-e.  The  apple,  pear  and 
cherry  had  an  equally  rapid  growth,  but 
iu  three  years  the  olive  would  have  put  out 
a  few  shoots.  It  was  said  that  "he  who 
plants  olives  plants  for  his  grandchildren": 
so  for  another  quarter  of  a  century  olivt 
culture  slumbered,  except  as  somebody 
planted  it  as  a  curiosity. 

Recently,  however,  the  probable  limita- 
tion of  the  pastures  by  greater  cereal  and 
fruit  culture  has  called  attention  to  the 
necessity  of  a  substitute  for  butter  and 
meat,  aud  olive  culture  becomes  a  probabil- 
ity, perhaps  a  necessity. 

A    SYSTBOLIC    THEE. 

In  all  historic  ages  the  olive  has  been 
the  symbol  of  p.-ac.  plenty  and  worth. 
Only  a  people  p  rmauently  located  could 
raise  olives.  Wandering  tribes,  like  the 
Israelites  after  their  dcpurture  from  Egypt, 
and  the  present  nomadic  Tartars  of  Asin, 
have  to  rely  on  their  flocks  for  sustinauce. 
When  centuries  of  permanent  government 
had  given  the  Jews  a  home  the  fact  was 
attested  by  groves  of  olive  trees.  As  ani- 
mal food  grew  scarce  the  olive  and  its 
expressed  oil  became  an  agreeable  aud  pro- 
fitable substitute.     A  condition  of  perman- 


ent peace  was  necessary  for  its  growth; 
hence  its  symbolic  character.  The  On  cians 
and  Romans  Clowned  their  literary  favorites 
with  it,  as  the  highest  reward  for  worth. 
Those  facts  show  the  estimate  in  which  it 
was  held  by  the  whole  classic  world. 

Thjy  had  good  reasons  for  it,  too.  All 
along  the  coast  of  the  Mediterranean  Sea, 
for  hundreds  of  miles  on  either  side,  it 
furnished  the  millions  of  people  with  a  part 
of  ibeir  food,  less  iu  importance  only  than 
bread.  All  \hv  rocky  h  igbts  were  crowned 
with  olivea.  Many  of  the  trees  planted 
two  thousand  years  ago  are  said  to  be  liv- 
ing yet,  great  guarled  niousters  ten  (ect  or 
more  in  diameter  but  with  evergreen  aud 
dourishing  tops,  Well  may  the  natives 
view  them  with  pride.  A  century-old  tree, 
drawing  its  substance  from  the  otherwise 
useless  rocks,  furnishes  its  owner  with  the 
equivalent  ef  eight  hundred  pounds  of  meat 
a  year  or  half  a  pound  of  butter  a  day.  The 
hard  working  peasant  considers  himself 
Well  fed  if  he  can  sit  down  to  a  loaf  of 
bread  aud  a  handful  of  olives;  a  glass  of 
wine  in  addition  seta  him  on  a  level  with 
a  prince.  In  addition  to  food  the  olive 
furnishes  the  material  for  light  and  foul. 
The  best  soap  in  the  world  is  made  from 
the  second  run  of  the  oil.  made  by  digesting 
the  oil  cake  in  hot  water. 

Butter  is  an  abominatiou  to  the  southern 
European.  Butter-milk  aud  sour-milk  he 
would  consider  fit  only  for  hogs,  and  hogg 
as  food  only  for  the  northern  barbarian, 
Mention  batter  aud  the  whole  catalogue  of 
dirty  tricks  comes  to  bis  mind;  filth  in 
milkiug.  filth  iu  skimming  the  cream, 
human  hair,  dogs'  aud  cats'  hair  mixed. 
But  the  olive  to  him  is  a  symbol  of  purity 
of  body  and  cultivation  of  mind.  He  will 
refer  to  the  numberless  skin  aud  blood  dis- 
eases prevailing  where  people  live  on  pork 
aud  other  animal  fats,  aud  will  claim  that 
the  highest  civilization  of  the  world  has 
been  attained  where  the  olive  was  exten- 
sively used  as  a  food.  Rich,  golden  butter 
is  all  the  same  to  him  as  the  mixing  of 
lard,  tallow  and  annatto  sold  as  butter;  they 
all  are  relics  of  bartarism. 

The  olive  is  undoubtedly  the  best  form  iu 
which  the  carbonaceous  matters  can  be 
taken  into  the  stomach.  The  salted  olive 
is  in  many  cases  a  cure  for  the  worst  forms 
of  dyspepsia.  It  never  ferments,  never 
produces  nausea,  but,  even  if  undigested' 
goes  through  the  intestinal  canal,  healing 
jind  soothing  any  inflamed  surfaces.  A  few 
olives  taken  after  a  dinner  will  remove  the 
taste  of  other  food  aud  leave  a  pleasant 
sensation  for  hours.  But  the  use  of  the 
olive  as  food  for  forty  centuries  renders  a 
detailed  account  of  its  values  unnecessary. 

IT    IS    EASY    TO    OBOW. 

The  olive  is  a  much  hardier  tree  fhan  the 
orange,  bearing  with  impunity  heavy  frosts. 
It  even  ripens  its  fruits  in  many  parts  of 
England  when  planted  on  the  south  side  of 
a  wall.  It  is  said  to  flourish  best  in  the 
departments  of  Tuacauy,  Florence  an^j 
Lucca,  iu  Italy.  From  Mr.  Ludovico  Gaddi, 
who  has  charge  of  *the  olive  orchard  on  the 
tr^uito  Farm,  the  Herald  learns  that  snow 
sometimes  falls  there  to  ihe  depth  of  two 
feet,  and  often  to  the  depth  of  three  or  four 
inches.  The  olive  will  endure  frozen 
ground  and  quite  a  low  temperature.  Sieet 
or  rain  freeziag  on  the  tree  destroys  the 
bark,  ruptures  the  sapvessels  of  the  smaller 
twigs,  aud  is  fatal.  Two  hundred  and 
eighty  seven  years  ago  a  severe  freeze 
killed  all  the  trees  to  the  ground.  The 
roots,  however,  threw  up  new  shoots,  and 
now  the  trees  arc  as  healthy  as  any  in  the 
world,  ^the  trunks  being  now  two  feet  in 
diemeter. 


The  olive  flourishes  iu  all  kinds  of  soiU 
except  wtt  and  b"ggy  lands.  On  rich  bot- 
tom lands  it  makes  a  larger  growth,  bnt 
bears  an  inferior  quality  of  fruit.  When 
once  Bet  and  growing  well  a  dry,  rocky  soil 
is  considered  best.  Mouut  OUvet,  near 
Jerusalem,  sacred  in  Biblical  history,  is  a 
dry,  rocky  ridge,  three  thousand  feet  above 
the  sea  level.  The  old  ruins  of  Haalbec 
are  iu  the  vicinity  of  a  large  olive  grove 
which  seems  growiug  out  of  a  pile  of  rock"^! 

Thtj  olive  is  well  distributed  over  the 
world.  A  wild  variety,  known  as  ironwood, 
grows  as  far  north  as  Virginia,  (Query:  Ib 
not  the  mountain  mahogany  of  the  Santa 
Cruz  mountains  and  the  Sierras  a  variety 
of  the  olive?) 

It  is  probably  the  most  tenacious  of  life 
of  all  trees  known.  A  chunk  of  wood 
planted  like  a  potato  will  take  root  and 
grow.  The  usual  method  of  propagation 
is  by  large  cuttings  or  truncheons,  a  stick 
one  to  three  inches  in  diemeter  and  three 
feet  long  b<ing  prefertd,  though  when 
scarce  smaller  sticks  are  planted.  Some- 
times these  large  cuttings  do  not  start  until 
the  following  year.  The  wood,  being  very 
hard  and  compact,  has  gi'eat  power  to  resist 
a  drouth.  A  trunk  of  a  tree  without  roots 
set  three  feet  in  the  ground  will  soon  make 
a  tree. 

Mr.  Gaddi,  the  surperinttndent  of  the 
Quito  olive  orchard,  thinks  the  w  ole  o'. 
the  Santa  Cruz  mountains,  except  iu  placet 
exposed  to  strong  winds,  eminently  adapted 
to  the  olive.  From  his  home  he  points  tu 
several  places  iu  sight  on  the  summits 
where  the  olive  is  doing  finely.  Mr.  IJaffo, 
one  of  those  referred  to,  has  four  hundred 
trees  begiuing  to  bear. 

Elwood  Cooper  of  Santa  Barbara  is  pro- 
bably doing  more  than  any  one  else  in  the 
State  to  demonstrate,  not  only  the  suitabili- 
ty of  the  soil  and  climate  to  the  olive,  bai 
the  profit  aa  well,  showing  a  ledger  accouui 
with  the  balance  on  the  right  side.  Ht^ 
trees  are  planted^ou  dry  and  rocky  ridget- 
that  barely  admit  of  cultivation  with  thi 
plow.  At  the  age  of  six  years  they  began 
to  pay  for  their  keeping,  and  since  then 
have  steadily  increased  in  productive  capa- 
city. He  is  enthusiastic  on  olive  culture, 
aud  predicts  a  glorious  future  for  fhe  State. 
Hie  works  are  open  to  the  iuspectiou  of  al 
who  take  any  interest  in  the  subj  ct.  Hi 
has  published  a  book  regarding  olive  culture 
and  destruction  of  the  iusect  pests.  Mr. 
Hayne.  a  gi'andson  of  the  Hayne  made 
famous  by  the  discussion  with  Webster  iu 
the  United  States  Senate  fifty  years  ago, 
has  recently  planted  a  hundred  thousand 
olive  trees  near  Santa  Vnes,|in  Santa  Bar 
bara  county.  This  will  probably  be  th< 
largest  olive  orchard  in  the  world.  Mr. 
Cooper  has  induced  many  others  to  plant. 
He  believes  the  more  planted  the  K-tter, 
as  extensive  planting  will  induce  a  demand 
that  can  ^be  supplied.  Mr.  Cooper's  oil, 
known  to  be  pure,  sella  readily  in  San 
Francisco  for  $4  a  gallon.  Imported  oil, 
running  the  risk  of  its  becoming  adulter 
ated  with  cotton  seed  and  poppy  seed  oil, 
or  even  lard,  can  be  bought  for  about  $1  on 
over  the  custom  duty.  Pure  olive  oil  hais 
a  'greenish  cast  and  a  sweet  nutty  flavor, 
and  will  not  congeal  except  at  a  low  tem- 
perature. Mr.  Cooper's  oil  meets  these 
conditions  exactly,  while  the  ordiuary  com- 
mercial oil  is — well,  try  it  and  be  convinced. 

If  the  berries  are  intended  for  oil  they 
are  permitted  to  get  ripe,  which  in  this 
country  is  near  the  first  of  January. 

They  are  then  dried  either  in  airy  cham- 
bers or  kilns,  after  which  the  treatment  for 
extracting  the  oil  is  much  that  of  fiax  se<>d. 


Tiie  filtering  is  a  nice  matter  and  mnst  be 
thoroughly  done,  as  any  foreign  matter  left 
ii  Ihe  oil  ia  likely  to  cause  riyicidity  and  a 
bad  flavor'  while  pure  olive  oil  will  keep 
BWeet  for  an  iudefinite  time. 

If  the  berrits  nr.<  intended  for  table  use 
thes  are  picked  before  they  are  quit«  ripe 
and  soaked  in  pure  water  for  about  six 
weeks,  the  water  being  changed  every  day 
to  remove  the  acrid  taste,  after  which  they 
are  simply  put  up  in  brine  and  they  are 
r^ady  for  ihe  table.  Some  persons  prepare 
them  by  salting  the  water  after  the  first 
week  or  two. 

Several  varieties  of  olives  are  cultivated 
in  Cilifornia.  Th  ■  Queen  olive,  being  the 
largest,  is  the  most  popular  for  table  use. 
The  Mission  and  Picholiue  are  favorites 
for  oil,  though  equally  as  good  for  table 
use,  except  being  smaller  in  size. 

The  best  oil  comes  from  Lucca  and  Flor- 
ence. Spain  furnishes  a  cheaper  oil.  In 
the  latter  place  the  berries  are  said  to  be 
fermented  in  larje  heaps  instead  of  b^ing 
dried  as  in  Lucca  an  J  Florence. 

There  are  8,U0U  trees  on  the  Quito,  Ran- 
cho,  3,000  of  which  are  in  bearing.  The 
bearing  trees  have  been  so  much  cut  to 
pieces  for  cuttings  that  their  bearing  capac* 
ityhas  been  greatly  retarded.  Twenty  tons 
of  berries  a  year  have  been  produced,  how- 
ever, each  five  pounds  being  good  for  a 
gitUon  of  oil,  worth  at  present  $4  a  gallon. 
The  picked  berries  sell  rapidly  at  fifty  cents 
I  gallon. 

OATHKBIMU  THE  caOP. 

The  picking  of  berries  is  rather  tedious. 
Blankets  or  sheets  are  spread  on  the 
ground  and  the  berries  are  raked^or  stripped 
off.  Oue  active  man  will  gather  from  200 
to  400  pounds  a  day.  Mr.  Gaddi  takes 
great  pleasure  in  showing  visitors  the  whole 
machinery  and  explaining  ihe  operations. 
Visitors  to  Sau  Jose  will  do  well  to  visit 
the  place,  aud  make  them.selves  acquainted 
with  what  promises  to  bj  one  of  the  most 
extensive  and  profitable  industri'.-s  in  Cali- 
fornia. 


WI3JE    vs.     SPIRITS. 


The  Aunru-an  Analyst,  one  of  our  most 
valued  exchanges,  says:  "The  interruption 
to  which  the  culture  of  the  viue  is  unluckily 
subject,  have  exercised  an  unhappy  iu- 
duence  upon  the  morals  of  some  European 
countries.  The  phylloxera  is  undoubtedly 
iu  a  great  measure  responsible  for  the  in- 
crease of  drunkenness  in  France.  Given 
cheap  aud  pure  wine,  there  would  probably 
be  but  little  alcoholism.  Drunkenness  is 
almost  unknown  in  wine-growing  countries; 
and  intemperance  in  France  prevails  prin- 
cipally in  the  northern  departments,  where 
the  vine  cannot  grow.  What  is  more  par- 
ticularly wanted  is  the  stii-genl  application 
of  laws  against  the  sale  of  bad,  alcoholic 
and  adulterated  wine,  combined  with  facili- 
ti.  s  ()f  transit,  so  that  pure  wine  may  be 
brought  within  the  reach  of  the  poorer 
classrs.  When  once  the  palate  is  accus- 
tom<-d  to  natural  aud  wholesome  wines,  Ihe 
intoxicants  that  i\o  so  much  harm  will  be 
considered  too  coarse  to  be  drank  with  any 
sort  of  pleasure.  A  Spanish  peasant  from 
the  vineyards  of  .\ndaluiia,  accustomed  to 
the  uusrphisticated  Manzanilla  or  the 
Monlilla  of  his  native  country,  would  fi  id 
the  Schiedam  drank  in  northern  Europe 
inexpressibly  nasty.  It  is  difficult  to  pro- 
vent  drinking  by  law,  but  the  legislatnre 
may  seek  to  check  fraud  and  adulteration. 

Ai  L  pc-rsons  interested  in  wines  and  Tine 
growing  should  subsmibe  for  the  S.  F.  Mer- 
chant, the  viticultural  paper  of  California. 
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fiDB  M  Talile  Grapes,    |Koliler  &  Frohling, 
ROOTED   VINES 


PIONEER  WINE  HOUSE. 


Cabernet  Sauvignon,  Cabernet 
Frano,  Clnoant.  Clolrette  Binoche, 
Merlot,  Palomino,  Petite  Plnot 
Pfeffer't  BlncU  BurRandy.  Raitiinclte, 
Setnlllon.  Snuvi'^uon.  St.  George 
Plnot. 

CiirriRunn,  Chirbone.  Franken 
Riesling;,  Gieaache.  •TohanniHber'^ 
Riesling,    Hatero   Trossenn. 

RESISTING  VINES: 

Califoruica    and    Ripnria 

FRUIT  TREES,  SEM:-TB3PICAL  TREES, 

Blackberries,  Raspberries.  Goose- 
berrioa,  Currants,  Strawberry  Plants, 
fto.,  &0. 

I  Lurgi'St  Stock  on  tlw  Fuirific  C'liast. 
S<>u(l    fur    <'n«aluKii«-. 

CALIFORNIA  NURSERY  CO. 


^tJtMi-hia  IM.Vi. 


NILES, 

John    horK,   Pregitliiit. 


CAL. 


Riparia  Rootei  Cnttiop, 
Riparia  CiiltiMS. 
Riparia  Seeflliuis, 

LENOIR    CUTTINGS, 

Lenoir    Rooted    Cuttings, 
Rupestris  Cuttings,  Etc. 

Full   Nursery    Stock. 


LEONARD  COATES, 

Napa  Valley  Nurseries, 
NAPA  CITY,  CAL. 


<*r<i»4'r<t  «>l  Hiitl   l><'n|4'rM  lit 


CALIFORNIA 
WINES  &  BRANDIES. 


\llVA(II).-<   IS 


Li--  .\Si.KLKS  (.'orNTV,  SoNi.MA  CoUSi'Y, 

Mkhcki)  Co.       and      '  rREsso  Co. 
625     MONTGOMERY      ST., 

hiiii     l'raii€'l*«4-u. 

41    45    Broadway    St., 

New    York. 


B.  V.  CUTTINGS 

I  offer  for  sale  the  Beit  Collec- 
tion of  Wine  and  Table  Grape 
Cuttings  known,  at  Very  Low 
Prices  if  ordered  soon.  A  S;)  cialty 
of  Bordeaux,  Burgundy  and  Saut.rne 
varieties.  Guaranteed  healthy  and 
in  good  order. 

J.  B.  J.   PORTAL, 


mJTMi 


WAKELEE'S 


Don't  Boy 


lofefiorAflicIe 

If .  your'    dealer 
flct«  not  ke<T|> 

t  it,  addrfu 

Wak€lee^:Co  , 

San  Kmiii:i»co. 


Squirrel  and  Gopher  Exterminator! 


IN     l-LB.    AND    5  LB.    CANS. 


CALIFORNIA      VINEYARDS. 


'BVU    CIIAKLCS. 

V  KrUK  station,  dt.  Htlcna,  Napa  Co.,  Cal.    j 

rrodUL-er  of  tiuo  Wmes  ami  Brandies. 


H 


W.CKABB,  Wine  Cottar  and  Dintillery.Oakvillti, 

,     Nupa  County. 


VINEYARD    PROPRIETORS 


-  AND  - 


SHIPPERS  OF  CALIFORNIA  WINES. 

530  Washington  Street,  San  Francisco,  Cat. 


BUSINESS  COLLEGE! 

2t    Vw*t    SI   ,  Mini    rrHiK-lNCti. 

FOR  SKVhNTY-KlVti  lKU,L.Vtt-i  TIII.S  Cc>l,LK(;i: 
nttriicts  In  Shoithand,  T\|ivAritin;^*,  Bootillvcp- 
h>g,Tclc^nipb.v.  lYiiinanf>lil)>,  L>ri«\\iiik:,»li  the  Eniflivti 
Bmnchps,  RtitJ  E%'fr>  ihini;  jitrlaininh'  t<i  iiiiNincKH,  lur 
n\\  tull  months.  W«  have  tiixticii  teacher*,  and  uivc 
intlivirtual  iiiHtrticiioii  to  ull  our  jupil-.  nut  school 
haa  its  uraJuiitcB  iii  «.-vcr>  part  of  the  StitL. 
•7'Mend  for  «'(rcnlRr. 

K.   I'.  HK/\LIi,  I'ri>si.lcnt 
0,  S.1HALRV    Sit.rclar.v. 


O  H  ^  I^  T^  E  IN  <9^  i: 

Double  Acting  Wine  Force  Pump 


FOR    SALE! 


•iHlaro,  Pelil  Myrnh.  I.fiiuir  (Jii('qii«-z.) 
laiilal  (liriiHvc  Blaiivt).  <iir('ii»<-li4*.  St. 
n»i•nir^^,  4'nriK*ii)ii.  ZliifiiiHl*-!,  i  rnl>b*H 
KlHfk  Itiinc:ii«i<l3'.  ShiivI;;iiuii  li'ri.Scm- 
llluti,  <'tka?«!*<-litN  Fuiiiitaiii4-I>lcaii. 

— Also  iu    Small   t^uiiutities — 

I*liiliii>j4>r.   Tniinnl.   Uro»   AlHii<>iii,    Men 

lll«*r,      I'llllkl       ItlltlK-.      ItullthltllP 

( I'nioiiiiiio)  Hiid  Sikiivlu:nuu 
4'llllt4*HII        1  I|IICI1I. 

OTTTTIISrO-S: 


—El 


10111 


all  MtnitioUL-d  VftrietieH  uIbo.  - 


Mai  beck.  C'hiiiiflie  N4»lr,  I'Abernet 
Shii\  luiioii,  Krniili  I'nbfrtiet.  Frnnk 
l*liiol,  l*liiul  l*friiiiii<l,  Plcil  4le  Perilrl.v. 
llcrtM-iiiuiil.  4  liiiii<-lif>  uri**,  liiT^cer  null 
iliirrt'iM  'I'libli'  VnrleltrK. 

For  ttviiis,  prictH  itud  other  ijuilicuiurs, 
udklreHK  N.  £.  Komi,  supehuteudeut  of  the 
viucyurdn.  No  orders  will  bo  accepted 
uftei-  the  IhI  diiy  of  Fi-bruury,  1888. 

Edge  Hill  Vineyard  Co., 
st    helena 

\Vm.  Slmki-flku,  Kapa  Co.,  Cal. 

Prppideiit. 


m  MOUPtTED  ON   PLATfORM.  WITH   WHEEIS 

Tliiscut  rej'ri-Hci.ts  ourChnUcn^e  Ifouble-Acting 
Wnjc  Pump  on  platfortu  with  wheels.  We  have 
had  this  coiistriK  ted  for  the  Wine  Ccllare,  bo  as  to 
he  easly  trail"  portcii  from  place  to  place,  where  it 
mny  be  desired  for  u»te.  It  Iihs  our  Pta'form 
Brake,  upon  whii-h  tlie  opcnitor  can  at-md  when 
working  the  I'uinp,  lioldii-g  it  verv  flmi.'ind  steady 
It  ie  80  constructed  that  it  can  be  use  1  aa  a  Pirt- 
fthle  Fire  Eriicii>c,  and  ulfeo  be  used  in  ar.d  a.-ound 
the  lloors  of  lirewerio'^  and  faetoiiea,  where  it  la 
re()uii-(  d  to  remove  liquid  from  tank  to  tank.  Send 
fur  catalogue  K'^i'iy  'ul!  dcgcriplion.  Samt  ^riinr- 
ftiiti'e  refers  to  thesjc  as  all  other  Uhalleniic  Wine 
I'll  nips. 

We  carrj' a  tull  line  of  Wine.  Brewtrii/Oardcn 
and  Steam  Hoie,  of  all  tiizes  and  <|UaliticH.  Wine 
("ocksof  all  descriptions.  Wine  and  Fcrmcntinii 
Tankg.     Send  for  I'riies. 

WOODIN  &  LITTLE. 

509  &  511  MARKET  STREET, 
San  Francisco,  Cal. 


LACHMAN  &  JACOBI, 

California  Wines  and  Brandies, 

BRYANT  AND  SECOND   STS. 

SAN   FRANCISCO. 


ALFRED  G-REENEBAUM  &  CO., 
Slxl£>z:>ex*s    of    Oetlifomla,    "Wines, 

61,  53,  .'>■>,  57.  •>!)  and  (il  First  Street, 

Uuiou  Fouudiy  Wock,  SAN  FRANCISCO. 

67  1   Hudson  Street,  New  York  City. 


DIVIDEND  NOTICE. 

Tdg  Gcrasn  SavlBgsjiid  Loan  Socitly. 

FOK  TilK  HALF  VKAK  KNDiNU  Dl-X'liMBEK 
:jl.  18«7,  the  Board  of  iJinctorB  of  Thf  Gernnui 
Suvlntfs  anil  Loan  ^o'.~i('t<\  1).-l>4  declared  a  di\idend  at 
tho  rate  of  four  and  one-half  (4'.jJ  per  cent  per  an- 
num on  Term  Ouposits,  and  three  and  three-fnurthti 
(3*4)  per  annum  on  Urdlaary  Depoaits,  !.nd  payable 
on  and  after  Tt'ESPAY.  the  'i(\  duv  of  January, 
18«8.      Ilvordir  (JEO.  I.K'ITK, 'Sc<'rctArv. 


THE     VITICULTURE 
OF  CLARET. 

freatibc  uii  the  niukiiig,  niaturinx  and  keeping 

^I  Ularel  wines,  by  the  Viscount  ^  ilia  Maior.     Trams- 

atod  by  Kev.  .John  J.  Blcasdale.  P.  D. ,  orifinic  ana 

ly»l.  ajnoloKiBl,  c'e. 

Price  76  cents;    hv  mail  80  cents.     For  saie  by 

'THE  SAN  FRANCISCO  MERCHANT. 

IIOIl"  •2Wti.  S<iii  Frnn.-iBco.  Cal. 


Jan.  20,  1888 


SAN    rHANCISOO    MEKCHAirT. 


Ill 


LIFE     RENEWER! 


Attention  is  re-  ^V  l-^"  svie'-ifull.v  iliiLiti.il 
totheab  >vecn,'rav-  ~n\  JxV"  i"K  ( f  Uk.  Pikiuk'- 
GALVANICCHAIN  '^'^JnT^-H  Blil.T.  This  lioll 
18  one  of  the  great-  -*Vl.^'<  est  Electro-iiiediial 
appliances  of  the  affo,  and  buinff  ENTIKl^LY  ^K\V■, 
contains  vant  impr  *venientB  over  any  oilier  c)riiii 
helta.  It  is  thf  only  one  uiade  i.t  wiiioii  tiir  Kat- 
T'-HiKS  OAV  liK  \ViiR>  Nkxt  tu  TiiK  IIOHY  <! iiftvanti.-e<i 
the  most  pQwerrul,  duriihle  and  perfect  Ch:iin  Bilti.T_\ 
in  the  world,  or  nioni-v  refunded.  This  iicw  Beli  ji  d 
also  Dr.  Pieror's  faiuou-*  Hn.ir  Tknhios  Elkitro  Mm.- 
NKTio  Bklt  will  posit  vely  euro  NtrvouB  Debility,  I'aii; 
in  the  hack,  UheuniatiNiii,  Uyapep»ia.  diseaaes  of  th.' 
Kidni'ya  and  Bladder,  Weakiiesa  of  the  Sexual  Orpany, 
etc. 

^TElkctr'C  Smhi-ks-ory  kok  Mkn  Frkb  with  al: 
UkIiTS.     8p  eial  appliances  witli  Ladies'  Belts. 

CAUTION  — Beware  of  inferior  k'OoJb,  aold  at  e\ 
orhitant  prices  by  traveliiiir  agents. 

g^OMr  new  ParaphlotNo.  2  contains  full  particulars 
of  Dr.  Tierce's  Belts,  write  for  it. 

it^/For  RLri*TL)RE.  send  for  Pamphlet  No  1  mid 
Siipplfiiicnt  of  "Solid  Eaits,"  showing  cures  effected 
'H  every  Stite  in  the  I'nion  by  "  Dr  Pierce's  Patent 
Matfnctic  Elastic  Truss."     Address 

Magnetic  Elastic  Truss  Co 

7(14    Sacbame'JTO    Strkkt.    Sau     Francisco,    Cal..  or 
304  NuHTii  Sixrn  Strhkt,  St.  Louid,  Mo. 


THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS 

4'or.  Benle  A  Hounra  SIM..  N.  V. 
W.  H.  TAVLUU.  Pres  I.  K.  S.  MOOKE,  Supt 

BUILDERS  OF  STEAM  MACHINERY 

IN    ALL    ITS   IIKANLIIKS. 

Stdamboat,  Steamship,  Land  Engines 

and  BOILERS,  High  Pressure  or  Compound, 


STEAM  VESSELfSof  all  kinds  built  complete,    witr. 

Hnlld  of  Wood,  Iron  or  Coinposite. 
STEAM  BOILEKS.     Parti 'ular  attention  yiven  to  the 

quality  of  the  material  and  workmanship,  and  none 

but  first-clasa  work  produced. 

SUGARMILLS  AND  SUGAR-MAKINU  MACIIINEKY 

made  after  the  most  unproved  plans.  Also,  all 
Boiler  Iron  Work  connected  therewith. 

PUMPS.  Direct  Acting  Pumps,  for  irrigation  or  City 
Water  Works  purposes,  built  with  the  celebrated 

Davy  Valve  Motion,  superior  to  any  other  ''unip. 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

Inipoitcrs  and  Dealers  in 
CORES,    brewers'    AND    BOTTLERS'     SUPPLIES, 

SODA   WATER   AND   WINE  DEALERS'   MATERIALS. 

ALEX.  FRIES'  &  BROS.  COGNAC  OILS* 
ESSENCES  AND  FLAVORS. 


SIS  SAl'RAJf EN'I'U  ST. 


ijaii  FraiK'isuo. 


A.  1876  S.  I.  XII.  aSBKH 

I.  s.  188BO.    ^iigr 

Tbe  Inda&trioDi  never  Sink. 


CROSSE    &    GARDNER, 

BROKERS   IN   REAL   ESTATE. 

Ranches,  Kesidcnco.  Business  and  .Manut'actuni);^ 
Projierty  Boui:lit  and  Sold  on  Cmimission. 

And  PublUhors  of  ■*  Sonoma  County  Land  Kejtister 
and  ^iauta  Ko^  Business* Directory." 


OFFICE,    .  •  312  B  Sr 


HAUtA  'KOd.\,  Oal. 


(CopjriHhtcU  IHS' 


Uould  t  Mfn.  Co.) 


Star  Spray  Pump, 

With  Two  Hose  and  Bamboo  Extensions,  Barrel  and  No2z'es, 
all  complete  in  operation. 

The  above  cut  repreaents  our  Double  acting;  Star  .Spray  Pump  arranged  for  one  or  two  Sp)ajs  or  Hose, 
Tliis  Pump  is  especially  adapted  for  spraying-  litjuids  or  poisons  of  any  kind  uoon  trees,  sh  ubbery,  orange 
trees,  vines,  etc  ,  affected  by  buys,  worms,  insects,  etc.  The  valves  are  constructed  entirely  of  Brass  and 
cveTi  to  the  pncking  it  is  m.ide  of  asbestos,  which  res  sta  acids  or  hot  ndxturus  of  all  kinds,  and  is  capable  of 
doiiiir  inKuite  more  servico  than  aiij  other  pumps  in  the  market,  as  it  is  of  tjreater  capacity,  and,  buiuL' 
double-acting  in  principle,  throws  a  contiruous  and  powerful  stream. 

The  need  and  usefulness  of  a  pump  of  this  kind  as  an  aiil  to  the  Orchardist  and  Fruit  Grower,  is  so  well 
known  as  to  hardly  need  any  cncomiiuns  from  us,  although  wc  could  append  hundreds  of  letters  from  privute 
parties,  as  well  as  prominent  members  of  State  Agricultural  Socict  es,  which  show  this  to  be  tlie  only  reliable 
and  effective  manner  of  treatiii>i  these  pest?.  We  make  thefe  pumps  so  they  will  fit  on  the  head  of  nn 
oidinary  barrel  capable  of  holding  from  80  to  50  gallons  of  the  liquid  to  be  used,  according  to  the  pu.posc 
intended.  With  one  of  the  Star  Spraying  Pumps  attached,  this  barrel  may  be  placed  on  a  wagon  or  hti  ne 
lioat,  and  a  6pruy  directed  from  either  onb  or  both  sides,  as  may  be  rei^uired,  thus  saving  nearly  one-lialf  of 
Iibor  u-iUally  consumed  in  doin;;  the  same  work. 

ONCERTH'S  LIQUID  TREE  PROTECTOR  should  be  used  for 
spraying  to  kill  the  Red  Scale,  Black  Scale,  White  Cushion 
Cottony  Scale,  San  Jose  Scale,  or  any  other  insect. 

Seiiil  l"«r  l*ri<'4^»*  hihI  4'oiii|>li'te  t'lrc'iilar  ..rNiirn^'iii;;  4»iilfif». 

WOODIN  &LITTLE, 


309    and    51  I     Market    Street. 


Ean    Francisco,    Cal 


IJMSURANCE 


COMPANY. 


or*     JS-A-KT     r'll.A.JSrOISCO,     O-^^X^. 


J.VNUAKY  1,  1S7J. 
JANU.\RY  1,  1880. 
IAinUAEY  1,  1887, 


CAPITA!.. 

..I?    3II0,U0U 

750,000 

. .     1,000,000 


ASSETS. 

$  747,488  4.5 
1,160.017  on 
•2,052, -ili-^  111! 


Losses  Paid  iu  Twenty-four  Years,  $7,000,000  00. 

D.  J.  STAPLES,  President,  Wll.  .J.  DUTTON,  Secretary 

ALPHEUS  BULL,  Vice-President,         B.  FAYMONVILLE,   Asst.   Secretnry, 
N.  T.  .JAMES,  Marine  Secretary. 


CALIFORNIA    WINERY    AND    SECURITY    COMPANY. 

Wiues  Stored  uud  Loans  >ei;otia1ed  uu  Pure  Sound  >Yiiie.s  Onl}- 

H.  A.   PELLET  of  St.  H.-liiiii  will  superintend    the  c;»refut  treatment  ol  the   Wincs  ^tore.l,  and  » i.l  issu 
certiUcatcs  on  maturity  of  thoir^enumenob)^.  I>.  M.  CASIIIM.  Scprclary. 

WAREHOUSES— Formerly  sugar  r«flnfri«i,  Eighth  an.)  llrannan  &f.    OFFICE-303  Battcry^t.; 


FOR  SALE! 

GRAPE  VINES 


CUTTINGS 

Of  all  theCnoiro  Varirtics. 

OLIVE     TREES, 

Oiii'  ami    I  no   Y«-iirN  «>|i| 

RIPARIA    SEED, 

4'l4'iiii  niKl  ill   l*iil|» 

AI-l'LV  To 

Clarence  J.  Wetmore, 

204  .TIiiiituDimrry  St.  Nnn  rrHurlaeo 


I)l{.  .1011  !>»>•> 

Wiiseiim  of  Anatciiiy  ! 

751  Market  St.,  S«n  Francisco. 


/"1o  ani  learn  how  to  avoid  disease  knii 
^^  how  woiiderfnlly  \oui>reinadfc 
Private  oIHci!  211  ttt-ary  street.  Con- 
^nltation  on  lott  manhood  and  all  dJB- 
Lfi-.o  men.  Uright'H  DiHease  aod 
etts  cured.    .Send  for  book* 


TU 


LOIA  PRIETA  LUMBER  CO. 

SUCCESS. RS     TO 

Watsonville  M,  &  L.  Co. 


H 


AVE    ON    HAND    A    FLLl,  SLPPLY  OF  THE 
fo!lo\\iti[;  fcize 


GRAPE   STAKES, 


2X2    4  FEET  LONG. 

2X2    5  FEET  LONG, 

2X2    6  FEET  LONG. 

uliirii     will      t><>     st»l«l     nl     ren.*tuiiitble 
rnf<*<4. 

.\iliire^s  all  communications  to 

LOMHRIETiLl.^ERlO. 


LOMA  PRIETA. 


Sniiln  4'rii?;  ('o4iiily. 


Dictert  Myers  Snlplmr  Co. 

MI^E&WORKS.COVECREEK  U.T. 

Sublimed  Sulpliur, 
Fine  Ground  Sulphur, 
Roll  Sulphur. 
Virgin  Rock  Sulphur 

Lump  Sulphur  foe  Acid  &  Powder 
Works. 

t^Ciiiuranteed  Purer  and  Fiber  ihan  any 
ill  this  Market. 

y»r  Sale  ill  l.ol.t  Iu  Sllif. 

JA.>1ES  IdXFORTH,     -     Agent 

120  Front  St-,  San  Francisco. 
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HONOLULU. 


WM.  G.  IRWIN  &  CO 

SUGAR  FACTORS  AND 
COMMISSION   AGENTS 

Houolnlii.  H.  1, 

—  AOKSTi*   FOB  — 

HAK  ALAC  PLANTATION 11«»  m 

NAAI.EIU'  I'UXTATION Il«»^i 

Hi>NCAI'0  I'l.ANTATION Il«w,.l 

HII.BA  PLANTITIOS II«»tii 

STAU  UlLlJi Il»»» 

H  AWAII AN  COM'L  Jk  SUQAK  00 Man 

MAKISE  PLANTATION Muu 

WAIl'EEl'LAXrATlON Maui 

MAKES  SL'UAK  CO Kauii 

KRAMA  PLANTATION Kouui 

Aveiitt   for  lllr 

OCEANIC      STEAMSHIP     COMPANY. 


A.  ZELLERBACH, 

IMHORTEK  AND  DEALEIl  IN 

BOOK,   NEWS,    FLAT,    WRITING 
Paper. 

MANILA,  WRAPflNO  and  STRAW  PAPER, 

Oolored,  Poster   and  Tissue  Paper    Also  En- 
velopes and  Twine  . 
410  A.  421  CLAY    STREET. 

A  few  doors  below  Siiihuiiil-  Sati  Kniiiri^LO,  (.'ul. 


E.  L.  G.  STEELE  &  CO. 


.  SucesHoi  a  to  . 


C.  ADOLPHE  LOWE   &  CO. 

COMMISSION  MERCH/^NTS, 


Ajienhi    American    Su^ar    Koliiicry    urid   Wushiiii^toii 
Salmnri  riiiiiicrv. 


Paul  0.  Burns  Wine  Co. 

l»ro|»ri<'l<»r»» 

VERBA  BUENA  VINEYARD. 

Distillers  of  Grape  ami  Frait  Brandies. 
San  Jose  Vaults, 

7th,  8lb,  San  Siilvud.ir  ,t  Williimi  Sts., 
SAN   .KISE.  1'  o.  Hox,  l3(iH. 

John  T.  CnTTise  Co.,  Sola  Agents, 

Hnu    FrniiC'lfiro. 


llONESTElilf 


■© 


*J^Ni  d'  €  (>'Tf 


IMPORTERS  UF  ALL  KINDS  OT 

Printing    au<l    U'ra|»|»liiK    Phjici 

4U1    &   403  ^ANKUMKM.,    S.     F. 


THE  SOUTHERN  PACIFIC  CO, 


iIi'-iM-i-tfiillv  imiivg  [1,1-  AtUiitioii  of  TOlUlsrs  AM' 
i'l.KASrUE  .SKKKKUS  to  Ihc  .>l  rKttlUK  KAflLIT 
IK-^urTi.r.lt»)  iM    lh<!  *■  Norihorn   UlvUlon  "  of  it*  llri. 

SUMMER  AND  VZNTIK  RESOSTS  OT  OALZTOBKIA 

WITH    SPEBD.  HAFKTY  AND  COMFORT. 


l*4'>«cit(l4'ro.  ^It'iilu  I'lirlt.  Nitiilii  <'liirn. 
Sim  Jt»H4',  .^Htlri»ii<*  .HI II I' rill  N|»rlnu:M. 
l-ilroji     Il4il  .SprliiK^. 


-:m  o  jnt  t  e;  n.  e;  "X"- 

"  THE  iJUttN  OF    AMFfllCAN    WATERING   PLACES," 

4'niii|>  IJooilnll.  Ai>C«»f«,  I.oiiiit  l*rlelH. 
Hi»iili'     VKtii,    >'i'u      IlrlKlilon.    .S<M|ti4-l. 

('Mlllp    4'll|>ll4»lll.  aii4l 

JS-A-JNTT^a.    ODR.XJ2H. 

PARAISO  HOT  SPRINGS. 
EL      PASO       DE       ROBLES 

HUT  AND  COLD  SULPHUR  SPRINGS, 
.Vn.l    the  only  N'ntural    Mud    Baths    In    ttic    World. 

ThiH  KoAil  runt)  thiuii^h  one  o(  the  richeBt  and 
iiiii)«t  (ltMUi  sfttionH  of  California,  and  U  Uie  only  linv 
tiavL-r-siiiK  (he  (anions  >iantJi  Clara  Valley,  ctliMtrated 
iVt  its  pioiUictivtL-ness,  and  cht.-  pietiiret«qiie  and  park- 
like  charactt-r  of  its  seenery;  as  alao  the  btantiful  .Snn 
Ccnito:  I'ajaro  and  Salinaa  Valleys,  the  most  flourish- 
in;;  a-^rioultnral  yoctions  of  the  racittc  Coaat. 

Aliin-  the  i-iitire  route  of  the  "  Ncrthurn  Division  '" 
rhc  iiiiiriMt  w  ill  meet  vvitli  a  sncf-Kaion  of  Kxtensive 
taruiy,  Ui.lik'lilfiil  Sulmrimn  Honiua,  Beautiful  Car 
iens,  Iiimiiiierable  Orchards  and  Vineyards,  and  Lux- 
uriant Fields  of  Grain;  indeed  a  eontinuunt*  panorama 
'>f  eiichantini:  Mountain,  Valley  and  Coiuit  scenery  i« 
prcBi,  rited  to  the  view. 

4'lii«ractorisilcN  of  IhiN  l.liie  : 


GOOD  ROAD-eeO. 
LOW  RATEd, 


STEEL  RAILS, 
FAST  TIME. 


FLFOANT  CARS, 
FNE  SCENERY. 


TitKKT  Okkicks— Passenger  Di-pot,  Tnwngend  stnet, 
Val.ncia  St.  Station,  No.  613  Market  Street. 
Cranil  Hotel,  and  Kotunda.  Baldwin  Hotel. 

A,  C.  BASSETT,  H.  U.  JCDAII, 

Superintendent,  A.'st  Pass,  and  Tkt.  Agt. 


8.    P.    COMPANY. 


QUICK    TIME   AND   CHEAP  FARES 

To  Eastern  and  European  Citioa 

\  n  111.  Onal  Tr.in.  i-olititn'iHAl  All  ilnii   l:.'..l.- 


—  or  Tiia  — 

SOIJTHKKN  PACIFIC 

O  O IVI  I» -A.  I»J  TT . 

(I'd  nil     S^^T^«  i 

|iail>  KKjireBHond  Knilcntnl 'Iratn-.  niako  ptuu.pt  con 
nci'tionH  u  ith  tho  tevcrftl  IUilAa>  I.lnrvin  the  Kant, 

COSNrCTLVO   AT 

NEW  YORK  AND  NEW  ORLEAKS 

«  ith  tilt  Ktviral  .'•ttanier  Lines  to 

ALL     EUROPEAN     PORTS- 
PULLMAN   PALACE    SLEEPING    CARS 

attaelied  to  Overland  Expreaa  Truina. 

I'HIKn  .  t-I..«MS      KI.EEPINU     <AKN 

are  run  tlaily  with  Overland  Emigrant  Tmins. 

No  additional  ulmrpc  for  Berths  in  Tliirtl-class  Cars. 

IS"  Tickets  sold.  Slctping-car  Berths  secured,  and 
other  infrmiation  yiven  upon  application  at  the  Com- 
pany's Oftict^i,  w  here  passengers  calling  it  person  can 
secure  choice  of  routes,  etc. 


SHIPPING. 


OCEANIC      STEAMSHIP     COMPAKY. 


C 


'(AHBYINQ  THE  INITED  STATES,  HAWAIIAN 
and  Colonial  mnlla  for 

HONOLULU, 

AUCKLAND. 

and  SYDNtr, 

WITHOUT  ClIASGE. 
The  gplenilld  nc«-  ri.oooton  HtMn.ahIp 


H.«,llroa.<3.   XiAiads 

FOR  SALK  ON  REASONABLE  TERMS. 
Apply  to,  or  address, 
W.U.MILLS,  JEROME  MADDEN, 

Land  Ayent.  Land  Ai.'ent, 

C.  I.  B.  R.     8«H  FflUKCiSCO,  S.  P.  R.  ».  SA»  r»<NCISCO 


A.  N.TOWSiE.  T.  H.  UOODMAN. 

General  MnnaKer.  Gen.  Pa88.  !ft  Tkt.  A^,'t. 

•SAN  FKANLISCO,  fAL. 


1856. 


PAPER. 


1888. 


Manufaotiirers   J    and   Dealers   in   Paoer   of  all   kinds. 


FRUIT  AND  GRAPE  6R0WEE 

A   1«  PACE  Mi)NTiII,Y. 

PiiJbliahed  at  Charlottesville,  Virginia. 
in  the  gn»ftt  grftpe  and  frviit-growi;;',  brlt  of 
Virginia,  at  $1.  Tt-n  cxpiTii-iici-fi,  ;nuticnl 
potnoIogiHtR  on  tlip  »(Ht(»ri»i  ftaff.  Al  t\- 
Cflltnt  gnido  and  ti'Xt  book  (or  tnc  Irnit 
grower.  Official  organ  of  the  Moniiet-ll 
Grape  and  Fruit  Groweru'  Associntioii 
Ai;«ntK  wiiuted. 

PlIIUIDQ    ^OR    IRRIGATION 

•^  **  •»■  "^  'C»    AND  RECLAMATION 

tteam  Euginet,  Bor<tc  PowrrftA  WlndMillH 

Coniiilet«  Pumping  oiitfltfl— all  slzca — to, 
every  piinwse.    Tbu  latctt,  besl 
and  cheapest*     If  jo\i  need  anj 
^  thing  frt  thiH  liDO,  write  to 

.Byeon  Jackson 

r^SJSdtliSt.SaBFrMtistd. 


ZEALANDIA. 

Will  k-Hve  the  Company'n  wharf,  corner  *it«(uK 
and  FoUoni  streets, 

Tllt'KSOAY.Feb.  B  tb,  1MH8.  nt  10  A.M. 

Or  lnni)ediatel\  on  arrnal  of  the  English  lualU. 

F4ir  Il4ii>€»liilii  niid  Ketiirn. 

AUSTRALIA, 

TiieHilny  Jnii.  31m1,  al  K  P.  H. 

For  freight  or  passage  apply  at  ofBce,  827  Market  ftt. 

JOHN  D.  KPRECKEl,f«  *  BROS., 
ticurrnl  Ak^dI*. 

OCCISENTAL  &  ORIENTAL  STEAMSHIP 

COMPANY. 

for  JAPAN  and  CHINA. 

.Steameni  leave  Wharf  corner  First  and  Brannan  »U. 
at  2  o'clock,  P.  M.,  for 

YUKUHAIHA    Rod   nONUKOMU. 

Connectinif  at  Yokohama  with  BtcamerB  for  Shanghae 

1888 

8TRA.MKR  yROM  SAN  KRAKClaCO. 

niEANIC WEDNESDAY.  JAN.  11th 

GAELIC WEDNESDAY,  FEB.lst 

BELGIC TUKSDAY,  FEB.  21«t 

SAN  PABIX) TrF,SDAY.  MAR.  l«lh 

OCEANIC TIESDAY,  AI-KILSd 

GAELIC SATl'KDA  Y,  Al-Rl  L,  21 H 

BELOIC SATCKDAY,  MAY,  12th 

SAN   TABIX) SATi:iiDAY.  JINE.  2d 

OCEANIC TIIL'HSIIAY,  Jl^'NE,  2J»» 

KOU.VD  TRIP  TICKETS  at  reduced  rates. 

Cabin  plans  on  exhibition  and  I'aiisage  Ticket*  tor 
sale  at  S.  P.  Company's  General  Olfloes,  Room  "74, 
comer  Fourth  and  Townsend  streets,  San  Francisco. 

For  freight  apply  lo  the  Traffii-  Manacer  at  the 
Pacific  .Mail  Steamship  Compan.,''s  Wharf,  or  at 
No.  '202  Market  street.  Union  Block,  San  Francisco. 
T.  H.  GOODMAN  Gen.  l-aasenger  Aeent. 

G.  H-  HICE.  Traffic  Manager.  

RAMIE  PLANTS, 

OLIVE  CUTTINGS 
.A.xi.<X    Tzrees! 

IN  LOTS  OF 
IOC,      1,000     AND      10,000. 

Fruit  and  Ornamental  Trees 

IN  ENDLESS  VARIETY. 
Field,  Garden,  Flower  and  Tree  Seedfi 

Frcsb  and   Rellnblp. 

AT  tOWBST  RATES. 

CnlMlnipneft    on    Appllo«ll*B. 

Trumbull  &  Beebe, 

419  421  Sarsome  St.,  San  Francisco. 


iiook,  News,  Manila,  Hardware,  Straw  and  Tissue 

PRINTED    WRAPPERS    A    SPECIALTY- 

Pi'opri<.tnrK  Piouet-r  ami  San  (icrnnimf)  Mills.         Agi-uts  for  South  Coast  (Straw)  Mills 

»414  and  416  CLAY  ST.,  SAN  FRANCISCO. 


A  MEMOIR  ON  OLIVE  GROWINS 

WITH    ILLUSTBATIOMt.  ^ 

B««d    B«ror«  me    Bint*   BovUeallanI 

UocUtj,  February  29,  ISM,  hj 

FRED.   POHNDORrr. 


Wilt  bfl  tutted  by  th»  S.  F  aliaciAirTOD 
SO  MBit  la  0B«  »'  two-cent  pocUR*  kUmna. 
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ONLY 
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Notes    on    Vineyards 
in  Europe. 

IN    THE    CHAMPAGNE    DIBTRICT. 

(By  Thomaa  Hardy.] 
(Continued  from  page  99) 
We  spent  a  \voc'k  in  Puds,  and  during 
thttt  time  saw  as  much  of  that  truly  wonder- 
ful city  as  was  posaiblu.  Among  other 
places  visited  by  us  was  the  Hull;  des  Vius, 
near  the  Paris  and  Lyous  Lailroad  Station. 
We  were  takuu  there  by  M.  Charh-s  Prieur 
and  his  sou,  to  whom  we  had  an  iutioduc 
lion  from  Mr.  Wickstc-od,  of  Port  Addaide. 
This  immense  wine  market  covers  many 
acres  of  ground,  and  is  full  of  cellars  and 
oflBces  of  wine  mtr. hunts,  and  thousands 
of  pipes  and  butts  of  wines  stacked  in  the 
open  ground,  but  we  saw  nothing  to  note  of 
any  interest  in  cellar  arrangements.  M. 
Prieur  informed  us  that  the  daily  consump- 
tion of  wine  in  Paris  is  880,000  gallons. 
We  lunched  daily  at  one  or  other  of  Duval's 
restaarants,  and  got  a  very  fair  Macon  wine 
at  the  shilling  the  quait  bottle — the  best 
value  for  the  money  of  any  since  leaving 
Oporto,  and  always  of  (he'same  quality. 

Wiues  are  charged  very  high  at  liutels 
genrrally,  and  at  Bordeaux  we  paid  three 
francs  for  an  inferior  claret,  aud  the  same 
for  a  very  medium  Chabiis  in  pint  bottles. 
L  ft  Paris  for  Eperuay.  but  went  on  a 
few  miles  further  to  Vt-rtus,  to  visit  the 
cellars  of  Charles  Prieiir  au.l  Co.  there.  We 
wero  met  at  the  statiou  by  M.  Sinigur,  the 
manager  who  took  us  just  outside  the  town 
to  have  a  look  at  the  viu-yards;  but  it 
came  on  to  rain,  and  wo  could  not  see  much 
of  them  We  then  visiltd  the  champagne 
Cfllars,  which  we  found  very  complete  and 
well  arranged.  In  a  large  open  shed  in  an 
euclosed  yard  wo  foiiud  two  very  large  and 
strong  siugle  screw  presses.  The  screws 
are  set  in  a  cemented  bed  nearly  level  with 
the  floor,  and  ten  feet  in  diameter,  with 
gutter  round,  leading  to  a  cemented  cistern 
sunk  below  the  level.  The  grapes  are 
brought  to  the  press  in  deep  baskets  hold- 
ing about  IJ^  cwt.  aud  emptied  without 
crushing  iuto  a  large  shallow  round  cage  and 
there  pressed. 

After  sufficient  pressure  the  refuse  is  fer- 
mented with  water  to  make  a  common  red 
wine  for  use  in  the  district. 

The  cellars  are  over  200  feet  long  aud  40 
eet    wide,    and  are  two  stories  above  the 


ground  and  two  below.  The  ground  floor 
is  full  of  the  new  wine,  all  in  hogshead, 
and  is  all  bunged  down,  but  not  tightly 
yet.  Those  we  examined  are  still  milky  in 
appearance,  but  the  first  made  are  begin- 
ning to  clear.  They  have  a  different  taste 
from  any  of  the  new  wiues  we  have  seen  in 
other  places,  being  sharp  and  lively  on  the 
tongue  The  grape  mostly  grown  is  the 
Pineau  Noir'  and  the  gravity  by  Beaume 
this  year  was  lljj".  In  some  years  it 
rises  to  12°,  and  that  is  considered  too 
strong. 

CELLAKS    AT    EPERNAY. 

The  nest  cellar  below  is  filled  with  wiues 
from  one  to  sis  years  old,  all  in  butts.  We 
tasted  some  of  the  oldest.  It  is  quite  fit  to 
be  bottled,  but  has  first  to  be  vatted  with  a 
portion  of  newer  wine.  The  lower  wine 
cellar,  which  is  15  metres  below  the  surface, 
is  divided  by  a  row  of  arches  into  two  bays 
of  20  feet  wide,  and  here  are  solid  stacks  of 
champagne  in  bottle.  Some  of  it  is  said  to 
be  six  years  bottled,  and  before  it  is  tit  to 
send  out  it  has  to  go  through  the  process  of 
disgorging,  which  takes  from  three  to  four 
mouths  to  efi'ect,  and  a  large  quantity  it 
always  going  through  the  process.  We 
tasted  some  of  vintage  1870  not  yet  put 
thruogh.  It  was  a  fine  dry  wine;  also  one 
of  1872,  which  we  liked  even  better.  We 
were  showu  the  disgorgiug,  syruping,  and 
tying  down  with  wire  and  striug.  The 
firm  was  established  in  1840,  and  their 
name  stands  well  in  Australia.  After  din- 
ing with  the  manager  aud  his  family  we 
returned  late  i  i  the  evening  to  Eperuay, 
aud  next  day  (Sunday)  before  breakfast 
had  the  pleasure  of  st  eiug  M.  Foreur, 
whose  sou  is  now  foreman  iu  Messre.  Bick- 
ford's  aerated  water  factory  in  Adelaide, 
aud  was  iu  my  employ  ou  his  first  arrival 
iu  Australia, 

The  old  gentleman,  who  is  a  good  speci- 
men of  the  peasant  proprietors  of  this 
country,  came  iu  from  the  village  of  Haut- 
villiers,  four  or  five  miles,  to  see  us,  and 
after  breakfast,  together  with  his  son-iu-law 
we  visited  some  of  the  vineyards  ueiir  the 
town,  and  spent  most  of  .the  day,  which 
happened  to  be  fine  aud  clear,  iu  admiring 
the  palatial  chateaus  of  the  wealthy  wine 
merchants  in  the  town  and  suburbs. 

M.  Foreur  was  able  to  give  us  much 
interesting  information.  The  vines  were 
all  very  closely  plauted;  many  of  them  are 
not  more  than  a  foot  Jrom  each  other. 
I  They  are  laid  down  every  second  year,  and 


pruned  to  one  or  two  spurs,  and  vei7  few 
of  the  stocks  are  larger  than  one's  thumb. 
They  are  all  staked,  and  carefully  tied  and 
topped  after  the  blossoming  is  over,  and 
the  ground  worked  by  hand  labor.  Land 
intended  for  vines  is  hand-trenched  to  the 
depth  of  half  a  metre  and  the  large  stones 
picked  out.  A  vineyard  lasts  about  fifty 
years.  They  use  all  sorts  of  manure,  but 
that  from  horses  and  cows  is  preferred  M. 
Foreur  has  a  small  vineyard  of  two  acres, 
and  has  already  sold  and  delivered  his 
wine.  He  hod  31  hectolitres,  and  received 
309  francs  per  hectolitre,  aud  must  there- 
fore have  got  nearly  £400  for  it.  No  won- 
der this  country  looks  prosperous  and  no 
tumble-down  houses  to  be  seen;  and  yet 
there  is  poverty  even  here,  for  I  saw  from 
my  window  early  in  the  morning  a  man 
nicking  over  heaps  of  dirt  'put  out  for  thi^ 
scavenger,  and  eating  something  he  got  out 
of  it.  Wages  are  high  here.  &I.  Foreur 
said  50  francj  per  week  and  board  and  two 
bottles  of  wine  a  day,  and  M.  Siniger  said 
7  francs  is  the  ordinary  rate  per  day  for 
labor. 

MOfeT    AND    CHANDON. 

M.  Foreur  and  his  wife  called  early  for  us. 
They  had  walked  iu  from  their  home,  aud 
are  a  fine  healthy-looking  old  couple,  and 
were  both  delighted  to  see  us  and  hear  of 
their  relatives.  They  took  us  first  to  the 
cellars  of  Moet  aud  Chaudou,  who  always 
buy  their  wine.  We  were  first  shown  into 
the  cellars  on  the  ground-floor,  ani  here 
all  the  processes  of  disgorging,  syrupiug. 
tying  down,  labelling,  and  packing  is  goiug 
on  iu  regular  order,  and  from  these  to  the 
first  cellar  below,  where  there  are  large 
stocks  of  wiue  in  casks,  not  many  of  them 
over  200  gallons.  The  1880  and  youLger 
wines  have  all  a  small  hole  bored  near  the 
bung  and  three  straws  stuck  into  it  to  allow 
the  gas  to  escape  and  yet  prevent  the  in- 
gress of  air;  here  also  are  large  stacks  of 
thousands  of  bottles  getting  ready  for  dis- 
gorging. We  then  decended  to  the  lower 
cellars,  at  a  great  depth,  and  in  them  are 
immense  stocks  of  champagne  in  bottles 
all  covered  with  mould.  It  is  taken  from 
here  on  trucks  in  three-dozen  baskets,  aud 
sent  up  by  lifts  to' the  ground-floor.  In  one 
of  the  cellars  on  the  ground  floor  are  two 
immense  vats,  which  are  used  for  blending, 
aud  the  wine  is  sent  np  iu  hogsheads  to  the 
top  of  them  by  a  lift  worked  by  steam 
After  breakfast,  which  is  generally  from  10 
to  11,  we  visited  the  cellars  of  Mercier  & 


Co.  They  run  from  the  railwoy  in  front 
back  into  a  steep  hill.  A  siding  from  the 
railway  runs  into  the  outer  cellar,  and  a 
broad  flight  of  steps  from  it  leads  to  the 
offices,  which  are  situated  high  up  on  the 
bill,  and  from  them  a  fine  view  is  got  of 
the  River  Marne  and  the  vine-covered  hills 
across  the  valley  and  the  nnmerous  villages 
among  them.  The  cellars  are  all  with  the 
exception  of  the  one,  excavated  out  of  the 
solid  limestone  rock.  There  are  fifty  of 
them  running  back  into  the  hill,  and  four 
transverse  ones.  Altogether  there  are  said 
to  be  fourteen  kilometres  of  them  (about 
nine  miles),  and  they  are  still  excavating 
more.  The  cellars  at  the  far  end  are  over 
40  feet  below  the  surface,  and  are  of  a 
uniform  width  of  15  feet,  and  about  18 
feet  high  to  the  top  of  the  arch.  They  are 
very  damp  and  sloppy  under  foot  in  many 
places:  the  stone  is  soft  and  easily  excavated, 
but  is  apparently  to  soft  for  building  or  road- 
making.  The  ends  of  some  of  the  trans- 
verse cellars  are  fine  pieces  of  sculpture  in 
the  stone  the  full  size  of  the  end,  and  re- 
presenting subjects  connected  with  the 
wine  and  vines.  In  the  outer  cellar  are 
two  very  large  vats  for  blending,  fitted  with 
agitators;  also  a  splendid  cask  of  33.000 
gallons.  The  staves  are  eight  inches  thick, 
aud  it  is  supported  on  four  walls  of  solid 
masonry.  The  head  is  beautifully  carved 
iu  bold  relief.  There  is  also  iu  one  of  the 
inner  Cellars  a  cask  of  22,000  gallons,  which 
was  at  the  Paris  Exhibition  of  1878;  that 
is  also  beautifully-  carved,  as  are  several 
smaller  ones.  The  bottling,  labelling,  and 
packing  is  done  in  cellars  next  to  the  outer 
one,  and  the  capsuling  is  all  done  by  women 
in  different  styles  to  suit  the  trade  of  the 
diflerent  countries;  it  is  all  done  very  neat, 
but  very  slow,  and  very  different  to  the  way 
the  same  work  is  done  in  America. 

M .  Forenr  says  that  the  wiue  is  racked 
from  three  to  four  times  the  first  year,  and 
that  in  vatting  a  portion  of  new  wine  is 
used  to  give  the  eflfervecence.  The  top  of 
the  hill  is  not  planted  with  vines,  the  soil 
being  too  thin.  He  showed  us  a  large 
piece  at  the  back  of  Mercier's,  which  he 
said  was  too  poor  and  not  having  a  suffici- 
ent depth  of  soil  over  the  limestone  rock 
below.  Also  that  a  little  salphar  is  used 
in  roking  the  wines,  more  to  help  to  clear 
it  than  to  arrest  the  fermentation;  also  that 
spirit  is  often  used  to  strengthen  weak 
wines  to  the  extent  of  four  litres  to  the 
ibarrique  of  forty-fonr  gallons.     Some  mare 
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brttiuly  >»  I""!"  '"   po''"''' 
mostlv  imid  iu  tho  oouiitiy. 
,bo  -J.UU  iH  pr^Lrrid  (or  fortifyiug  cb...n 
n„Ku»«.    Tbirc  U  a  Uetroot  bugnr  luotoiv 
uoar  Miroi«'».    but   w«  Ua>l   "ot   time    to 
vi»t  it;  but  we  coul.1  see  iniuicuse  bfuks 
of  Uaroot  ready  for  us..     Altogether   w. 
■mssea  u  v.ry  plo»».u.t  day.  «ud  ho,.,,  the 
tiniu   will  soon  <■"■»«'   «!""  A""""'"'   "'" 
produce  lint.  cbuuiimKue.  but  do  uot  lUmk 
the  right  soil  or  situation  it  y.l  (o""<l  f°' 

it-KOSS   TllK    IllllSK. 

Lftl  Kpeimiy  by  the  uight  train  uud  got 
tu  Strasbourg  .ntly  uexl  uiorniug.  Thi- 
railway  .tatiou  h.re  is  vtry  strongly  forli- 
U„,l  Spent  the  morning  in  viMliug  th.- 
line  old  cath.dn.1  and  olbtv  objecU  ol  in- 
lerests;  iu  the  alternoon  we  crossed  the 
Ubinc  and  passed  through  the  fnUle  and 
highly  cultivated  plain  to  Uarmstadt. 
where  we  arrived  in  the  evening.  The  hills 
are  in  uiauv  places  planted  with  vines,  but 
always  iu  small  patches,  and  the  laud 
generally  divided  into  small  allotments, 
tho  same  iu  Krauce. 

Called  on  Mr.  Weber,  whose  brother  i» 
manager  ot  the  Iceworks  at  Th-:bart..n.  W, 
dined  with  him,  aud  bad  some  fine  Rbiu. 
sidmon  and  seTeral  Germau  dishes  new  to 
UB,  and  some  very  good  champagne  made 
at  Wmzberg.       A    brolher-iu-law    of  Mr 
Weber  was  with   us.     He  has  a   vineyard 
lower   down   the  river,   below  Mainz.     He 
gave  us  some  iuformntion  about  the  manu 
facturc  of  wine  in  this  part.     He  snid  that 
Ihey  Jermeut  'the  red   wine   with   all   the 
stalks  for  fifteen  days,  aud  put  down  the 
head  twice  a  day  aud  cover  the  vats  with 
a  cloth,  aud  lay  the  head  ot  the  val  on  lop; 
also   that  the   pressings  are  always  mised 
with  the  juice  drawn  olT.     The  white  wines 
are   fermented  (or  (our   or  five   days  with 
the  skin  aud  stalk,  to  give  the  flavor  o(  the 
giupo  which  lies  in  the  skin,  the  juice  is 
then  drawn  oft'  and  put  into  cask?,  but  not 
allowed   to    work  over,  and  kept  filled  up 
until  the   usual  lime   for  raking   ofl'.     We 
went  out  a  short  distance  to  see  a  small 
vineyard.    The  viues  are  planted  about  iii 
to  three  (eet  apart,  aud  are  pruned    t*  two 
bearing  spurs  with  throe  or  (our  eyes  to 
each,   another  shoot  is   allowed   to    grow 
from  below  about  the  level  of  the  ground, 
one  of  the  bearing  spurs  is  cut  away  every 
year  and  the  vine  kept  low  and  the  growth 
lied  up  to  a  stack  aud  topped. 

It  is  intoreBting  to  us  to  review  the  differ 
ent  modes  of  prunuing  we  have  seen  in  the 
countries  we  have  visitid.  The  long  rod 
propped  off  the  ground  at  Collars,  in  Tortn- 
gal;  the  single  bearing  rod  tied  to  the  vine- 
stock  at  Xeres,  in  Spain;  the  spur-prunning 
in  the  south  of  Spain  aud  Frauee;  the 
careful  training  iu  the  Medoc  to  laths  and 
wire;  tho  system  o(  layering  the  vims  at 
Meursault  and  iu  the  Champagne  country— 
each  no  doubt  has  been  (ouud  by  louji 
experience  best  suited  to  the  different  con- 
ditions of  soil  and  climate. 

Came  on  early  to  Mayenoe,  and  called 
on  Henkel  &  Co.,  to  whom  we  had  an 
introduction.  They  manufacture  here 
sparkling  wines,  both  white  and  red.  They 
purchase  the  must  of  the  white  wines  as 
Boou  as  pressed,  aud  ferment  it  here  in 
casks  of  about  iW  gallons.  A  good  nniuy 
of  them  wore  still  fermenting,  and  had  the 
water-cups  fixed  iu  the  biingholes  to  pre- 
vent tho  air  (rom  entering  and  to  allow  the 
gas  to  asoape.  When  the  fermentatiou  is 
over,  th«  casks  are  filled  up  aud  remain 
until  the  wine  is  clear  iu  March,  when  it 
is  racked  (rom  the  lees.  The  after  treat 
meul  is  said  to  be  precisely  the  same  as  in 


Ihe  Champagne  districts  ot  France.      The 
casks  are  very  stout  and  made  of  Hungarian 
oak.     The  manager  showed  us   several  of 
the   wiues   from    the   casks.    A    Hock    of 
187S  made  from  the  R,-isling  grape,  which 
is  the  favorite  kiud  grown,   was  very  fin. 
and  sod;  also  a  r<  d  Assmanbauser,  a  very 
fine   and   light   wine;    he  also  showed    us 
various  white  wines  irom  I'is.  to  '21s.  pel 
dozen  case,  all  in  flue  condition.     He  said 
wo  shall   be  able  in   lime  to  gel   over  the 
dilVicully  o(  our  white   wiues  deposiling  iu 
the   bottle,  bnt  that  it    must  be  b.  gun  by 
care(ul  cultivation    in   the   vineyard.      W. 
also   sampled   some    very   good    sparkling 
red  wines  at  about  308  ,  and  a  fine  spark- 
ling Hock  at  US;  quite  e(iunl  to  many  or 
tnc    best  Champagnes.     Alter  visiting   th. 
line  old  Cathedral  we  look  the  train  again 
(or   Coblenz,  (oUowing  the    Ubine   all  lb. 
way.     The  hills  here  close  iu  on  the  river, 
aud  on  the  oue  side  are  planted  with  viues 
terrace   above   terrace   to   a    great   height, 
much  the  same  as  we  saw  on  tho  Douro 
The  vines  are  vtry  closely  planted  aud  al. 
staked,  but  the  stakes  are  still  iu  the  grouu.l 
and   uot  taken  up  and  stacked  as  we  saw 
them  iu  the  Hurgundy  country.     The  vine 
yards  are  kept  very  clear  of  weeds. 

bPinKLlNU    RHINE    WINES. 

After  breakfast  at  the  Anchor,  where  wi 
stopped,  we  visited  the  cellars  of  Deiuhanl 
A:  Co.,  the  largest  wine  firm  on  tho  Rhine. 
One  o(  the  partners,  Mr.  Charles  Wigeler, 
vtry  kiudly  showed  us  round  their  extensive 
aud  well-kept  cellars,    which  extend    from 
one  street  to  another.     The  cellars  are  of 
two  ^stories   below   the  ground — tho   lower 
oue  is  4it   feet  below   the  surface,    and  is 
liable  to  be  filled  with  water  from  tho  soak- 
age   fiooi    the    Rhine    when   a   high   flood 
occurs.     It  happened  Inst  year,   and  (or  a 
(ortuight  they  could  uot  go  iuto  the  lower 
cellar  and  when  they  did  it  had  to  be  iu  a 
boat;  tho  water  all  soaks  away  again  when 
the  flood  subsides.     They  take  the  precau- 
tion to  keep  the  ca  ks  all  well  bunged,  aud 
have   props  ready  to  prop  each  cask  (rom 
the    roof    to   prevent   their    rising.     These 
lower  cellars  are  splendidly  built,  and  like 
the  crypts  of  an  old  cathedral.     The  wines 
are  mostly  iu  casks  of  about  2.50,  and  a  few 
1.000   gallons   each.     A  few   casks  of  new 
wine  iu  the  upper  cellars  was  still  fermeut- 
iug,  with  the  usual  water-cupa  still  in^them. 
They  do  not  usually  get  iu  the  new  wine 
from  the  growers  until  the  second  racking 
iu  February  or    March.      The    are   racked 
here  I  le  first  time  iu  January  and   again 
about   six   weeks  later.     The   white  wiues 
are  usually  made  from  the  Keisliug  grape 
and  pressed  ofl'  from   the  skins  as  early  aa 
possible.     They  are  fit  to  bottle  for  spark 
ling  wiues  in  .June  or  Jiriy  following,  aud 
remain  iu  the  bottle  two  years,  wheu  it  is 
treated  the  same  aa  Champagne.     There  is 
always  a  certain  portion  of  the  juice  of  the 
Pineau  Noir  mised  with  tho  Eeisliug,  it  is 
said  to  ht-ip  the  wine  to  clear  iu  the  bottle, 
a  certain   proportion   of  syrup  is  also  put 
iuto  each  bottle  to  ensure  the  efl'ervesceuce. 
The   bottles  are   all   sent    up  a  li(t   to  the 
grouud  Uoor  to  be  disgorged,  aud  we  saw 
the  process  going  on.     It  lakes  five  or  six 
men  to  keep  it  going— tho  disgorger  passes 
each   bottle  to   the  oue   who   puts  in  the 
syrup,    he  hands  it  on    to  the  corker,  aud 
from    him  to  the   tyer  who   fixes  Ihe  cork 
with  string  and  wire,  it  is  then  carried  away 
to   others  who  capsule,  lable,  ami  pack  it 
iu  cases  ready  (or  export.     They  do  a  largo 
trade  iu  Ihe  still  wines,  Jand  he  showed  us 
some  which  bad  been  two  yeura  iu  buttle 
without  the  slightest  deposit.     He  said  it 
is  ditBcult  to  know  wheu  to  bottle  many  of 


the   white  wines,    and  showed  us  oue    1.  " 
years  old  which  bad  moved  every  year  iu 
the  spring  and  was  even   not  yet  fit  to  bot- 
tle.    I(   the  wines  are  bottled   be(ore   this 
movement  is  finished  it  is  sure  to  deposit 
in  the  bottles.     The  bins  (or  bottled  wiues 
here,  are  all  iu  biickwork,  and  they  do  not 
like  iron  bins.     We  were  shown  still  whit.- 
wines   (rom  Wa.   to  Jobannesbcrg   at  Tils. 
We   liked  a  Steiub.  rg  at  48s.  best,    iu  re- 
minded  us  o(    th.'  I'ewsey    Vale    Riisling 
but    was   uot    nearly  so   strong.     We   als.. 
tasUd  some  very  fine  light  red  wines.  Th.-\ 
arc  very   light,  and  ilo  uot  require  -Aater 
We   happenid  to  have  a  small  sample   ol 
Sbiraa  made  on  the  hills  near  llawler  will 
us,  aud  Mr.  Wegler  aud  another  niembei 
^i  the  firm  tasted  it,  and  were  surprised  ai 
the  got.d  ijuality  of   it;  it  is  much  deepei 
in  color  than  any  of  their  red   wiues.     Th 
strength   of  their   white    wines  is  seldon 
over   I'i"  or   alcohol  or  21°  of  proof  spirit 
aud  the  red  less  than  the  white,  which  wa 
I.iuud   to  be  invariably  the  case  iu  all  th 
countries  we  have  visited.     They  have  pai. 
this  year  as  high  as  5s.    p.  r  gallon  for  th 
new   wine   from   choice   vii.ey.irds.      Th. 
liave    a  vineyard  of  leu  aer.s  near  Rude: 
he  iiu,  and  consider  that  a  pn  tly  large  on 
for  this  country,     ilr.  W.  also  said  that  h 
had  known  of  a  vineyard  having  boeu  sol 
for  the   txtraordiuary   sum  of  £2,000   pc 
acre,  and  that  the  price  ranged  from  t\ii 
to  £150  per  acre,  according  to  the  quali: 
of  the  wine  made.     After  leaving  Coblen 
we  wont  on  to  Cologne,   aud  near  there  w 
got  away  (rom  the  Mountains  aud  left  theu 
and  the  vines  behind  ua,  and  so  ends  ou 
pleasant,  aud,  I  trust,  profitable  trip  amouj. 
the  vineyards  of  Enrope.     We  should  hav. 
liked   to   have   been   able  to  have    made  a 
longer  stay  at  many  places,    especially  in 
tho  south  of  Spain,  where  the  climate  and 
soil  is  aa  much  like  that  of  our  own  coun- 
try, and  the  mou  who  can  spare  the  time 
and  money  to  remain  there  for  a  year  or 
more,    aud  study  and  examine  throughly 
all  the  different  culturea  which  at  present 
we  know  so  little  about,   might  do  a  great 
amount  of   good,  not  only   to   the  colony, 
but  to  all  Australia. 

Among  the  many  pleasant  recollections 
of  our  trip  is  that  of  our  reception,  in  uU 
countries  we  have  visited,  by  our  brother 
vine-growera  and  wiue  merchants,  and 
their  readiness  to  afford  us  all  the  iuforina- 
tion  we  could  wish  for,  aud  our  heartfelt 
thanks  are  due  and  hereby  recorded  to  all 
of  them  for  their  kindness  to  us. 
[the    end.] 
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rutting  fruit  up  whole 
sugar  oue  of  the  newer  modes  iu  vogu. , 
is  subslantially  as  follows:  Fill  clean  dry, 
wide  mouthed  bottles  with  fresh,  sound 
fruit;  add  nothing,  not  even  water.  Re 
sure  that  the  (ruit  is  well  and  closely 
packed  in,  aud  ram  the  corks — of  best 
quality — tightly  down  into  the  ntck  of  thi- 
bottles  until  level  with  the  glass.  Sow  th 
the  corks  down  tight  with  strong  twine, 
and  after  putting  the  bottles  into  bags, 
stand  them  in  a  pan  or  boiler  of  cold  water. 
Let  the  water  reach  not  quite  to  the  shouKlei 
ol  the  bottles.  Lit  the  fire  b,.  mod.  rate 
aud  biiugthe  water  to  boiling.  Boil  gently 
f(}r  ten  minutes 
allow  all  to  cool 


remove  from  the  fire  and 
Next  remove  the  bottles, 
wipe  them  dry  and  dip  the  corks  in  milled 
ro.sin  or  bultie  wax,  taking  care  to  cover 
every  part  of  the  cork.  This  process  is 
said  to  keep  fruit  sound  and  fresh  for  y.  lus, 
but  housewivts  iu  general  will  prefer  to 
test  it  well  aud  bocoiue  (aniiliar  with  all 
small  details,  such  as  the  length  of  time 
for  boiling  different  fruits,  before  employing 
it  extensively. 


(Coutinuid  from  page  99.) 

WHITK-EOT   OK  (1KAPE8. 

Of  the  discoveries  relative  lo  the  fungi 
of  the   vine  made  the  past  season,  this  is 
doubtless  one  of  the  most  notabl.  ;  the  name 
white-rot  was  suggi  sled  by  the  nearly  white 
color  of  the  destroyed  berries.     The  fungus 
causing  the  diseas.'  is  known  lo  mycologists 
as  Coniol/ieriuiii    iliphJiella,  and   was  first 
discovered  in  tho   province  of  Con.gliau'-, 
Italy,  by  M.  Spegaz/.ini,  1878.     Since  theu 
it  has  been  found  in  France  by  I'rof.  Vila 
aud   Mr.    Ravaz.      Tho    character   of    lb.- 
disease,  with  a  descripti.iu  and  figure  of  tl 
fungus,  was  published  by  these  observers  m 
their  treatise  on  the  black  rot  (1880,  p.  6li'  ; 
and  again  by  Prof.  Viala  in  bis  work  on  the 
diseases  of  the  vine  ("LtB  Maladies  de  la 
Vigue,''  p.  -JOO).     At  first  the  coiuolhir'min 
was  believed  lo  be  only  saprophytic,  but  M. 
Prillieux  observed   it   in    Vaudee,   France, 
developing  under  conditions  thai  showed  it 
lo  be  also  parasitic  in  its  habits,  elelusively 
.fftding  Ihe  cbunges  in  the  berries  which 
I.  ud  lo  th  ir  di  viog  up  aud  fimd  destrnciio'.:. 
During  lie'  pr.  sent  s<  ason  it  has  been  noted 
n  many  p.iilsol  France,  and  has  been  tl.o 
.ccasion  ol  much  alarm  ou  account  of  its 
^.  neral  i  r.  v. douce  and  the  raviig.  s  it  has 
occasioned. 

As  observed  here,  it  was  evidently  para- 
sitic and  where  most  s.  vere,  the  resulting 
loss.  B  probably  amounted  to  ouf-fiflh  of  Ihe 
crop;  tho  vari.  ty  suffering  most  being  Ihe 
Cynthiaua.  Th.'  disease  was  (ouud  in 
localities  where  certainly  no  European  vin.s 
had  ever  been  introduced,  leading  to  tho 
conclusion  that  it  is  a  native  o(  this  counliy. 
Whether  the  coniotfitnian  has  been  iutro- 
duced  into  Europe  (rom  America,  or 
whether  it  is  a  native  of  both  conntricF,  will 
probably  always  remain  an  open  question. 
Like  the  black-rot  fungus,  this  forms 
minute  pycnidia  or  conceptacles  for  the 
spores.  These  conceptacles  appear  at  the 
moment  wheu  the  berries  commence  to 
ripen.  They  lie  just  beneath  the  cuticle, 
which  they  finally  burst  through,  appearing 
ou  the  outside  as  shiny  rosy  points.  When 
fully  developed  they  are  surrounded  by  a 
thin  membrane  of  a  rather  dark  brown 
color. 

The  spores  are  borne  upon  basidia,  which 
are  slightly  swollen  at  their  bases,  and  arc 
inserted  upon  the  very  delicate  tisue  which 
e.ccupie  s  tho  lower  part  of  the  pyenidium. 
At  the  moment  whe  u  the  spores  are  detache  d 
from  the  basidia  they  are  hyaline  and  color- 
less, bnt  latter  lb.  y  may  assume  a  dark 
brown  tint;  Ihey  always  present  at  the  cm- 
Ire  a  large  aud  \'e  ly  clear  vacuole.  In  shape 
they  are  ovid  or  i>yri(oim,  the  more  slender 
extremity  beiug  always  that  by  which  they 
are  attached  to  the  basidia.  .\t  a  temper- 
atnre  o(  about  65°  F.  they  germinate  readily 
in  a  drop  o(  water,  giving  rise  (rom  any 
part  of  the  ir  surface  le)  a  s  plate  g.  rm  tube. 
On  tho  chalt  before  you  is  an  illnslr.ilion 
of  a  pyenidium  of  white-rot,  showing  its 
structure  and  the  manner  in  which  the 
spore  s  arc  corue.  Compare  with  Ihe  pycuid- 
iuni  of  bleick-rot— aft',  oted  berries— micros- 
copical preparation. 

Tho  mycelium  is  very  abundant  in  tho 
pulp  of  Iho  diseased  berrici,  and  it  some- 
times produces  pyeuidi  i  upon  the  surface  of 
the  t.  gaments  of  the  seeds. 

No  remedy  is  known  (or  this  disease;  but 
it  is  deemed  very  important  to  note  iu  this 
eonuectiem  that  iu  the.  vineyards  which  had 
lioiu  treated  with  solutions  o(  sulphate  of 
copper  (e>r  mildew,  white-rot  wsa  very  much 
less  prevaleut  than  where  no  treatments 
had    been   made.      I(  applications  o(   the 
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copper  mixture  of  giroude  or  eau  celeste  bo 
made  sufficiently  early,  say  two  weeks  be- 
fore the  su-asou  of  blooiu,  and  with  a  fre- 
qiK-ucy  that  shall  prevent  the  development 
of  miUlL-w  on  the  growing  yboots,  it  is 
dtemod  quite  certain  that  white-rot  will  be 
held  in  chick  conipUtely,  or  at  least  pre- 
vented from  causing  any  notice-able  injury. 

BITTKR-ROT . 

Before  Ihe  papers  of  Prof.  Viala  ai.d  my- 
self, I  am  not  aware  of  the  publication  of 
any  descriptive  account  of  bittev-rot,  al- 
though the  disease  appears  to  have  been 
known  to  American  viticulturists  for  some 
years.  One  grape-grower  in  Virginia  claims 
fo  havf  observed  the  bitter-rot  as  long  ago 
as  1873,  aud  it  is  very  likely  that  others 
maybe  have  noted  it  at  au  earlier  date.  I 
observed  this  disease  first  with  Prof.  Viala 
iu  July  of  the  present  season,  as  already 
stated,  in  the  vineyard  of  Hon.  J,  Wharton 
Grecu  at  Tokay,  wht  re  it  ravages  were  quite 
severe,  aud  since  then  we  have  together  seen 
it  at  Washington,  D.  C.  Bushberg,  Mo., 
and  Denisou,  Texas.  In  our  examinations 
of  the  vineyards  of  "Western  New  York  and 
Northern  Ohio  wo  did  not  detect  its  px-eseuce; 
but  in  this  section,  at  the  time  of  our  visit 
(Aug.  IGth  to  20  th),  the  grapes  were  not 
BufUcieutly  advanced  to  show  the  malady, 
for  it  only  attacks  the  berrits  when  they  are 
nearly  ripe,  or  at  least  have  commenced  to 
color.  From  the  studies  made  at  Tokay, 
aud  from  subsequent  investigations  made  in 
the  laboratoi'3'  of  the  section  of  vegetable 
pathology  tit  the  Department  of  Agriculture 
by  Prof.  Viala  and  myself,  a  communication 
was  made  to  the  Frerc'a  Academy  of 
ScioncKS,  and  published  in  Comptes  of  Ren- 
due,  and  also  one  in  English,  which  was 
presented  at  the  New  York  meeting  of  the 
Society  for  the  Promotion  of  Agricultural 
Science.  The  fungus  is  both  parasitic  and 
saprophitic,  and  it  produces  upon  thcberries 
of  certain  white  varieties — Martha,  foi 
example — veiy  considerable  devastation. 
That  which  especially  characterizes  this 
disease  and  distinguishes  it  from  black-rot, 
is  that  it  produces  its  ravages  at  the  time 
when  the  berri.  s  commence  to  ripen,  and 
continuing  until  Iheir  perfect  maturity. 

It  appears  that  excessive  humidity  is  even 
more  essential  to  the  development  of  this 
new  parasite  than  to  that  of  Phyi,aIosporn 
JiediocUii.  The  bemes  attacked  by  the 
fungus  lose  their  hold  upon  the  pedicels  and 
fall  to  the  ground  at  the  slightest  shock; 
those  which  are  destroyed  by  the  black-rot 
remain  strongly  adherent  and  generally  fall 
with  their  pedicals  attached.  This  disease 
is  important,  for  under  favoi-able  conditions 
it  may  destroy  the  fruit  which  has  escaped 
the  ravages  of  the  black  rot. 

Our  observations  did  not  lead  to  the  dis- 
covery of  the  fungus  upon  the  leaves;  we 
have  seen  it  upon  the  branches,  especially 
at  the  insertion  of  the  common  peduncies 
of  the  bunches,  where  it  aj  pears  as  a  black 
spot,  which  increases  in  size  and  becomes 
covered  with  the  little  pustules  like  those 
developed  upon  the  berries.  All  the  Rami- 
fications of  the  bunches  may  be  aflVcted, 
but  the  alterations  are  most  frequent  on  the 
pedicles  of  the  berries,  and  in  these  cases 
the  berries  dry  up  and  fall.  But  it  is  upon 
the  berries  theuifielves  that  the  fungus  is 
developed  most  conspicuously.  At  first 
there  appears  at  any  point  upon  the  berry 
a  rosy  discoloration,  which  is  brighter  on 
varieties  with  white  fruits  than  upon  the 
red  sorts,  being  more  brown  on  the  tatter, 
This  coloration  extends  rapidly  by  concen- 
tric zones  until  the  whole  berry  is  involved, 


Then  there  appear  numerous  little  points,  at 
which  the  skin  is  slightly  elevated  and  the 
entire  beri-y  is  more  clear  in  color  than  the 
unaflected  fruit.  In  two  or  three  days,  as 
we  have  observed  by  artificial  cultures^ 
these  pustules  attain  their  perfect  state. 
Then  the  berry  brcomcHshvivelled  asin  the 
case  of  bliick-rol,  but  it  is  differ, nt  in  con- 
figuration. The  shrivelled b-rry  has  always 
a  clear  browu  or  deep  purple  color,  aud  is 
never  so  black  as  iu  black-rot;  the  pustules 
which  stud  the  surface  are  Una  numerous 
and  less  convex,  and  have  always  fubgenous 
coloration. 

The  mycelium  fills  the  tissue  of  the  berry, 
and  around  the  pustules  it  has  a  dull  fuli- 
genous  color.  The  pustules  contiiin  the 
only  organs  of  reproduction,  which  wu  have 
observed,  and  are  very  peculiar.  They  lie 
under  the  epidermis,  aud  are  surrounded, 
when  young,  by  a  membrane  which  is  com- 
posed of  one  or  more,  often  two,  layers  of 
bread  and  thin  cells  having  a  clear  brown 
color.  They  develop  quickly  and  burst  the 
epidermis  of  the  berry.  To  the  naked  eye 
they  resemble  the  pustules  of  black-rot,  but 
it  is  easy  to  detect  differences  when  the  two 
are  compared. 

The  basiJia,  or  sporo  bearing  stalks^ 
which  fill  the  cavity  of  the  pustules,  break 
the  enclosing  membrane,  and  in  growing 
become  expanded  over  the  surface  of  the 
berry,  aud  then  they  appear  like  true  coui- 
diophores  grouped  in  fascicles  or  bundles. 
The  basi<lift  are  very  slender,  branched  or 
simple,  slightly  fuligenous  in  color.  The 
couidia  are  ovid  or  naviculiform  with  rather 
thick  walls;  they  are  of  a  clear,  fuligeuous 
color,  and  are  filled  with  a  homogeneous 
protojialsm.  These  couidia  germinate 
quickly  when  sown  in  aerated  juice  of  grapes 
diluted  with  water. 

The  bitter-rot  disease  is  most  to  be  dread- 
ed when  there  is  much  moisture  iu  the  air 
and  fix-quent  rains  during  the  period  of 
ripening  of  the  grapes,  but  like  other  fungus 
diseases  of  this  class  it  is  sure  to  be  most 
destructive  iu  poorly  drained  soils  aud  on 
vines  previously  weakened  by  attacks  of  the 
downy  mildew.  Both  these  latter  evils  may 
be  remedied,  aud  by  avoiding  them  the 
probability  of  loss  from  bitter-rot  will  be 
lessened. 

From  the  announcement  in  your  pro- 
gramme pei'haps  you  will  be  disappointed  if 
I  do  not  say  something  about  the  experi- 
ments made  the  past  season  in  the  treatment 
of  mildew  aud  rot.  You  are  all  acquainted 
with  the  efforts  on  the  part  of  the  Com- 
missioner of  Agriculture  to  have  experiments 
made  with  diff-^rcnt  preparations  contaiuiug 
sulphate  of  coiiper  as  a  principal  ingredient, 
iu  the  treatment  of  these  diseases.  Circu- 
lars containing  directions  for  making  the 
compounds  to  be  used  were  widely  distri- 
buted, and  tdl  were  invited  to  assist  in  the 
work  and  to  report  what  they  had  done  and 
the  results  which  followed.  Over  250  vol- 
unteer reports  ou  the  subject  have  been  re- 
ceived. In  addition  to  this  a  number  of 
stations  were  secured,  aud  arrangements 
made  for  carrying  on  a  dt  finite  line  of  ex- 
periments directed  by  the  Department.  In 
ord'^r  to  insure  uniformity  of  operations  at 
these  stations  a  like  quantity  of  material 
composing  the  remedies  to  be  tried,  and  the 
apparatus  for  making  their  applications, 
were  furnished  to  each.  From  the  amount 
of  material  thus  gathered,  all  of  which  wilj 
soon  be  published  by  the  Commissioner, 
many  valuable  aud  important  facts  have 
been  learned.  I  must  say,  however,  that 
it  is  yet  to  soon  to  positively  announce  con 


but  the  berries  retain  their  original  contour    elusions;   the   results  of  a   single   season's 
and  become  even  more  juicy  than  is  normal,    work  in  these  matters  cannot  enable  us  to 


draw  positive  conclusions.  The  experimente 
made  were  without  exception  too  long  de- 
layed; iu  nearly  every  instance  disease  had 
appeared  before  the  first  applications  were 
made,  and  as  the  remedies  can  only  act  as 
preventatives,  their  full  value  was  not  tested. 
I  may  say  that  the  reports,  with  one  or 
two  exceptions,  affirm  the  efficacy  of  the 
Bordeaux  Mixture  and  Eau  Celeste  as  a 
remedy  for  downy  mildew  and  anlhracuose, 
aud  iu  some  cases  it  is  positively  stated  that 
their  use  had  a  restraining  influence  ovei 
black-rot  especially  where  the  applications 
were  made  early.  It  must  be  kept  in  njind 
that  the  latter  disease  usually  appears  on 
the  leaves  some  time  before  the  fruit  is  set- 
Iu  the  .ntteuipts  to  master  this  diseasi* 
applications  should  begin  just  as  soon  as  the 
first  leaves  are  tally  formed,  and  be  fre- 
quently repeated,  if  the  weather  is  moist, 
until  the  danger  period  is  past.  The  length 
of  tim  ■  between  the  first  and  second  appli- 
cations ought  not  to  exceed  10  or  12  days. 
With  appliances  like  the  Vermorel  or  Vig  -r- 
oux  pumps,  such  frequent  applications  are 
practical. 

Sulphatine,  applied  in  hot  sunny 
weather,  has  proven  detrimental  to  the  foli- 
age. It  should  be  used  sparingly,  and  with 
care.  The  simple  solutions  of  sulphate  of 
copper,  even  of  one  pound  of  the  sulphate 
tu  25  gallons  of  water,  have  iu  many  cases 
burned  the  foliage  and  young  shoots.  Their 
use  should  be  discarded.  The  inconvenience 
attending  the  use  of  Bordeaux  may  be 
entirely  overcome  by  the  use  of  pumps  like 
those  above  named.  If  more  expensive  and 
less  easily  prepared  than  Eau  Celeste,  the 
operator  is  enabled  to  observe  his  work  as 
he  proceeds  by  the  deposit  made  on  the 
foliage. 

Eau  Celeste  is  the  cheapest  remedy,  and 
the  one  most  easily  prepared  and  applied, 
and  some  prefer  it  to  Bordeaux  mixture. 
Mr.  Jaeger  states  that  he  finds  the  Eau 
Celeste  fully  as  effective  against  the  mildew 
as  the  Bordeaux  mixture,  aud  will  give  it 
the  preference  in  his  experiments  next  year, 
I  had  thought  to  read  to  you  a  few  ex- 
tracts from  tho  reports  received,  but  I  have 
already  occupied  to  much  of  your  time — you 
will  have  these  reports  later,  and  can  peruse 
them  at  your  leisure. 

Just  one  word  iu  relation  to  experimenta- 
tion. Notwithstanding  that  minute  in- 
structions were  issued  by  the  Department 
to  the  several  stations  above  mentioned  for 
carrying  on  the  experiments  desired,  in  only 
one  instance  were  they  strictly  followed. 
Many  who  experimented  in  other  vineyards 
were  unable  to  procure  spraying-pumps  of 
any  kind,  aud  were  obliged  to  resort  to  the 
use  of  brooms,  making  the  operations  very 
laborious,  wasteful  of  material,  and  thor- 
ough work  impossible. 

From  the  past  season's  work  it  has  be- 
come sufficiently  evident  that  the  Govern- 
ment, in  order  to  carry  on  experiments  with 
fungicides  which  will  lead  to  conclusions  of 
value,  that  when  published,  will  command 
the  confidence  of  those  interested,  must 
establish  a  station  for  the  work,  and  place 
it  in  the  immediate  charge  of  au  official 
familiar  with  the  nature  and  habits  of  the 
fungi  to  be  combated.  It  appears  to  me 
that  there  is  no  line  of  work  more  gi-eatly 
needed  by  the  farmers  aud  horticulturists  at 
this  time,  aud  I  am  confidtnt  that  such  a 
station,  where  the  treatment  of  not  only 
vine  diseases  but  the  diseases  which  affect 
other  cultivated  plants,  could  be  carried  on 
by  scientific  experts,  would  meet  the  full 
approval  of  the  people  and  would  be  sure  to 
serve  a  most  useful  end. 


HVBRIDIZATfOX    OF     AMKRICAX 


The  following  i-i  in  contiuaatlou  of  trails- 
latiou  made  by  Mr.  Combe  for  the  Santa 
Clam  VuUey,  from  a  report  on  the  subject 
by  Prof,  A.  Mullardet  to  the  national  viti- 
cultural  congress  of  Bordeaux  Sept.  1887. 

The  Riparia  fears  dry  soils,  where  tho 
Ji'tp'stris  does  better;  and  the  first  has  Blen- 
der wood,  the  pith  rather  ample  and  long 
juiuts,  all  defect!  for  grafliug  purposes.  The 
hybrid  of  Kiparia  Kupestris  has  larger  wood, 
smallej  pith,  shorter  joints,  aud  will  stand 
better  soils  than  the  Kiparia.  This  con 
objects  to  dry  calcareous  and  to  compact 
ftrgitlous  soils,  which  suit  perfectly  the 
Aestivalis;  the  last  one,  however,  cai^ot  be 
propagated  by  cuttiugK.  The  hybrid  of 
Riparia  and  Aestivalis  grows  from  the  cut- 
ting in  the  proportion  of  50 — 60  per  100,  and 
it  will  prosper  undoubtedly  better  than  tho 
Riparia  iu  the  characteristic  soils  above 
mention:-d.  The  same  may  be  undoubtedly 
said  of  the  Rupestris — Aestivalis,  with  the 
only  dffereuce  that  this  will  be  better  adap- 
ted to  warmer  soils  and  climate  than  the 
Riparia — Aestivalis. 

The  Cinerea  grows  naturally  in  the  Argil- 
lous-alluvial  soils  of  the  Mississippi,  and 
from  this,  .1  believe,  the  Cunningham  de- 
rives its  wonderful  adaption  to  argiUous 
soils.  Crossing  the  Cinerea  with  Rupestris 
and  Riparia  to  insure  reproduction  by  cut- 
tings, I  hope  to  have  pi-oduced  a  grafting 
stock  spf*cially  for  argillous  soils  for  which 
none  had  been  heretofore  found  of  un- 
doubted resistauce. 

Among  the  vines  that  best  withstand  the 
heat  of  the  soil  and  the  atmosphere  we  must 
name  the  Cordifolia,  one  of  the  most  vigor- 
ous species  in  the  United  States,  though  not 
propagated  by  the  cuttings,  crossing  it  with 
either  Riparia  or  Rupestris,  or  with  both 
together,  this  family  is  obtained,  and  the 
result  is  a  grafting  stock  apt  to  live  in  tho 
hottest  climates,  and  better  able  on  account 
of  its  size  to  support  European  varieties  with 
exuberant  growth. 

It  appears  to  me,  however,  that  the 
hybrids  of  Rupestris  and  Cordifolia  ate  a 
little  superior  to  those  of  Riparia  and  Cor- 
difolia, and  I  have  no  doubt  that  they  are 
to  be  preferred  to  the  Riparia  and  even  to 
the  Rupestris  in  the  south  of  France,  in 
Italy  and  the  Spanish  peninsala.  It  seems 
that  a  deep  soil  suits  th*^m  absolutely  the 
Mouticola  vines  from  the  creaceous  forma- 
tions of  Texas.  With  Dr.  Darwiu  at  Pig- 
uans  this  variety  has  taken  after  10  years, 
remarkable  developi^ment  in  white  calcare- 
ous soil,  where  no  other  vine  would  live. 
I  immediately  thought  of  obtaining  a  graft- 
ing stock  for  the  cretaceous  soils  of  the 
Charentes,  crossing  it  with  Rupestris  aud 
Riparia  to  euable  it  to  grow  by  cuttings; 
and  it  will  be  for  me  a  sore  delusion  if  this 
new  stock  does  not  render  some  important 
service  to  \'iticuUure. 

These  are  the  hybrids  already  treated  aud 
which  will  be  offered  to  the  public.  There 
are  others,  however,  more  recent,  and  still 
others  more  complex,  whose  properties  can- 
uot  be  forseeu  as  yet,  they  ore  the  following: 
—  Hybrids  of  Scuppemony  and  Kupestris; 
and  Candicans;  of  Aestivalis,  Cordifolia  and 
Rupestris;  of  York,  Madiua,  and  Rupestris; 
of  Yialla  aud  Rupestris;  of  Vialla,  Rupestris 
and  Aestivalis;  of  Solouis,  Cordifolia  and 
Rupestris; of  Aestivalis,  Riparia  and  Rupes- 
tris; of  Cinerea,  Riparia  and  Rupestris;  of 
Califomica  and  Rupestris;  of  Arisonica  and 
Rupestris,  etc.,  etc. 


Now  is  the  time  to  pay  your  sabscriptioa 
dues. 
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Feb. 3  , 1888 


Don't  Make  any  Mistake! 


THE    LOCATION    IS 


MARKET  AND  TENTH  STREETS. 


GREAT    PANORAMA 


-O I^      THE- 


BATTLES  OF  CHATTANOOGA 


--^Ha  T>       THE3 


STORMING    OF    MISSIONARY  RIDGE 

Is  noA\^  open  to  the  Public  in  the  New  Panorama  Building,  corner  of 
Market  and  Tenth  Streets,  daily  from  9  A.M.  to  11  P.M. 


Admission,  50c.; 


Children,  25c. 


I.OB    ANUELEN     VINEYAhDH. 


A  correspondeut  of  thf  Sp'u'dof  the  Times 
Bays: 

Los  Aiigelt'S  County,  long  the  loading 
county  in  the  production  find  exportation  of 
ttit  kinds  of  wims,  and  now  the  lending  one 
iu  the  production  of  what  aru  known  an 
Bweet  wines  and  still  a  close  seeond  to 
either  Napa  or  Sonoma  County  iu  its  pro- 
duction and  sales  of  red  and  white  wines, 
leads  off  in  an  area  o£  22,005  acres  of  wine- 
making  grapes,  from  which  uporly  fivi- 
millions  of  gallons  of  brandy  and  wine  were 
made  in  188(J.  The  first  California  wines 
known  in  the  East  w<t  from  Los  Angeles 
County  and  some  choice  varieties  made 
from  30-year-old  vines  found  their  way  into 
Eastern  cellars  30  years  ago,  as  there  are  a 
number  of  vineyards  in  the  county  known 
to  be  from  70  to  80  years  old,  and  which 
are  still  in  excellent  beariug  order.  Thwe 
are  about  3,500  acres  of  vines  from  5  to  50 
years  old,  5,000  acres  of  4-yenr  olds,  8,000 
acres  of  S-yearsolds,  3-600  acres  of  2  year- 
old  vines,  and  2,005  acres  of  1-year-oIds. 
There  are  also  2,700  acres  ot  tnble  grapes 
and  1,000  acres  of  grapes  used  for  making 
raisins — 25,705  acres  of  grapevines  in  all. 
Los  Angeles  County  contains  about  4,H12 
square  miles,  or  3,080,000  acres.  A  grtat 
deal  of  the  laud  is  watered  from  three  rivers 
and  lies  between  the  Coast  Kange  and  the 
Pacific  Ocean  and  it  is  mainly  devoted  t<» 
vineyards  and  the  production  of  citrus  and 
other  fraits.  The  city  of  Los  Angeles  is  482 
miles  by  rail  from  Sau  Francisco.  It  con- 
tains about  55,000  inhabituuta,  and  has  one 
of  the  most  delightful  aud  equable  temper- 
atures iu  the  world,  aud  has  already  been 
visited  by  10,000  valetudinarians  since  the 
Istof  December  last.  Hesides  its  superior 
climate  and   prodigality    of    8oil,   aud   its 


railroads  running  in  nine  or  ten  directions 
and  a  good  steamship  service  to  and  from 
San  Francisco.  In  and  about  this  pretty 
city  are  the  thousands  of  acres  of  grapevines 
I  have  enumerated  above  and  a  great  many 
wineries,  some  of  which  are  as  complete  and 
extensive  as  Ihe  most  perfect  ones  in  Europe. 
Of  course,  I  did  not  visit  all  of  these  vine- 
yards and  wineries,  but  made  the  rounds  of 
some  of  the  leading  and  most  important 
ones. 

Among  the  oldest  and  best  known  vine- 
yards in  this  city  is  the  Beaudry  Vineyard, 
which  has  viaes  20,  30,  and  40  years  old. 
Mr.  Beaudry  has  an  immense  winery  and 
some  fine  old  rud  aud  white  wines  in  hard- 
wood tanks,  which  have  never  been  put  on 
the  market.  Kohler  aud  Frohling,  who 
make  a  great  deal  of  light  red  and  white 
wine  ou  their  vineyards  in  N.ipa  and 
Sonoma  Counties,  have  a  large  vineyard 
hereupon  which  they  make  their  ports,  sher- 
rit-H,  burgundies  and  brandies.  The  Keller 
vineyard  is  a  well  known  one,  aud  has 
turned  out  hundreds  of  thousands  of  gallons 
of  dry  and  sweet  wines.  There  are  a  great 
many  others,  to  numerous  to  mention.  The 
largist  vineyard  in  the  State,  uext  to  Senator 
Stanford's,  in  Tuhama  County,  (which  is 
the  largest  iu  the  world)  is  the  Nadean 
Vineyard,  which  covers  an  area  of  over 
2,000  acres;  it  is  three  or  four  years  old,  and 
lies  between  this  city  and  Auaheiu],  The 
first  year's  yield  of  this  immense  vineyard 
was  sent  to  the  still  aud  turned  out  45,000 
gallons  of  brandy,  which  Mr.  Nardeau 
warihoused  and  then  paid  the  Government 
$40,500.  The  three  next  largest  vineyards 
are  at  and  near  San  Gabriel,  from  10  to  15 
miles  from  Los  Angeles,  and  are  owued 
respectively  by  Lucky  Baldwin,  who  has 
upward  of  a  thousand  acres  in  Mission  and 
otht-r   vines;  Stern  \'  Kose,,  (Sunny    Slope 


Vineyard,)  over  a  thousand  acres  of  many 
varieties;  J.  De  Barth  Shorb,  (San  Gabriel 
Wine  Company,)  about  1,500  acres  of  Mis- 
sions, Zinfandels,  Mataros,  Burgers,  and 
other  varieties.  These  parties  have  as 
costly  aud  extensive  wineries  as  many  of 
the  leading  producers  in  France,  and  make 
and  age  most  all  kinds  of  dry  and  sweet 
wines  aud  brandies.  These  three  wine 
makers  have  European  experts  iu  all  the 
different  branches,  including  ''cellar  keep- 
ers," aud  their  wineries  are  like  parlors, 
while  the  processes  of  picking,  crushing, 
fermenting,  blending,  ageing  are  as  ptrfect 
as  it  seems  possible  to  make  them.  Now, 
these  men  have  houses  in  New  York,  and 
so  do  Kohler  and  Frohling,  aud  nothing  is 
offered  there  by  thf-m  but  wines  audbrandifs 
that  are  absoluti  ly  pure  and  can  be  depended 
upon.  This  I  make  known  for  the  benefit 
of  your  readers  who  may  have  buen  d^-ceived 
in  so-called  California  wines. 

Ouo  of  the  most  interesting  places  iu 
Southern  California,  or  iu  fact  iu  the  world, 
that  I  have  visited  is  Anaheim,  about  28 
miles  from  the  city  of  Los  Angeles.  Wiue- 
making  hiis  been,  is,  and  always  will  be  the 
leading  industry  of  Anaheim.  The  light 
soil  has  been  proved  by  nearly  30  years  of 
experience  to  be  well  adapted  for  the  sue 
cessful  growth  of  the  vine.  Alihough  Mr. 
Wutmore  who  is  very- good  authority  gener- 
ally, believes  that  the  Burgtr  will  not  do 
well  in  Anaheim,  it  is  well  known  that  the 
Mission,  Zinfaudel,  Black  Malvoisie,  Mataro, 
Trousseau,  and  Golden  Chas^elas  are  as 
successful  there  as  in  any  portion  of  the 
State. 

It  was  for  the  pursuit  of  this  industry 
that  Anaheim  was  first  organized  about  30 
years  ago,  and  I  believe  its  establishment 
as  a  colony  was  one  of  the  first  subdivisions 
of  Inrge  tracts  of  land  and  improvement  by 


water  systems  in  the  State.  It  was  pro- 
jected in  1857  by  a  party  of  wealthy  Ger- 
mans of  San  Francisco,  who  conceived  the 
happy  idea  of  converting  some  portion  of 
Los  Angeles  County  into  a  collection  of 
homes  and  vineyards  for  a  certain  number 
of  the  indnstrions  and  deserving  of  their 
race,  and  at  once  formed  themselves  into  an 
acting  body  with  the  title  of  the  Los  Angeles 
County  Vineyard  Association.  After  ma- 
ture deliberation  the  association  resolved  to 
employ  some  competent  and  proper  person 
to  select  a  site  and  make  the  necessary 
arrangements  for  the  purchase  of  a  thousand 
acres  of  laud  somewhere  bi  tweeu  the  city  of 
Los  Angeles  and  (he  sea,  with  a  view  to 
water,  soil  aud  climate.  The  surveyor  of 
the  county  was  selected  as  Superintendent, 
and  was  at  once  instructed  regarding  the 
general  order  of  the  original  plan  of  tb« 
proj-^ctors,  and  empowered  with  authority 
aud  furnished  with  funds  to  erect  a  vine- 
yard or  a  collection  of  vineyards— the 
details  of  the  trtetion  of  said  vineyards  to 
be  entirtly  according  to  his  owu  taste,  inos, 
much  as  they  should  not  fail  to  correspond 
ou  the  whole,  with  the  plau  proposed  and 
agreed  upon  by  the  association. 

The  site  81  lecttd  was  a  part  of  the  Kancho 
San  Juan  Cujou  de  Santa  Ana.  The  super- 
intendent engaged  himself  at  the  work  ho 
had  proposed  to  perform,  aud  purchased 
1,100  acrt-s  of  laud  from  Don  Juau  Pacifico 
Ondiveras,  and  divided  it  into  fifty  lots  of 
20  acres  each,  reserviug  a  portion  in  the 
Center  for  streets  and  public  buildings.  Be_ 
fore  the  end  of  the  year  the  plat  had 
assumed  a  tangible  shape.  The  entire  site 
was  fenced  with  willows,  the  boundaries  of 
the  20-acro  lots  were  made  and  fenced^ 
ditches  were  constructed,  aud  400  acres  of 
vines  were  planted  before  the  expiration  of 
the    second   year.     Eight  acres  in  each  lo* 
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had  beeu  successfully  pluuteil  with  gnipus, 
leaving  the  balauce  (I'i  ncres)  for  nsiicul- 
turiil  purposi'B,  ptisture,  &c.  TowuVtl  the 
close  of  185!t,  thL^  supeiiut.  ndeiit  biul  buc- 
oessfally  earned  out  the  plan  of  the  associa- 
tion nt  au  expense  of  $7(1. (HH».  The  tiiiiil 
aciiou  th-  n  took  place  ou  the  part  of  the 
society,  which  was  to  scttlt*  some  Grrmaii 
person  upon  t  ach  of  (he  vint  yards  ou  ihe 
payment  of  $1,400,  just  one-fiftieth  of  the 
aggregate  cost  of  the  whoJe,  the  selection  of 
each  vineyard  to  be  made  by  drawing  lots, 
each  person  to  receive,  in  addition  to  his 
vineyard  a  town  lot,  having  14  for  public 
nurposes.  Two-thirds  of  the  eutirtt  plat 
wore  at  once  taken  up.  and  gradually  the 
whole  number  was  couverted  into  miiuy 
little  German  homis,  constituting  a  happy 
and  thriving  community. 

From  18G0  to  1804  the  thrifty  and  indus- 
trious German  bad  made  a  great  ioiprove- 
ments  in  their  respi  ctivu  vine,  ards,  and 
the  desert  had  blossomed  as  the  rose.  The 
original  vines  were  in  excellent  bjarin^ 
order,  and  from  four  to  eight  additioniil 
acres  had  been  planted.  Little  substantial 
dwellings  had  sprung  up  in  the  willow 
ombusb  oii  eviry  hand;  here  and  there  wcr< 
exquisite  patches  of  tlowers,  attesting  the 
presence  of  woman — the  entire  picturi 
evincing  a  high  degree  of  success  aud  pros- 
perity. Quite  a  little  town  had  struggled 
into  existauce  ou  the  center  of  the  plat,  in- 
cluding a  school  house,  a  place  for  devo- 
tional exercise,  stores,  and  the  uever-to-bi.- 
abolished  meeting  place  for  the  discussion 
of  lagar  and  music. 

I  visited  Anaheim  some  twenty  years  ago 
and  found  it  just  the  place  I  have  described. 
I  again  visited  it  last  week  and  found  it 
greatly  improved  by  hundreds  of  additions 
of  vineyards  aud  orange  groves,  with  de- 
lightful homes  ail  arouud,  with  street  rail- 
roads and  many  other  metropolitan  facilities, 
aud  I  also  found  it  a  place  of  5,000  inhab- 
itants, with  a  large  number  of  churches 
schools,  banks,  and  other  evidences  of  high 
civiliztitiou.  I  discovered,  also  that  the 
wine  business  had  always  been  on  the 
increase,  and  that  large  quantities  of  the 
Mission  and  Ziufaudel  clarets,  ports,  sher- 
ries and  angelicas  are  sold  anually,  aud 
that  the  Auaheim  wine  makers  have  1,900 
000  gallons  on  hand,  with  the  possibility 
tbat  some  lots  may  have  been  overlooked. 
There  are  a  great  many  people  in  aud  about 
Anaheim,  however,  who  are  poor  aud  who 
sell  their  vines  to  Los  Angeles  exporters 
for  from,  7  to  25  cents  a  gallon,  and  gener- 
ally before  they  are  eix  months  old. 
Nevertheless,  there  are  some  producers  who 
are  holding  their  wines  in  order  to  send 
ont  some  good  ports,  sherries,  and  Angelicas 
at  no  distant  day.  The  most  extensive 
maker  of  fine  wines  in  Auaheim  is  the  well- 
known  house  of  B.  Dreyfus  tt  Co.,  which 
has  agencies  in  New  York  aud  other  East- 
ern  cities. 
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Prior  to  1880  says  the  Livermore  llerahl, 
but  few  vineyards  had  been  planted  in 
Alameda  connty,  not  to  exceed  probably  300 
acres  at  the  most.  During  the  spring  of 
J  881  there  was  a  little  boom  in  vineyard 
planting  and  at  least  2.500  acres  were 
planted  that  year.  Since  that  time  the 
acreage  has  increased  steadily,  nntil  now 
there  are  over  7,000  acres,  in  vineyards,  and 
nearly  all  of  the  choicest  varieties. 

There  are  two  sections  in  this  connty 
pecaliarly    adopted   to    grape    culture    aud 


wine  making — the  Livermore  valloy,  iuclud- 
iijg  the  hills  ou  its  western  boundary,  down 
the  Alameda  creek,  arouud  PI.  tiHuntou,  aud 
comprising  Sunol  valley;  and  that  portion 
of  Aliiuieda  valley  from  Niles  to  Warm 
Springs.  A  few  acri  shave  beeu  planted  ou 
the  hills  uoith  of  Hiy wards,  but  as  yet  no 
wine  has  been  madw  nor  the  test  fully  made 
as  to  the  adaptability  of  that  section  to  pro- 
fitable giape  culture. 

One  commendable  feature  of  Alameda 
county  grape  culture  is,  that  the  choices* 
varitties  of  foreign  vines  have  been  gener- 
ally planted,  the  result  of  which  is'  th  it 
Alameda  wiues  are  of  the  finest  quality  and 
always  find  ready  sale  at  advanced  prices. 

In  18S4  about  10 ),000  gallons  of  witie 
were  msde  in  the  county,  which  rjadily  sold 
for  30  cents  per  gallon  while  the  average 
price  of  wine  in  the  Stat^j  range  1  fro  u  18  to 
27  cents.  The  best  is  not  only  the  ch  ap  st, 
but  almost  the  most  profitable  in  every  kind 
of  production. 

In  1885  the  wine  yield  was  about  '200,000 
giUous,  and  last  year  about  (100,000 — and 
this  is  about  the  wine  production  the  present 
yeai',  there  beiug  a  light  crop  in  the  county. 
Withiu  the  next  few  years  the  wine  pro 
1  action  of  this  county  will  rangj  from 
1.000,000  to  2,000,000  gallons,  and  will  cou- 
;iuue  to  increase  every  year  thereafter. 

For  a  country  that  made  no  pretensions 
t.)  grape  culture  or  wine-making  five  or  six 
years    ago,  this  is  a  miiguificeut   showing. 
Arouud  the  Mission  of  Sun  Jose,  however, 
the  old  padres,  a  hundred  years  ago  planted 
the   vine,    and  the  old  vineyards,  some    of 
them    are  still  in  (xistence.     The   Mission 
Fathers  were  expert  wine  makers,  aud  their 
cellars  always  contained  nectar  fit  for  gods. 
It  was  something   remarkable  that  so  little 
attention  was  paid  to  the  cultivation  of  the 
vine  iu  this  couutry,  with  the  example    of 
the  old  missionaries  before  the  eyes  of  the 
early   settlers;   aud   still    more   remarkable 
that  vineyard  planting  should  take   its  later 
start  and  activity  iu  the  Livermore  valley, 
instead  of  arouud  the  old  Mission  where  it 
had  its  first  inception  a  ceutury  ago.     But 
the    success   iu    the    Livermore  valley  im- 
mediately   started    vineyard     planting     iu 
Washington  township,  and  with  au  energy 
that  bids  fair  to  keep  up  its  old  rt-putation. 
In  fact  one  of    the  largest  wineries  iu  the 
State  is  located  not  far  from  the  old  mission. 
Some  fifteen  wineries  are  already  located  iu 
this  county,  and  still  others  are  in  contem- 
plation.    Mr.  Gallegos  of  Mission  San  Jose 
has  the  largest  and  most  complete  winery, 
as  we  above  remarked,  in  this  State.     It  is 
built  to  accomodate  over  1,000,000  gallons 
of  wine.     This  extensive   winery  cost  over 
$175,000.     Mr.  Gallegos  also  has  the  largest 
vineyard    in    this    county,    over   600   acres 
beiug  in  vines.     The  next  largest  vineyard 
is  that  of  J.  P.  Smith  of  Livermore  valley, 
comprising   450   acres.     The    most   of   the 
vineyards   are,    however,    from    20   to    125 
acres. 

The  soil  of  Alameda  county  is  peculiarly 
adapted  to  wine-inakiug,  dift'ering  iu  locali- 
ties, and  even  a  single  twenty  acre  vineyard 
will  often  have  two  or  more  varieties  of  soil, 
so  that  all  the  varieties  of  grape  vines  will 
find  a  congenial  soil  in  which  to  flourish. 
The  vineyard  laud  of  Livermore  valley  is 
principally  of  a  dark  gravel.  Near  the 
mission  it  is  principally  of  a  black  loam, 
while,  the  rolling  lands  are  of  chocolate  and 
red  color,  usually  containing  gravel  and 
clay,  overlying  a  calcareous  subsoil,  the 
the  very  best  kind  of  grape  laud. 

There  is  one  advantage  which  Alamedu 
viueyardists  have  over  those  of  other  parts 
(.  f   the   State,  as   well 


couutries  of  Europe,  there  has  never  been 
auy  damage  to  vines  iu  this  country  from 
Ki)ring  frosts.  Another  advantage,  aud  of 
still  greater  importance,  the  vines  of  this 
county  huTu  been  free  from  the  destructive 
phylloxera.  In  fact  Alameda  county  excells 
grape  culture  and  wiue-making  as  she 
excells  in  everything  else. 

There  are  thousands  of  acres  of  rolling 
lands  in  this  couuty  s  ill  uncultivated  which 
are  peculiarly  adapted  to  the  growing  of  the 
viue,  while  the  whob*  range  of  Contra  Costa 
hdls  presents  afield  foi  olive  culture,  which 
at  some  day  in  the  no  distant  future  will  be 
taken  advantage  of,  aud  wiue  aud  oil  will 
become  the  two  great  staples  of  our  pro- 
diu^tion  aud  commerce.  There  is  a  bright 
iind  maguificeut  future  in  store  for  the  peo- 
ple of  this  county. 


-rilE    IKONCIiAD    UKAPE. 
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The  grape  which  I  call  Ironclad,  says  A. 
W.  Pearson  in  the  Wine  and  Fniit  Uroioer, 
is  from  a  native  vine  in  Pennsylvauia.  This 
viue  is  probably  one  hundred  years  old,  as 
luy  father,  who  was  born  iu  the  year  1800, 
lias  told  m*  that  he  has  gathered  grapes 
from  it  when  a  boy.  It  was  then  known  in 
the  neighborhood  as  the  Ash  grape. 

It  is  apparently  a  cross  between  Riparia 
aud    Labrusca.      Perfectly   hardy,   having 
withstood    28    degress    below    zero ;     very 
vigorous;  roots   from  cuttings  easily;  blos- 
sjms  very  early.     The  berries  of  the  Iron- 
clad are  formed  by  the  time  the  Concord  is 
in  bloom.     At  Viueland  the  fruit  begins  to 
color  by  August  5,  and  is  black   by  August 
20,  but  is  uot  ripe  uutil  September  15;  will 
haug  on  the  vine  till  November.     The  clus- 
ters are  small  and  compact;  berries  oue-half 
inch  in  diameter.    The  color  of  the  juice  is  a 
rich  purple,   aud   is   intense   aud   durable. 
Sulphurizing  the  must  does  not  discharge 
the  color.     I  have  used  the   juice   for   ink, 
and  writing  done  with  it  in  May,  1886,  is 
now    (December,    1887}    dark   and   legible. 
When  it   first  becomes   black,    the  fruit  is 
intensely  acid.     Wheu  it  is  fully  ripe,  it  is 
very  sweet,  and  the  must  weighs  15  degrees 
Beaume.      The    grapes    are    good    to   eat. 
Many  who  have  eaten  of   the   Ironclad   ou 
the  farm,  prefer  it  to  auy  grape  I  have,  of 
some  thirty  varieties.     Yet  it   will   not   be 
desirable  for  market,  as  the  clusters  are  not 
attractive  enough  in  appearance.     As  a  red 
or  purple  wiue  grape,  I  deem  it  invaluable. 
It  does  uot  rot;  mildews  slightly,  but  not 
enough  to  interfere  with  ripi^ning.     To  test 
H  fully,  I   have   planted  one   vineyard   of 
Coucord  aud  Ironclad  vines,  set  alternately 
along    the   rows.      For  several    years   the 
Concords  have  beeu  a  total  loss  from  black 
rot,  and   the   Ironclads   have   been   yearly 
loaded    with   sound,    healthy   clusters.     In 
1887  these  Ironclad   vines  yielded    twenty 
pounds   per   viue.      The    Concords   beside 
them   gave   me    nothing       Ironclad    vines 
eight  years  have  borne  this  ciop   this   sea- 
son, and  each  made  several  canes  thirty-six 
feet  long. 

The  chief  objection  to  the  viue  is  its 
rampant  growth.  Vines  should  be  set  12x12 
feet,  and  allowed  to  run.  Like  all  Eiparias 
it  resents  pruning,  aud  if  pruned  too  closely 
will  only  make  woodv  and  refuse  to  fruit. 
The  stamens  are  reflexed,  but  I  fail  to  sec 
tbat  this  make  a  diflF^rence  iu  the  fertiliza- 
tion of  the  blossoms.  Some  years  the  clus- 
ters are  full  and  compact;  other  seasons 
they  are  iiuperfect.  For  my  use  in  wiui 
making,  I  would  uot  exchange  100  Ironclads 
for  1000  of  auy  ether  sort  I  know  of;  and  if 

I'  I  had  the  land  to  plant  them,  would  ha 
no  plauts  for  sale. 


Now  that  the  price  of  land  has  risen  to 
such  a  notch  iu  the  South  ways  the  Los 
Angeles  Jhrald  iu  fact,  all  over  California, 
the  farmer  with  limited  means  has  a  poor 
show  of  Becuriug  a  home  for  himself .  There 
are  thousands  of  acres  of  government,  rail- 
road and  school  lards  in  California  that  are 
equally  as  fine,  and  will  grow  just  as  large 
aud  rennmerative  crops  as  can  be  produced 
auywhere.  Ou  most  of  these  tracts  there 
lire  plei  ty  of  springs,  and  in  the  level  land 
water  can  be  found,  generally  from  ten  to 
forty  feet.  In  Southern  California  there  is 
perhaps,  more  vacant  land,  of  the  kind  we 
speak,  than  in  auy  other  district,  aud  the 
way  railroads  are  now  being  projected,  and 
the  ones  now  in  operation,  will  allow  lines  to 
be  not  farther,  at  the  greatest  point,  than 
twenty  to  thirty  miles,  leaving  only  from  ten 
to  fifteen  miles  as  thi^  longest  distance  to  a 
railroad. 

It  costs,  comparatively,  little  to  secure  a 
quarter  section  from  the  Government,  or  the 
Hailroad  Corporations,  but  the  thing  of  it  is 
to  know  whei-e  to  look  after  a  suitable  loca- 
tion. To  make  personal  surveys  of  the 
lands  open  for  settlement  would  entail  a 
great  expense  for  transportation,  to  say 
nothing  of  the  time  used,  and  then  a  person 
might  not  be  able  to  select  what  would  prove 
a  remunerative  purchase.  There  are  many 
obstacles  that  must  be  encountered,  and  uin- 
less  a  man  is  perfectly  famiiar  with  the 
couutry  he  is  exploring,  he  will,  very  pro- 
bably, uot  succeed  in  securing  anything 
worth  (locating  ou.  But,  if  he  does  get  a 
good  piece,  he  has  somethiug  as  good  as  a 
gold  mine,  for  it  will  surely  be  valuable. 

The  better  way  for  a  man  to  do — in  look- 
ing for  government,  railroad  or  school  lands 
— is  to  go  to  some  reliable  firm,  which  is 
locating  persons  on  this  kind  of  property, 
and  a  great  deal  of  time,  labor  and  money 
will  be  saved. 


Aiiotlier  Kiunllpox  Koiueily. 


Au  efl'ectual  r<  medy  for  smallpox  is  said 
to  have  beeu  found  by  a  surgeon  of  the 
British  army  in  India.  The  mode  of  treat- 
ment is  us  follows:  When  the  preceding 
fever  is  at  its  height,  and  just  before  the 
i-ruption  appears,  the  cht  st  is  rubbed  with 
crotou  oil  and  tartaric  ointment.  This 
causes  the  whole  of  the  eruption  to  appear 
uu  that  part  of  the  body,  to  the  relief  of 
ihe  rest.  It  also  secures  a  full  and  com- 
plete eruption,  aud  thus  prevents  the  dis- 
L-ase  from  attacking  the  internal  organs. 
This  is  now  the  established  mode  of  treat- 
ment iu  the  English  army  in  India,  and  is 
regarded  as  a  perfect  cure.   ' 


THE    RISDON 
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BUILDERS  OF  STEAM  MACHINERY 
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^jTEAM  VGSSEUSor  ftll  kin<ls  built  complete,  witli 

Hulls  of  Wood,  Iron  or  Composite. 
STEAM  IJolLEltS.     Particular  attention  (•iventotfae 
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Water  Kurk^  pur)>u6e^,  built  with    the   c«kbnt«U 

Davy  Valw  Uotion,  autK-rior  to  any  other  Vuuip, 
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VlTICUIA'ltRe. 


EMaj-  rcoa  by  D.  V.  CUyton,  Editor  "Wine  anil 
Fruit  (;powtfr"beforr  the  New  Jer*cj  SUte  Hortlni'. 
tuni  SOi-ietj.  Ik-o.  M.  1HA7. 

Afr.  /*rf>iti<n(,  //i^/Jm,  and  fJfntlemen;  I 
liaTe  been  uekeil  to  rtililr«8»]  you  upon  the 
subject  of  "Tho  Future  of  Americiiu  Viti- 
oaUure.*'  This  in  a  Tery  expuuKivt*  aud 
oxpandiDK  nulijocl,  nnd  ono  upou  which 
volumes  coutd  he  written,  nud  it  will  doI 
be  poflsihlo  to  du  it  full  justice  in  ti  short 
essay. 

Tho  period  of  nctutil  dcvelopuieiit  of 
Aintfricnu  viticulture  niuy  hv  said  to  be 
prnctionlly  limited  to  the  laat  twenty-live 
yoarti.  A  fuWHporadic  attempts  were  mad^ 
earlier  by  NicholaH  Longworth  and  a  fuv 
others,  but  no  Rubslautial  progress  appears 
to  have  been  beyond  attracting  public  atten- 
tion to  the  fact  that  grapes  could  le  grown 
and  wino  could  be  made,  viz:  the  posbibili- 
tyof  American  viticulture  was  demonstrated 
but  tho  viurs.  the  wiues,  and  the  methods 
have  faded  away  in  the  dim  past.  Ameri 
can  viticulture  of  to-day  is  therefore  * 
creature  of  the  last  iiuartcr  century.  Dur- 
ing that  period  it  has  taken  a  dcfinit  practi- 
cal form,  and  although  in  the  rosy  morning 
of  its  cxisetnce  it  shows  robust  character 
and  phenomenal  development.  Like  the 
beautiful  flower,  it  has  grown  up  through 
the  unseen  iullueuee  of  the  primal  force 
which  controls  every  fact  in  nature  and 
propels  every  moment  of  the  nniverse;  it 
comes  to  us  like  a  bonison  to  bless  us  as  a 
people  with  good  health,  with  wealth,  with 
sobriety  and  molality,  and  it  has  come  to 
stay,  and  it  will  become  one  of  the  giant 
industries  of  this  giant  country.  Not  the 
golden  grain  of  the  West,  nor  the  snowy 
cotton  of  the  South,  nor  the  waving  tobacco 
of  the  Middle  country,  nor  the  cattle  and 
flocks  upon  the  thousands  hills,  North, 
South,  East,  and  West,  will  bring  to  the 
peoiiie  of  this  country  such  wealth  and 
renown.  I  will  now  give  you  some  practi- 
cal reasons  for  my  optimistic  estimate  of 
the  future  of  this  iudu.'itry. 

The  United  States,  not  counting  Alaska, 
has  an  arsa  of  a  littU  over  3,000,900  square 
miles — an  area  groatt.r  than  all  European 
countries  combined  except  Russia,  mid 
many  timts  the  size  of  Fiance.  This  rust 
area  is  now  sparsely  peopled  witti  00,000, 
OOO  of  people,  but  a  people  of  boundless 
ambition  and  forceful,  eager  energy  as  to 
everything  affecting  their  business  interests 
and  commercial  development;  a  people 
who  live  more  and  accomplish  more  in  a 
decade  than  any  other  nation  on  earth  does 
in  a  quarter  century.  Now  looking  at  a 
map  of  tho  United  States,  we  find  it  de- 
rided by  the  conformation  of  its  surface, 
climate,  elevation,  soil,  etc. .into,  Ist,  the 
great  "Pacific  Plateau,"  covering  all  that 
area  west  of  the  Kocky  Mountftins,  with  a 
climate  more  or  less  Asiatic.  This  includes 
the  States  of  California,  Oregon,  and 
Nevada,  and  tho  Territories  of  Arizona, 
Utah,  Idaho,  and  Washington,  and  extends 
over  1,500  miles  north  and  south,  and 
about  1,000  east  and  west.  In  the  southern 
portion,  viz:  California,  Arizona,  Nevada, 
and  portions  of  Colorido  and  Now  Mexico, 
the  V.  Vinifera  may  be  successfully  culti- 
vated, as  well  as  native  vines. 

2d.  Wo  find  next,  east  of  the  Rocky 
Mountains,  a  vast  area,  extending  to  the 
Mississippi  valley,  known  as  the  great 
levated  or  western  plains.  This  area  is 
more  than  twice  the  size  of  the  "plateau 
bolt,"  and  is  for  tho  most  part  a  vast  fes- 
tile  plain,  watered  by  nuumeraole  rivers. 
Throughout  this  grcai       jion  we  find  dis. 


tributed  many  varieties  of  our  native  grapes 
including  chiefly  Ciuerea,  Rupestris,  Mus- 
tang,and  varieties  of  Itipariu  and.-Estivalis, 
and  we  find  that  some  of  these  Bpecies  can 
he  successfully  grown  over  a  considerable 
portion  of  this  area. 

3d.  Coming  still  further  East,  we  reach 
the  "Great  Central  Plains''  embracing  the 
area  known  as  tho  Mississippi  valley.  Thin 
is  one  of  the  most  fortilo  r<-gions  on  the 
globe,  and  already  has  established  a  suc- 
cessful system  of  viticultnro  at  many 
points,  and  undoubtedly  possesses  capnbili- 
tie.s  in  this  respect  greater  in  extent  than 
all  Europe. 

4th,    and   lastly;   we    camo    to  our   own 
Eastern   division,  embracing   the   elevated 
lands  of  the  Appalachian  system  of  moun- 
tains,   including  of  course   tho   Alleghany 
and  131ue  Ridge  Mountains  and   their  foot- 
hills ^and   spurs,    and  the  greut    "Atlantic 
Plain,*'  and  includes  our  own  State  of  New 
Jersey.     I  need  not   dwell  upou  the  great 
activity    that   prevails  in  all    this   Eastern 
division   in  tho  jdevelopmt-nt  of    a   system 
of   viticulture,    nor   need  I    speak  of    the 
ambition  and  high  hopes  with  which  our 
nurserymen  and  viticulturists  push  its  de- 
velopment.    Doubtless  most  of  you  own  a 
grapevine   which   you  think  is  destined  to 
revolutionize    viticulture    and      make    the 
French  viuters  turn  green  with  envy,  and 
yet  I  must  in  all  fairness  say  to  you  that 
with  the  exception  of  the  mountain  country 
referred  to,  I  believe  all  the  other  divisions 
described  have  greater  natural  facilities  for 
the  successful  development  of    viticultnral 
enterprise  than  has  this  on  which  we  have 
h  high   hopes.     I  would    not    say  any- 
thing  to   dampen  your   ardor,  for  I  think 
there  is  abuntlant  promise  of  a  great  future 
even   for  the   viticulture   of   tho  low-lying 
sandy  State  of  New  Jersey.     But  we  should 
not  lose  sight   of  the   fact   that  "the   roses 
bloom  in  other  gardens  than  our  own,"  nor 
can  wo  ignore  the  fact  that  cunning  hands 
and  busy  brains  are  delving  in  experimental 
lore  throughout  many  jjarts  of  these  great 
divisions,    and    forming,    fashioning,    and 
evolving  a  grand  system  of  viticulture  based 
on  an  intelligent  adaptation   of  our  native 
seedlings  and  crosses  and  hybrids,  to  soil, 
climate,    and   conditions,    and    that  in  the 
end  there  will  be  reached  most  marvellous 
results.     I   cannot   dwell    upou    details   in 
treating  so  hard  a  subject  in  the  short  time 
alloted  to  me,  and  shall  therefore  only  lay 
down  broad  lines  and  discuss  general  prin- 
ciples. 

In  looking  at  the  foundation  facts  upou 
which  American  viticulture  is  to  be  reared, 
the  first  one  to  be  considered  is  that  one 
relating  to  species,  variet'ies,  and  classes 
of  vines  to  be  used  in  these  four  great  divi- 
sions. Tho  plateau  region  of  the  Pacific 
Slope,  as  already  stated,  has  an  Asiatic 
climate,  and  it  is  natural  to  presume  that 
the  V.  Vinifera  will  bo  the  chief  basis  of 
viticultural  development;  indeed  this  has 
already  become  a  fixed  fact,  and  California 
is  producing  many  millions  of  gallons  of 
wino  of  the  same  character  as  the  European 
product;  and  thej  system  is  extending  into 
adjoining  States  and  Territories.  What 
effect  tho  phylloxera  may  have  upon  this 
system  it  is  not  now  possible  to  determine, 
nor  can  we  conjecture  what  figure  the  na- 
tive Californicas  and  Arizouicas  and  impor- 
tations of  Eastern  natives  will  cut  in  tho 
system  in  future  years.  It  is  certain,  how- 
that  there  are  native  vines  in  this 
region  capable  of  unlimited  development, 
that  even  were  tho  Viuifern  to  perish 
utterly,  there  would  still  reiuain  the  same 
possibilities  that  exist  in  all  the  other 
grand  divisions. 


Grossing  the  Bocky  Mountains  to  the 
region  of  the  "Great  jWestern  Plains, '*  we 
aro  confronted  at  once  with  a  climate  differ- 
ing es>{entia]ty  (rom  that  on  the  western 
slope.  Great  extremes  of  heat  and  cold, 
sudden  and  devouring  north  winds  and 
frosts,  drouth  and  deludge  prevail  more  or 
less  iu  this  division.  The  tender  Vinifera 
could  not  therefore  bo  depended  upou  as  a 
basis  for  building  a  system.  Still,  it  is 
doubtless  true  that  some  varieties  may  be 
successfully  cultivated  iu  some  parts  of 
Eastern  Arizona,  in  New  Mexico,  and 
Southern  Texas,  But  iu  this  region  an 
found  natives  of  rare  excellence  and  great 
promise  ;  the  Ciuerea,  the  Rupestris,  the 
Mustimg.  the  ^stivalis,  and  their  crosses 
and  hybrids  show  the  source  and  point  the 
way  to  the  proper  lino  of  development  of  a 
viticultural  system  at  once  grand  and  im- 
posing. If  tho  Vinifera  are  not  at  home 
here,  it  is  clear  that  they  are  not  needed. 
Ileachiug  the  Mississippi  valley,  the  Great 
Central  Pluins*  we  find  the  -Estivalis, 
Riparia,  and  their  crosses  and  hybrids  at 
home,  and  doubtles  some  of  those  found 
chiefly  in  the  Groat  Western  Plains  region 
will  also  do  well  here.  So  that  there  is 
abundant  material  from  which  to  construct 
a  system  of  its  own,  quite  independent  of 
all  the  others. 

Coming  to  the  Eastern  grand  division 
we  find  the  Labruscas,  Riparias,  and  the 
iEstivalis  scattered  everywhere  through 
woodland  and  field,  over  hill  and  valley, 
and  by  the  gentle  flowing  rivers.  Nature 
has  been  prodigal  with  her  viticultural 
gifts  iu  all  this  region.  There  is  no  lack  of 
timber  here  for  a  successful  system,  although 
tho  same  vicissitudes  of  climate  as  prevail 
in  the  other  two  divisions  west  of  this  bar 
out  all  species  but  natives,  and  many  of 
these  also.  This,  I  think,  fairly  outlines 
the  work  of  the  American  viticulturists  of 
the  respective  grand  divisions  of  the  country. 
Experimental  work  should  be  pushed  on 
these  lines;  indeed,  advanced  viticulturists 
already  recogize  the  main  principles  which 
I  have  laid  down,  and  we  find  iu  every 
section  intelligent  cultivators  of  the  grape 
working  on  those  problems  for  themselves, 
and  I  have  no  doubt,  questions  of  variety 
have  already  been  solved  and  facta  dis- 
covered which,  when  disseminated  and 
reduced  to  general  practice,  will  revolu- 
tionize our  present  system,  and  enable  us 
to  reach  a  plane  of  success  that  will  com- 
mand the  attention  and  patronage  of  the 
whole  world. 

Whem  we  stop  to  consider  the  vastness 
of  the  extent  of  territory  covered  by  these 
grand  divisions,  and  the  enormous  tonnage 
and  gallonage  in  grapes  and  wine  that 
might  be  produced  from  even  a  small  per 
cent,  of  it,  it  is  easy  to  forsee  that  the  time 
is  coming  when  the  present  viticultural 
system  of  Europe  will  pale  to  an  insignifi- 
cant garden  patch  beside  our  own.  Tho 
winy  of  the  world  will  be  American  wines, 
and  tho  raisins  of  the  world  will  be  Ameri- 
can raisins.  The  commerco  of  the  world 
will  yet  bear  our  vineyard  jiroducts  to  every 
corner  of  the  globe.  The  Mexican  will 
swap  his  (trrack  for  American  wines.  The 
Arab  will  forget  his  v'lnfs  dc  pnlm.  The 
Chinese  and  Japs  will  shako  hands  across 
the  Yellow  Sea  over  a  cup  of  the  "rosy" 
drawn  from  American  wino  casks.  Tho 
Hindoo  and  Zulu  will  perhaps  find  some 
new  varieties  of  snakes  with  American 
brands.  The  Russian  will  find  his  way 
into  some  American  straits  more  pleasing 
and  less  difficult  to  navigate  than  the 
Dardanellee.  The  German  will  stop  his  i 
tracht  am  lihuif  to    take  a  drink    with  us. 


The  Englishftian  will  bo  brought  to  admit 
that  after  all  there  are  some  mighty  goOd 
things  to  be  had  from  this  "blawsted  cour.» 
try":  and  our  Undo  Samuel  will  wrap 
himself  in  the  American  flag  and  sing  "My 
country,  'tis  of  thee,"  while  ho  contem- 
plates tho  dollars  and  dimes  and  the  pounds, 
shillings,  and  pence  of  everj'  nation  iu  the 
world  rolling  in  upon  hie  shores  with  every 
ship  that  comes. 

You  may  want  to  ask  how  are  these 
great  results  to  be  reached.  AVhat  are  the 
forces  that  are  to  propel  events  onward  to 
such  fruition;  I  cannot  tell  you.  I  can 
only  say  tliat  the  great  forces  iu  nature  aro 
moving  in  that  direction,  and  tho  great 
workshop  of  nature  is  hammering  and  forg* 
iug  the  facts  which  must  inevitably  form 
the  substance  of  these  great  events.  The 
acorn  falls  in  the  clift  of  rock,  and  is 
covered  and  fertilli/.ed  liy  the  falling  leaves 
and  watered  by  the  ruin,  and  sends  up  a 
tender  shoot.  Year  by  year  and  inch  by 
inch  the  roots  go  down  into  the  soil,  and 
the  trunk  swells,  and  finally  rends  the 
great  rock  that  held  its  early  days  in  a 
stony  prison.  Tho  silent,  unseen  powir 
the  chemistry  of  nature,  has  done  it.  How, 
I  cannot  tell;  it  involves  the  mystery  of 
life;  it  is  the  work  of  the  Creator,  the 
Ruling  Force  iu  nature,  which  gives  the 
vital  spark  to  life,  and  where  that  lives 
there  exists  all  tho  elements  of  evolntiou 
and  growth. 

So,  in  the  development  of  the  physicol 
facts  constituting  the  growth  of  our  viti- 
culture. The  desire  to  investigate  and 
explore  the  unknown;  the  ambitious  of 
commerce  to  ulilize  all  new  discoveries  and 
resources;  the  necessities  arising  from  the 
multiplication  and  development  of  the 
human  species;  the  ambitions  of  our  states- 
men to  advance  national  prosperity;  the 
hygienic  law  for  the  preservation  of  nation- 
al health  and  vitality — are  some  of  the  visi- 
ble and  powerful  forces  which  are  wielded 
for  this  result  by  the  great  unseen  Force 
that  holds  the  spheres  in  their  orbits. 

It  may  not  be  out  of  place  here,  in  con- 
clusion, to  give  some  statistics  and  institute 
some  comparisons  showing  the  present 
status  of  American  viticulture,  and  its  com- 
parative and  actual  ratio  of  progress. 

Before   the  advent  of  the  phylloxera   in 
Europe,  Franco  had  an  acreage  of  6,000,000 
acres   iu    vines,  and  produced  at  one  time 
over  2,000,000,000  gallons  of  wine.     Since 
then,  what  with  the  phylloxera  and  other 
diseases  of  the  vine,  the  acreage  has  fallen 
off  above   one-half,    and   the   product   has 
dropped  to  000,000,000  or  less,  and  today 
she  produces  less  wine  than  her  population 
consumes,  and   her   exportations   must    bo 
measured  by  her  imports  from  neighboring 
countries,  supplemented  by  the  100,000,000 
gallons   made   from  raisins,    and  the  cider 
product   of   the   north   of    France.     As    to 
French   brandy,    it   is  a  thing  of  the  past, 
so  far  as  it  may  be  commercially  considered. 
For  illustration,  we  will  take  the  single 
State   of    California,    which    is   nearly    as 
large  as  France.     California  has  iu  round 
numbers  250,000  acres  in  vines  of  all  kinds 
to-day.     The   ratio   of    increase   is    at    the 
rate   of  one  hundred  per  cent,   every  three 
and  a  half  years.     That  has  been  the  rate 
of  iucrease  for  the  last  six  years.     At  this 
rate  California  wilt  have  1,000,000  acres  iu 
seven  years.   '1,000,000   in   fourteen  years, 
and    32,000,000    in   twenty-four    and  one- 
half  j'oars,  or  five  times  as  much  as  Franca 
had  when  her  viticulture  was  at  its  zenith. 
It  is  not  to  be  supposed,  however,  that  this 
ratio   will   be  kept  up;  want  of  capital  or 
ilemand  for  the  products,  or   both,  would 
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doubtless  check  Ihc  progress.  The  fuel 
remnius.  however,  thiit  Califomitt  has  mon- 
ncrengc  aJapt.il  10  grapo  culture  thnu 
Frauce,  nud  nolliina  but  the  obstncles 
named  will  stand  in  the  way  of  her  vine- 
yard producliona  equalling  those  of  Franc, 
at  her  best  tw>  nty-five  years  hence.  The 
progress  of  development  will  not  be  so  fast 
iu  the  States  east  of  the  Kocky  Monntains, 
owing  to  various  causes;  but  our  viticul- 
turists  arc  not  lacking  either  in  enterprise 
or  ability,  and  twenty-five  years  hence  the 
Eastern  divisions  will  not  fall  behind  their 
prtsent  relative  place,  which  is  on  a  level 
with  California,  viz:  the  acreage  in  these 
divisions  is  just  about  equal  to  that  of 
California. 

In   this   connection  a  few  statistics  may 
serve  to  show  the  force   of  my   argument. 
All   of   Russia   iu  Europe  is  too  far  north 
for   viticulture   to  be^thought  of,  except  a 
area  in  the  Crimea,  and  the  cuUivatiou  ol 
grapes   for  wine  is  confined  to  the  uiiddh 
and   southern   parts  of  France,  Germany, 
and  .\uslro-Huugary,  and  to  the  countries 
lying  south  of  these.     Viticulture  is  there- 
fore limited  to  a  very  small  part  of  Europ, 
Now  the  total  area  of  Europe,  not  includiui. 
Russia,  in  square  miles  is  1,695,590,  or  n 
little   more   than   half  that  of    the  United 
States    (not   counting   Alaska).     All    parl> 
of   the  United  States  are  capable  of  grow 
ing  some  kinds  of  gi-apes,  except  the  high 
monutain   regions  and   the  swamp    lauds, 
and   I  do  not  think  it  an  exaggeration  to 
say    that  we   can   show    ten    acres   where 
Europe  can  show  one   adapted  to  viticul 
ture.     Besides,  the  average  product  iu  gal- 
lons per  acre  in  European  vineyards  is  not 
over  300  gallons,  while  the  average  iu  the 
United  States  is  400  gallons.     In  California 
some  yields  have  been  known  to  reach  as 
high   as   eighteen  tous  of  gvap  3  per  acre, 
while  in  some  of  our  Southern  States  a  sin- 
gle  vine   of    the    Scupperuong    has    been 
known  to  reach  as  high  as  eighteen  tons  of 
grapes   per  acre,    while   in    some   of    our 
Southern  Slates  a  single  vine  of  Scupper- 
nong   has    been   known   to    produce    over 
2,000  gallons  of   wine  at  one  crop.     The 
latest  statistics  I  have,  estimate  the  annual 
product   of    the  wiue-growing  countries  of 
Europe  at  360,000,000  gallons. 

Since  1870  our  native  wine  production  has 
increased  :rom  almost  zero,  3,000,000,  to 
near  10,000,000  in  1886,  and  our  importa- 
tions have  steadily  dwindled  from  11,000,000 
gallons  in  1871  to  4,000,000  in  1886.  Con- 
sidering the  increase  iu  population,  this  is 
B  very  great  falling  off  in  imports,  and  the 
ratio  of  increase  in  our  native  product  fully 
hears  out  all  I  have  said,  or  may  say, 
regarding  the  "future  of  American  viticul- 1 
tare. 

To  sum,  np  then,  I  do  not  think  it  at  all 
extravagant  to  assert  that  twenty-five  years 
hence  American  viticulture  will  hold  first 
place  in  point  of  quantity  and  variety  ol 
production,  and  oni  wini  s  and  other  vine- 
yard products  will  be  known  in  every  mar- 
ket of  the  world.  Our  little  State  of  New 
.lersey  maintains  a  place  of  honor  ih  the 
procession  that  is  marching  to  this  grand 
result,  and  I  am  certain  the  skill  and  enter- 
prise of  her  vitioulturisis  will  keep  her 
abreast  of  h-r  sisters  in  the  onward  move- 
ment. 


«'i,i».irir  i.rFEtTS  «S(   wise. 


We  have  just  received  a  new  piece  of 
music,  called  "Silver  Bell  Waltz,''  by  th, 
popular  composer,  Charley  Baker,  which  we 
ran  reccemoud  to  our  readers  as  very  good, 
it  not  being  to  difficult  and  at  the  same  time 
very  showy.  It  can  be  played  on  the  piano 
or  organ,  and  will  be  sent  at  the  special 
price  of  only  ll-2c.  stamps.  Address  .T.  C. 
Groene  &  Co.,  30  and  40  Arcade,  Cincin- 
nati, O. 


The  public  spirituess  shows  itself  in  giv- 
ing one's  mind  and  work  to  the  advance- 
mint  of  what  interests  many;  co-workers 
and  co-thinkers  in  our  ranks  are  laying  up 
treasures  for  all.  One  remark,  proceeding 
Irom  the  experience  of  a  grape  grower,  may 
be  the  cause  of  correcting  errors,  and  incite 
aiauy  to  follow  up  the  snbj  ct.  The  beue- 
lit  to  be  derived  from  a  stray  thought  of  one 
man,  who  feels  what  he  says,  may  soim 
[imes  turn  out  a  general  and  great  one. 
\Ir.  Pf.  B'.r,  in  his  mountain  fastne8«i,;refl.  ots 
ind  commnuicates  his  impressions.  He  is 
I  good  man,  who  for  years  has  striven  after 
jirogress.  He  has  ardently  tried  to  go 
m  the  road  to  perfection. 

What  a  contrast   this   mau's   search    foi 
he  truth  and  its   reasons,  presents   to   th' 
irag  and  self-sufficiency  of  many  among  us 
vho  believe  in  no  need  of  researches  and 
rials,  and   boldly  assert  that  Ih.  re   is   no 
■ccasion  f.u-  study,  and  that  what  they  pro 
luce  is  good  enough.     What  a   blessing  il 
vou'd  have  been  for  the   def'  ndcrs   of   the 
.lission  vine,  had   they    a   Ff.  ft'  r   among 
hem,  to  inoculate  into  the  stubborn  Intel 
cts  the  simple  fact  that  il    pays   to  plant 
omethiug   more   acceptable.     One  of   oui 
listiuclions  from  old  world  grape   growers, 
.vhoae  forefathers  performed  for  them  th. 
task  to  select  good  varieties,  is  the  faithful 
itndy;    the    often    costly    and    successless 
idoptiou  in  plantations  of  what  appears  to 
bo   satisfactory— our   ready   acceptance    ol 
the  rule   to   do  b.  Iter.     California  viticul- 
turists,  in  part,  work  for  future  generations. 
But  one  of  the  plcasnnt  results  of  the  work 
of  selection,  is  that  the  most  practical  men 
ars  beginning  to  reap  present  success  in  th< 
shape  of  remuneratiou  and  honor. 

Mr.  Pfeffer  iu  the  communication  by  Dr. 
Stewart,  iu  the  merchant  of  .lanuary  20th, 
expresses  from  his  own  observation,  tht 
confirmation  of  the  axiom  that  the  ideal 
types  of  wines  grown  in  renowned  centers 
iu  Europe,  can  hardly  be  reproduced  in  all 
the  minutiae,  to  which  accepted  tastes 
attribute  the  perfection  which  pleases 
universally— because  the  condMon  of  mois- 
ture in  air  and  soil  are  absolutely  difi'erenl 
in  our  climate.  We  may  say  our  climate, 
for  the  difference  of  these  conditions; 
according  to  location  in  the  many  grap. 
growing  counties  of  California,  are  nomer 
ous  and  shape  very  distinct  products  from 
our  grapes. 

To  use  the  words  of  a  wine  man  from  the 
Rhine,  who,  years  ago,  examined  California 
Ki  sling,  Chasselaa  and  Burger;  our  wines 
are  suif/eneris  American  or  rather  Cali- 
foruian.  That  same  man  uttered  his  ini- 
Ipressions  from  those  wines  tasted  by  him, 
that  considering  our  dry  climate  and  hoi 
soil,  it  WHS  wond.rful  that  the  vines  thai 
needed  moisture,  rather  than  great  h.at. 
produced  such  creditable  wines,  and  thai 
their  etherons  expression  was  not  choked 
at  all  by  the  different  inherent  elements  ol 
the  wines. 

Baron  Babo  stated  that  to  reproduce  from 
the  White  or  Rhine  Riesling.  One  of  the 
most  extensively  grown  varieties  in  Austria 
and  Hungary.  A  wine  possessing  all 
the  subtle  gracefulness,  delicate  aroma  and 
taste,  that  distinguishes  the  product  on  th. 
banks  of  the  Rhine  and  minor  rivers  iu 
Germany,  was  hardly  a  matter  of  possibility, 
and  only  in  certain  limited  spots,  where  all 
air  and  soil  conditions  were  nearly  repeti 
tions  of  the  favored  German  region,  had 
some  exceptional  results  I  e;n  reached, 
which,  however,  did  not  equal  the  original. 
We  have  no  Danube  nor  a  climate  corre«- 


ponding  to  its  conrse.  Our  Sacramento 
and  San  .Joaquin  rivers  fl.iw  within  banks 
that  present,  we  may  say,  the  opposite  to 
that  river.  If  on  the  Danube  the  great 
properties  of  the  Rhine  pDduct  cannot  be 
attained  in  that  one  variety,  how  can  we 
bop.!  to  come  near  lo  even  the  Austrian 
product  ? 

We  may,  however,  comfort  ourselves;  no 

lie.  d  of  feeling  discouraged  by  the  lack  of 

■on.lilious  to  favor  th.-  growth  of  types  that 

t.,  a  digre.-  are  exce|  tioual  and  local.     We 

know  that  our  proiiagations  of   Cabernets, 

I'iuot-s  and  ev  r  s.j  many  varieties  of  high 

;rade  origin  from  the  old  world  do  yield  us 

Vmerican  types  of  great   mirit,  and  which 

:iy  proper  care,  adapted  to  our  climate,  will 

levelop  iu  not  only  acceptable,  but  superior 

iuidity..0nly  from  a  high  class  raw  materiae 

I  g.iod  product  can  be  made;   and    we   are 

lioely  adviiuc.d,  thanks  to  the  foresight  of 

uactical  men  and  sei.-ntiflo   aud    thinking 

idvisers,  in  our  knowledge  of  what  suits  us. 

Still,    the   task   of    practical    study   and 

ibsfrvatiou    will   not    be    limiteil    to    one 

generation.      As   the    writer    has   asserted 

years   ago,    our    great    grandchildren    will 

mow    more,    iufinit.  ly   more   than    we    do. 

But  our  uuiled  i  ft'.jrts   iu   laying   a   sound 

oundation  for  the  future  in  sekctiug  and 

jxperimenting,  will  be  considered  a  meri- 

orious  work  for  our   descend.nts,  and  we 

may  rest  assured,  that,  however  small  the 

imouut  of  houor  may  be  gained  by  thinking 

,nd  acting  in  our   time   of   experimenting, 

nav  be,  it  will  find  acknowledgement  aud 

.jive  satisfaction  to  all,  and  to  come.  Every 

^rain  of  experience  and  thought  from  one 

^'rape    grower  is   welcome  to  all,    for   th. 

details  of  our  industry  are  so  infinite,  that 

of  viticulture  and  viniculture,  they  make  n 

wienee  indeed,  needing  the  cooperation  ol 

dl  to  advance  it.  F-  Pcf"- 


Why  not?  Because  the  horticnlturistB  can 
s...-  practical  results  from  oranges  and  town 
lots  aud  so  do  not  wish  to  risk  their  lime 
and  money  in  (to  them)  the  ideal. 

The  writer  does  not  claim  that  the  olive 
will  do  well  in  every  part  of  this  valley. 
But  on  the  high  bench  lands  iu  the  Kislto, 
Ontario,  Highlands,  Lugouia,;  lUdlands, 
Crafton,  East  Riverside,  Riverside,  Colton 
Tei-race  and  similar  lands,  it  will  grow  to 
perfection,  and  therefore  profitably.  An 
olive  orchard,  with  the  same  care  but  much 
less  risk  and  expense,  will  pay  as  large  a 
profit  as  an  orange  orchard,  and  with  many 
idvantages,  among  which  are,  but  Uttle_ 
danger  from  frosts  and  hard  winds.  ■■ 

The  fact  that  the  crop  does  not  have  lo 
be  put  on  the  market  whether  the  market 
is  ready  for  it  or  not,  and  that  there  is  no 
danger  of  the  crop  freezing  while  en  routo 
is  another  potent  reason  for  planting  olives. 


OLIVES    IS    SAM    BEKJTABDINO- 

The  statement  is  often  made  and  gener- 
ally believed,  says  the  Tiwes.  that  the  oliv. 
is  not  a  profitable  fruit  to  cultivate  in  San 
Bemardiuo  county.  But  to  many  this  is 
known  to  be  an  error.  The  olive  does  grow 
to  perfection  iu  certain  portions  of  the  val- 
ley, maturing  fruit  rich  in  oil  and  of  the 
finest  qnality.  To  be  sure,  we  have  no 
large  orchards,  aud  I  think  the  reason  is 
simply  this:  That  the  first  fruit  growers 
coming  to  this  place  fell  in  love  with  th. 
orange  (and  justifiably,  too),  and  obtaining 
profits  unheard  of  iu  other  agricultural  pur. 
suits,  had  no  difficulty  in  iufluencing  th, 
new-comers  following  to  "go  and  do  like- 
wise." 

Orange  cultuie  and  the  profits  therefrom 
were  a  practical  and  uudisputed  fact,  whiU 
the  question  of  profit.ible  olive  culture  was 
ihen  an  uncertainty.  But  is  it  now?  Or- 
chards in  other  sections  of  the  state  show  a 
profit  of  twelve  to  fifteen  hundred  dollars 
per  acre  for  the  past  season.  But  with  the 
exception  ol  beiug  largs  in  extent,  they  are 
in  no  way  superior  to  ours. 

About  one  year  ago  the  writer  saw  three 
bottles  of  olive  oil  on  a  dinner  table  in  Los 
Angeles-one  from  Mr.  Coopei's  orchard 
St  Sauta  Barbara,  one  from  Mr.  Kimball's 
,a  National  City,  and  one  from  Lugnnia. 
Experts  from  two  well-known  San  Frai- Cisco 
arms  said  the  Sau  liernardiuo  oil  wos  fully 
the  equal  of  either  of  the  others,  aud  as  il 
was  made  as  an  experiment  and  by  unex- 
perienced hands-,  it  certniuly  spoke  well 
for  our  olives. 

The  question  was  immediately  asked: 
How  much  does  your  country  make'?  Th. 
answer  had  to  be,  none  for  g.neral  market 


THAT    TABIFf    BEDfCrlOJf. 

The  Fresno    Dcmocnit  in  discussing  the 
questions    as   regards   raisins  says:     It  is 
.irgued    by   some   that   California's  infant 
raisin   industry    needs   the  protection  of  a 
liigh  tarifi'.     We  do  not  think   so.     Fresno 
county  is  conceded  to  be  the  center  of  tho 
^reat  raisin  growing  section  of  the  United 
States,  and  while  every  material  interest  we 
have  is   wrapped  np   in  .her  borders   and 
attended  by  an   earnest,  controling   desire 
that    our    numerous    raisin   growers    may 
realize  their  fondest  hopes  and  accumulate 
much   golden   treasure  by  means   of   their 
grand  vocation,  we  do  not  believe  that  the 
present  tariff  can  be  made  to  contribute  to 
that  result.     Let  us  see  what  the  figures  say. 
Listen!  Of  the  52,000,0011  pounds  of  raisins 
consumed   in  this  country,  California  fur- 
uishes  14,000,000,  while  Spain  contributes 
38,000,000  on  which  a   tariff  duty  of   two 
cents  per  pound  is  collected.     Spanish  Lon- 
don Layers  sell  in  New  York  at  $2.75  per 
box,  whillc   the  Calilornia  London  Layers 
bring  $2  25.     The    tariff  on  the  SpanUh 
article  might  be  reduced  one-half,  or  twenty 
e-nts  per  box,  which  would  enable  them  to 
Hell  in  our  market  at  $2.55.     This   would 
have  uo  effect  whatever  on  the  California 
raisin  which  would  still  maintain  its  place 
at  S2  25,  presuming  of  course,  that  it  was 
equal   iu  quality   to   the  imported  goods. 
The  consumer  pays  Ihe  tariff,  and  that  can 
bave  no  effect  on  California.     Suppose  the 
whole  of  the  tariff  should  be  taken  off,  and 
,.ud  raisins  placed  on  the  free  list,  Spam 
could  come  down  to  $2.35  per  box,  and  still 
California  could  and  would  stand  defiantly 
on  her  old  figures,  and  command  ready  sale 
at  S2.25  per  box.     Our  improved  machinery 
and  advanced  intelligent  methods  and  most 
favorable  climatic  conditions  will  more  than 
compensate  for  the  cheap  labor  employed  in 
the  Spanish  product,  and  we  can  now  80c 
ocssfuUy  compete  with  the  imported  article. 
tariff  or  no  tarifi,  and  will  soon  he  able  to 
drive  imported  raisins  entirely  out  of  the 
market-provided,  always,  that  our  product 
shall  be  equal  to  the  demand.     This  being 
true  it  would  seem  to  be  our  plain  duty  lo 
favor  a  general  reduction  of  the  tariff  duties, 
including  that  on  raisins,  in  order  that  the 
great  army  of  consumers  throughout  the 
whole  country  may  obtain  at  much  less  cost 
a  great  many  other  articles   of  the  actaal 
ueeessaries  of  life. 


The  St.  Helena  SUir  says:  Beriugei 
Bros,  will  thU  year  make  70,000  gallous  of 
brandv,  and  Edge  Hill  Vineyard  Co.  will 
produce  20,000  gallons.  This  will  do  away 
with  about  550,001)  gallons  of  wine. 
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FKIDAY KEBKU.VUY  3,  ISSb 


■iiimtitutlv  ti'ing  taken  up,  nud  tho  work  of 
.rioliiiK  iiiiproviinonts  coiitiuucB  to  ket-p 
piico  with  llif  progrt'HS  iu  other  renpicts. 
(iriutcviru  »limilii  bu  citircisiil  iu  thu  puv- 
iliiiau  of  IiiuiIk.  Ah  in  all  other  buiiui  hh, 
whiiii  It  ctrtitili  ilegroii  of  activity  ix  obtniui  d 
It  teuduiioy  in  duvfloped  lo  runh  blindly  into 
»ptcuiiitiou«,  TLiH  di«pci»iliou  in  foHtirid 
by  a  cliiss  of  p.;oi)le  who  hiiiiy  on  tho  oul- 
skirtH  of  tho  boom,  and  fxcreise  it  cevtuiu 
aiuouut  of  cunning,  which  brings  grist  into 
Ihi'ir  mill.  All  iipimrcutly  obiup  srhi-meu 
should  bo  avoided,  uud  cheap  men.  Uenl- 
ing  with  lirrit-clitss  houses  is  tho  only 
safety,  and  will  [irovii  cheaper  in  the  long 
run.  The  deed  gift  racket,  and  land  offer- 
ed at  obit  a  week,  aio  cutch-ptnui-s,  which 
will  result  in  certain  loss  to  any  one  foolish 
enough  to  invest  on  the  specious  showing 
of  sharpers. 


TuKBU  IS  every  indication  at  present 
of  a  renewed  activity  iu  the  real  es- 
tate market.  The  State  is  begiuuiug  to 
grow.  People  are  pouring  in  from  all 
quarters,  looking  for  land  on  which  to  set- 
tle. Tho  demand  at  present  is  strong  for 
the  cheaper  classes  of  lands  iu  the  northern 
and  central  belts,  and  many  transfers  are 
being  made  to  boua-tide  settlers.  The 
wonderful  adaptability  of  the  soil  and  cli- 
mate of  California,  for  the  cultivation  of 
even  the  most  delicate  fruits,  is  attracting 
t  he  attention  of  people  resident  for  years 
in  portions  of  the  country,  where  the  sun 
looks  down  iu  radiant  glory  for  a  few 
weeks  every  year.  The  knowledge  that  his 
tempered  rays  are  never  lost  iu  this  favor- 
ed climate,  tends  to  strengthen  the  desire  to 
migrate  from  lands  of  everlasting  win- 
ter to  an  earthly  paratUse. 

California  is  certainly  it  land  flowing  with 
milk  and  honey;  a  laud  of  tho  olive,  vine 
and  tig  tree.  The  beatitiful  similes  with 
which  the  poets  have  loved  to  paint  soft 
oriental  climes,  the  exuberance  iu  many  in- 
stances of  an  overheated  imagiiuttiou,  could 
be  as  aptly  and  more  truthfully  applied  to 
this  State, 

Tho  farmer  and  fruitgrower  can  find  here 
a  climate  and  soil  for  tho  cultivation  of  any 
crops,  from  the  most  common  place  varie- 
ties of  every  day  life  to  tho  more  delicate 
tropical  plants. 

The  visitor  in  search  of  health  or  plea- 
sure has  a  choice  of  temperature  and 
scenery.  Nothing  is  wanting  which  can  be 
desired  in  either  respect.  A  few  hours  ride, 
can,  during  any  month  in  the  year  change 
hid  surroundings  from  orange  groves  and  vine 
clad  plains,  to  forests  of  gigantic  pine,  on 
mountains  capped  with  everlasting  snow 
If  there  is  any  other  spot  on  earth  which 
can  claim  as  many  advantages,  it  has  not 
yet  been  marked  on  the  map.  It  is  this 
which  will  yet  enhance  valuta  of  land  in  Cali- 
fornia. Every  visitor  who  crosses  the 
border  and  spends  a  few  weeks  watching 
roses  bloom  in  mid-winter,  only  returns  to 
the  East  or  where  ever  his  home  be  may,  to 
pack  op  bis  belongings  and  move  West 
for  good. 

Tho  population  of  this  State  hos  increas- 
ed wonderfully  in  18^7,  and  the  outlooki 
just  now,  is  that  it  will  swell  more  rapidly 
during  the  present  year.     Tho   outside  sec- 


Tnu   MAJOunv    of   the   people    on     this 
coast  are  not  in  favor  of  free  triidt-,  and  if  the 
same  condition  of  affairs  exists   all  over  the 
Union,  the  upshot  of  the  present  discussion 
will  be  that  the  tariff  will  remain  as  it  is, 
and  business  will  continue  to  run    along  iu 
the  common  sense  groove,  which  has  pulled 
the  United   States  of  Aineiica   up   to    the 
high   position    they    maiutaiu    before    the 
other  nations  of  the  earth.     An  attempt   to 
argue  tho  subj.x't  pro  or  con  would  only  re 
suit   in   waste  of   time.      It  is  as  fruitful 
a  theme  for  argument   as   the  relation   of 
capital       and      labor,      or     the      Chinese 
question.         Thousands      of       miles       of 
paper,     tons      of     type     and     rivers    of 
ink    have   been    consumed    by    our     fore- 
fathers in  all  parts  of  the    worlds,  and    un- 
der all  flags  iu  worrying  one   another   over 
the  same  old  issue.     The  theory  in  itself  is 
a  perfect  nuisance,      a     favorite     partisan 
hobby,  and  those  who  have  lately  resurrect- 
ed  the    bugbear,    should    be   subjected   to 
I'ptt/iUittl  dcsquamalion. 

The  efforts  of  legislators  are  now  direct- 
ed towards  tho  solution  of  Iho  highly  iu- 
terestiug  problem,  how  to  benefit  the 
country,  certainly  without  treading  ou  the 
peculiarly  tender  corns  of  Iheir  constita- 
euts. 

Over  taxed  workmen  are  jumbled  up 
in  the  same  breath,  with  the  heavy  corpor- 
ate maunfacturiug  interests  of  tho  country, 
iu  an  attempt  to  prove  that  the  reduction 
of  taxes  on  the  one  will  offset  the  reduction 
of  wages  which  must  be  lujule  by  the  other, 
to  meet  the  foreign  competition  backed  by 
cheap  labor. 

Each  statesman  has  his  own  set  of  tables 
and  calculations,  elucidating  his  individual 
theory  of  just  how  the'  awkward  ehnsm 
should  be  bridged.  The  ideas  of  reduction 
vary  all  the  way  from  $50,000,000  to  $100,- 
000,000.  One  gentleman  argues  that  to  do 
any  good  the  tariff  should  be  reduced  aj 
least  $90,000,000.  His  idea  would  be  to 
reduce  tobacco  $30,000,000.  Sugar  to  be 
reduced  one-half  making  another  cut  of 
$25,000,000  ^d  80  on  through  the  list 
of  other  necessary  articles  until  the  total  is 
brought  up  to  the  required  standard.  The 
ideas  on  free  trade  are  as  nunnrous  as  the 
voters  in  this  country,  and  if  any  others 
are  desired  a  few  old  chestnuts  can  be 
raked  up  among  tho  relics  of  the  free  trade 
party,  Which  has  done  so  much  for  the  peo- 
ple of  Great  Britain  during  the  present 
reign. 


WiTu  oNB  or  two  exceptions  the  receipts 
of  foreign  wines  show  a  falling  off  duiiug 
the  year  1887.  From  .Hordeanx  and  liui- 
giiiidy  the  importalions  were  495,600  gal- 
lons iu  wood,  and  107,010  dozens  iu  gloss, 
against  538,370  gallons,  and  117,7.50  dozens 
iu  1880.  The  principal  falling  off  is  noted 
iu  the  poorer  quality  of  wines,  while  there 
is  a  steady  increase  noted  Jin  tho  demanil 
for  those  of  higher  grade. 

Business  tor  the  year  in  .'iherries  has  been 
poor  and  a  falling  off  is  noted  in  importa- 
tions of  80,111111  g.illons.  The  figures  ipL.ted 
for  1887,  are  5111,915  gallons  in  wood  and 
770  dozens  iu  glass,  against  l'.71,!)»l  gallons 
aod  8(iU  dozens  in  188G. 

The  importations  of  champagne  are 
larger  than  ever,  exceeding  by  nearly  3'2,0|III 
dozens,  the  receipts  for  Ipst  j-ear,  which 
was  tho  best  known  iu  the  American  trade. 
The  receipts  for  1887  were  238,173  dozens 
against  200,095  dozens  in  1880. 

In  German  wines,  receipts  are  still  on  the 
increase,  and  the  belief  is  that  should  Con- 
gress reduce  the  duty  ou  still  wiues,  the 
quantity  would  rapidly  double  up.  The 
importations  were  in  1887,  894,200  gallons, 
ttud59,.5-41  doz.nsiu  glass,  .against  837,- 
000  gallons,  and  59,839  dozens  in  1880. 

Receipts  of  ports  are  also  lighter,  the 
larger  proportion  is  however  of  the  better 
grades  of  wine.  The  figures  tor  1887  were 
80. .529  gallons  iu  wood  and  1,617  dozens  in 
jars,  against  85.51G  gallons  and  1,'23G  dozens 
in  188C. 

From  Cette,  the  importations  are  gener- 
ally confined  to  special  order,  tho  demand 
being  too  uucertain  to  permit  an  extensive 
stock  being  carried.  The  imports  for  1887 
foot  up  151,000  gallons,  against  171,250  in 
1880. 

The  receipts  of  Italian  wines  continue 
light,  running  up  some  71,060  gallons  iu 
wcod  and  '20,455  dozens  iu  jars  in  1887, 
against  73,  4C(i  gallons  in  wood  and  20,340 
dozens  in  1880. 

The  importations  of  Spanish  Bed  Wines 
are  the  smallest  recorded  for  years,  only 
138,010  gallons  coming  iu,  against  234,271 
gallons  in  1880. 


The  proposition  to  establish  a  Viticnltaral 
Bank  is  being  freely  discussed  among  the 
leailing  men  in  the  business.  While  one 
and  all  recognize  the  nc-ce-ssity  of  an  organ- 
ization of  the  kind,  any  precipitate  steps 
are  deprecated;  it  being  the  general  o|nnion 
that  an  important  matter  of  this  kind  should 
be  deferred  uutil  the  convenliuu  meets  in 
March,  when  it  can  be  fully  ventilated,  and 
some  plau  of  business  agreed  upon,  satisfac- 
tory to  those  most  directly  concerned.  The 
understanding  is,  that  the  enterprise  shall  be 
one  for  the  benefit  of  oil  of  those  under 
whose  auspices  it  is  founded,  and  not  to 
further  speculation  for  any  particular  clique. 

On  this  basis  there  is  no  doubt  that 
the  wiue-nien  in  council  assembled,  will  lay 
the  foundation  for  a  solid  concern,  which 
will  meet  any  requirement  of  the  situaliou. 


tions   of   laud   both  North   and   South  are  '  pajiers  will  be  read. 


The  An.mjal  Viticultural  Convention  will 
be  held  on  March  7lh  to  10th,  at  the  Grand 
Hotel  in  this  city.  A  prominent  feature  of 
the  occasion  will  be  un  exhibit  of  the  vin- 
tage   of    California.      Several     iutcresting 


The  viticultural  commiasiou  of  California, 
has  sent  copies  of  the  resolutions  which 
have  been  forwarded  to  Washington,  calling 
attention  to  the  viticultural  requirements  of 
this  State,  to  all  the  winemen  throughout  the 
country,  with  the  urgent  request  that  they 
sign  and  return  the  same  with  as  little 
delay  as  possible.  Over  three  hundred 
names  have  already  been  signed,  and  it  is 
expected  and  hoped,  that  every  one  whose 
interests  are  now  i^t  stake,  will  recognize  the 
importance  of  swelling  the  list  to  the  full- 
est extent.  The  idea  is  to  strengthen 
the  hands  of  our  representatives  iu  Congress 
as  much  as  possible,  by  lettiug  the  Eastern 
members  see  that  the  wine-men  of  this  state 
are  a  unit  on  a  question  of  such  vast 
importance.  Let  one  aud  all  fall  in  liue 
and  by  signing  these  resolutions,  act  unani- 
mously in  furthering  the  general  interests 
of  the  business.  Kemember,  that  delays 
are  dangtrous  as  it  is  of  vital  importance 
to  have  the  signatures  at  Washiugton  as 
early  in  the  fight  as  possible. 

Thompson  of  California,  is  now  the 
father  of  the  pure  wino  bill,  and  to  him  the 
viticulturists  of  California  look  iu  particular 
for  its  successful  passage.  While  he  is  at 
present  using  his  most  strenuous  endeavors 
in  its  behalf,  ho  has  extended  to  him  the 
fullest  confidence  of  tho  viticulturists  of 
California,  who  rest  assured  in  the  belief, 
that  he  is  capable  in  every  respect  of  coping  j 
with  the   difflcultv.  i 


Since  the  AuvAseK  iu  sugar,  the  subject 
has  become  a  source  of  prolific  comment 
at  homo  and  abroad.  Especial  attention  is 
<iven  to  the  crop  of  all  the  producing 
counties  aud  the  estiiuat«s  of  future  supply 
are  figured  from  different  stand-points  of 
national  iuterest.  The  English  refiner 
established  ou  a  more  secure  basis  by  the 
agreement  arrived  at  by  the  conference 
lately  held  in  Loudon,  looks  on  self-satisfied 
with  an  advance  of  one  half-penny  per 
pouud,  audlsympulhizes  with  the,  misfortune 
which  must  result  in  any  attempts  to  grow 
beets  iu  California.  Tho  .\mericau  Trust 
Company,  is  conteutly  rolling  up  its  mil- 
lions, while  those  outside  the  ring  howl 
over  monopoly.  The  French  and  German 
beet  planters  are  commiserating  over  the 
losses,  which  each  country  claims  the  other 
has  mode  during  the  year. 

As  a  rule  the  record  of  the  foreign  sugar 
producers  for  1887,  is  not  as  bright  us  it 
might  have  been.  The  results  of  the  Qer- 
luan  manufacturing  companies  show  lip 
badly,  many  of  them  showing  a  hiovy  debit 
balance.  In  Natal  the  small  planters  are 
completely  annihilated,  and  some  twenty 
large  estates  costing  $150,000  each  are 
abandoned. 

Last  year  in  Cuba  it  was  not  worth  while 
to  grind  the  cane  owing  to  the  low  prices 
which  jn-evniled. 

Business  for  the  new  year  has  however 
opened  up  well,  and  prices  which  have 
stiffened  up  will  likely  be  maintained, 
through  an  increased  consumption  and  u 
shortage  iu  the  new  crop  which  is  now  esti- 
mated at  328,000  tons. 


BoNKORT's  Cinmlar  of  the  latest  date  con- 
tains the  following  information  of  the  foreign 
vintage.  In  Burguudy  the  quautity  gathered 
is  an  average  one  for  the  tine  wiues  red  oud 
white,  a  little  below  it  for  tho  ordinary 
wines  of  the  Cote,  .Ymiens  and  Cotes,  an^i 
very  iusuftieient  and  even  nothing  in  some 
of  the  districts  on  the  plain.  In  quality 
the  '87's  are  strongly  constituted,  their  alco- 
holic strength  surpasses  a  little  that  of  the 
'8C's  to  which  wines  they  are  slightly  in- 
ferior iu  "flesh." 

Iu  the  Churentes  districts  there  is  nothing 
new  to  report.  The  long  continued  rains 
of  December  hove  given  the  vineyarihsts 
better  hopes  for  tho  vinos  in  1888,  in  tho 
localities  where  vines  are  still  to  be  found. 
The  latest  reports  from  Germany  take  a 
more  hopeful  view  of  the  situation,  and 
tho  wine  as  a  rule  is  turning  out  better  than 
at  first  was  expected.  The  fear  that  tho 
late  frosts  would  show  itself  in  an  uncleau 
waste  and  dillieult  clearing,  has  not  been 
justified,  for  after  a  normal  fermentatiou 
the  new  wine  clears  itself  quickly  aud  shows 
in  tasting  little  frost  flavor.  The  business 
in  '87  wines  has  therefore  been  brisk. 
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Speaking  of  the  sorgbum  sagar  industry 
the  New  York  Shi^tpinij  List  says  :  "  A 
beginniug  having  been  made  it  will  take  a 
number  of  years  to  bring  the  sorghum 
sugar  iuduBtry  to  a  point  where  it  will  be  iu 
any  sense  an  important  competitor  with 
tithi;r  c:iiie  or  beet  sugar.  Farmers  will 
have  to  discover  the  profitableuess  of  its 
cultivation,  and  be  educated  iu  the  best  aud 
most  economical  method  of  culture,  a 
corps  of  expert  sugar  makers  will  have  to 
be  trained,  factories  erected,  machinery 
improved  and  adopted  to  obtaiuiug  the 
best  results,  aud  iu  fact  the  whole  process 
of  buiidiug  up  a  new  industry  will  have  to 
be  carried  forward  iu  progressive  steps,  be- 
fore the  successful  experiment  at  Fort 
Scott  becomes  a  practical  reality  in  the  in- 
dustrial  history   of  the  country." 

That  the  effect  of  homo  production  of 
sugar  for  home  consumption,  will  doubt- 
less seriously  eflfect  the  shipping  interest, 
must  be  admitted,  but  the  objections  raised 
iu  the  above  paragraph  are  trivial.  _  When 
farmers  "  discover  the  profitableness  ''  of 
the  crop,  all  the  necessities  of  the  occasion 
will  be  supplied  by  capital,  which  is  al- 
ways ready  to  farther  meritorious  proposi- 
tions. 


DuniNO  THE  week  the  importers,  receiv- 
ers, aud  jobbers  of  foreign  fruits  in  New 
York,  memorialized  Congress  to  place  all 
imported  fruits,  nuts,  etc.,  on  the  free  list. 
Should  their  modest  demand  be  denied, 
iu  consideration  of  the  fact  that  the  im- 
portant fiuit  raising  interests  of  the  United 
States  are  entitled  to  some  protection,  they 
are  willing  to  compromise  on  a  reduction 
of  the  rates  of  duty.  Raisins  they  would 
admit  at  one  cent  per  pound,  against  two 
cents  as  charged  at  present.  Grapes  in 
barrels  or  boxes  of  a  capacity  not  exceeding 
1%  cubic  feet,  ten  cents  per  package;  grapes 
in  barrels  or  boxes  of  a  capacity  exceeding 
1%  cubic  feet,  but  not  exceeding  3  cubic 
feet,  twenty  cents  per  package;  grapes  in 
packages  of  a  capacity  exceeding  3  cubic 
feet,  five  cents  for  each  additional  foot  or 
fi-hction  thereof. 

What  nest  ? 


People  can  look  forward  in  joyful  antic- 
ipation to  the  iutroductiou  of  a  new  com- 
modity, which,  while  uninviting  from  an  ori- 
ginal stand-point,  carries  with  it  the  agree- 
able recommendation  of  being  three  hundred 
times  sweeter  than  sugar.  AVe  refer  to  the 
saccharine  product  of  coal  tar.  That  the 
time  is  not  far  distant,  when  this  essence  of 
tar  will  be  unwittingly  mingled  with  the 
matutinal  coffee,  may  be  credited  from  an 
article  in  a  recent  issue  of  the  Gtrman 
Swjar  Manufacturers^  Journal,  which  says 
that  an  establishment  for  the  production  of 
this  artificial  saccharine,  is  nearly  ready  for 
business  in  Westeuhasen,  near  Magdeburg. 
The  material  produced  iu  this  factory  is  to 
be  used  for  mixing  with  glucose.  One  part 
of  the  new  sugar  mixed  with  500  parts  of 
glucose  gives  a  compound  as  sweet  as  the 
beet  sugar  now  in  general  use  on  the  con. 
tineut,  lit  a  much  lower  cost. 


Mr.  Pieeee  Viala  iu  his  report  to  the 
Minister  of  Agriculture  of  France  of  his 
Mission  Viticole  iu  the  United  States,  re- 
sumes the  result  of  his  investigations  about 
adaptable  American  varieties  iu  these  words ; 

*'  On  my  return  from  the  United  I  remain 
still  more  persuaded,  that  with  the  exception 
of  some  direct  produciug  varieties,  fouud 
available  as  such  by  trials  in  the  South  of 
France;  we  (French  grape  growers)  havt- 
to  couut  upou  our  iudigeuons  varieties, 
grafted  ou  resistant  American  stock,  to  se- 


cure the  reconstruction  of  oar  vineyards, 
and  muiutaiu  the  h>gttimate  repntaliou  of 

our  French  wines." 

As  to  the  .\merican  species,  proper  to 
serve  as  stock  to  graft  ou  in  cakareous  and 
ynarly  soils,  Mr.  Vial;i  finds  Vitis  Bcrian- 
dirri,  V.  Ciuerea  and  V.  Cordifoliu  the 
fittest;  but  he  observes  that  these  vines  have 
defects  hiudt-riug  successful  propagatiou. 

Philip  BoxFOKT  foundi-r  of  the  Wine  and 
Spirit  Circular,  died  in  Hamburg,  Germariy 
on  the  '2ud  ult. 

Mr.  Bonfort  wu*  born  iu  G  rmauy  in 
1824.  Ho  was  educated  in  England  where 
he  afterwards  settU-d  iu  business,  g.>ingiuto 
the  wiuo  trade,  aud  dealing  largely  iu 
Hungarian  wines.  After  the  war  of  the 
Rebellion  he  came  to  this  country  and 
established  the  influential  papci  that  b-.urs 
his  name. 

Among  the  wine-men  of  N«w  York,  Mr. 
Bonfort  was  greatly  respr-cted,  aud  his 
unexpected  demise  is  as  deeply  regretted  by 
them,  as  among  his  associates  in  business. 

He  was  buried  iu  the  Lutheran  Cemetery 
of  St.  Katherines,  in  Hamburg  on  the  5th, 
ult. 


The  latest  issue  of  the  Illustrated  Lon- 
don News,  (American  edition),  contains  in 
connection  with  a  ^ride  variety  of  reading 
the  following  illustrations  :  A  jncture  de- 
scriptive of  the  home-life  of  the  German 
Crown  Prince  and  family  at  San  Remo  ; 
one  of  scenes  in  the  Christmas  pautomiues 
at  London  ;  another  of  Turkish  artillery 
experimenting  with  shells  at  the  Dardanel 
les  ;  an  engagement  between  the  British 
troops  and  Dacoits  iu  Burmah.  Besides 
these  there  is  a  double  page  view  of  Pens- 
shurst  place,  the  seat  of  Lord  de  L'Isle 
and  Dudley.  The  price  remains  as  usual, 
ten  cents  for  the  complete  number.  Oflice 
of  publication,  Potter  Buiidiug,  New 
York. 


J.  A.  Hall,  U.  S.  Consular  ageut  a^^ 
Jerez  de  la  Frontera,  writes  to  the  Depart 
ment  of  State  that  large  quantities  of  potato 
spirit  are  consumed  in  Spain  iu  the  fortify- 
ing of  sherries,  its  cost  being  scarcely  a 
third  that,  of  spirit  of  wiue.  Moreover, 
many  dealers  of  former  good  standing  con- 
sent to  Sell  inferior  wines  of  other  localities 
under  Jerez  brands.  The  harmful  effect  of 
these  practices  upon  the  wine  industry  of 
the  country  has  lea^  the  chambers  of  com- 
merce to  urge  the  Government  to  adopt 
preventive  measures  as  regards  the  admis- 
sion of  the  adulterant,  and  to  establish 
laboratories  at  the  principal  ports  of  ship, 
ment  where  wines  may  be  tested  and  their 
puiity  guaranteed. 


VITIC'VLrUKAL    RXIIIBITIOH. 


The  deuand  for  pure  wine  stamps,  pro- 
vided by  a  recent  act  of  the  Legislature, 
has  almost,eutirely  ceased.  Wine-producers 
do  not  like  to  use  them  because  of  the 
possibility  that  they  will  be  held  responsible 
for  any  adulterations  that  might  be  adcUd 
after  the  wine  has  left  their  vineyards. 
They  say  that  adulterations  could  easily 
be  added  to  wine  in  casks,  notwithstanding 
the  presence  of  the  stamps  over  the  bnugs. 
The  Supreme  Court  decision  to  the  effect 
that  the  use  of  wine  stamps  cauuot  be 
compelled  has  caused  the  orders  on  the 
State  Controller  to  cease  almost  entirely. 


Progressive  Viticclturistk  who  aim  at 
producing  the  largest  crops,  while  at  the 
same  time  improving  the  quality  of  their 
fruit,  will  fiud  an  invaluable  aid  iu  the 
fertilizing  compound,  adv*  vtised  for  salt?  by 
H.  M.  Newhall  A'  Sons-,  Agiuts  in  this  city. 


iraifiiil  Aiiiioniicniiif'iil  C«>  Vliif  4Jr«wcr«i 

ttiid  Wliiv  iiinkfTH  of  (*»lir<tiriil». 

Chief  Viiicultural  Officer  J.  U.  Wheeler 
has  isHued  the  following  aiiuouucemeut  lo 
the  vinegrowers  and  winemakers  of  Cali- 
fornia, with  regard  to  the  exhibits  to  be 
made  at  the  Sixth  Annual  Viiicultural  Cun- 
veutiou  to  be  bi'ld  in  Pioneer  Hall,  Sau 
Francisco,  from  3ilarch  7  to  10.  188S. 

The  exhibits  of  wines  and  braudits  for 
the  coming  Couvt-utiou  will  comprise  two 
classep,  viz;  Insliuctive  and  Competitive. 
The  Instructive  exhibit  will  bL-  similar  to 
that  of  former  Convention  and  inehuh-s 
wines  and  brandies  contributed  for  examin- 
ation aud  study.  Samples  for  this  purpose 
must  be  accompanied  by  label  plainly  ex- 
pressing the  varieties  of  grapes  from  which 
the  same  was  made,  with  the  proportions 
of  each  grape  if  a  blt-nd;  also  the  age  of 
the  sample,  with  the  maker's  name  and 
address.  The  examiuatiun  of  these  sam- 
ples, duly  catalogued  foi  study  and  com- 
parison, will  occupy  the  morning  sessions 
of  the  Convention. 

The  Competitive  Exhibit  will  be  made 
up  of  duplicate  wines  aud  brandies  which 
growers  desirous  of  entering  for  competi 
tiou  will  forward,  aecompauyiiig  aud  labeled 
as  the  samples  for  iustiuctive  eshibiiion. 
On  their  arrival  at  this  t>fiice,  such  botiles 
will  have  their  couttuts  plactd  in  two  pint 
bottles  thus  removing  all  marks  of  recogni- 
tion aud  providing  sample  material  for  two 
committees.  They  will  then  be  duly  num- 
bered, classed  and  catalogued  by  the  Secre- 
tary of  the  Viticultural  Commission  who 
will  preserve  this  record  apart  from  the 
knowledge  of  any  other  person  until  the 
report  of  the  final  committee  is  rendered. 
The  samples  from  each  county  will  be  kept 
separate  and  ou  the  first  day  of  the  con- 
vention, one  Set  from  each  county  will  be 
turned  over  to  a  committee  of  wiue  makei-s 
appointed  from  the  particular  couuty  pro- 
ducing these  wines.  This  committee  will 
proceed  to  choose  from  the  samples  so 
offered  those  which  they  are  willing  to  sub- 
mit for  competition  with  samples  similarly 
chosen  from  other  counties.  Thus  the 
choice  will  be  made  without  the  committees 
having  any  knowledge  of  the  producer  or 
part  of  the  county  from  which  the  sample 
originated. 

The  samples  thus  selected  from  the  wines 
furnished  by  each  county  will  be  in  turn 
submitted  to  a  final  committee  for  the 
State  at  large,  who  without  any  knowledge 
of  the  couuty  from  which  the  samples 
came,  will  compare  them  aud  render  a  fiual 
judgement  of  them  in  accordance  with 
their  absolute  merit.  By  this  m-ans  aud 
this  means  only  it  is  thought  that  a  true 
unprejudieeed  determination  of  the  relative 
vaUie  of  various  wines  and  districts  may 
be  arrived  at. 

One  of  the  great  troubles  attendiug 
former  efforts  at  competition  has  been  the 
multiplicity  of  samples,  in  all  cases  so 
great  as  to  place  the  matter  of  careful  ex- 
amination beyond  the  reach  of  anj'  commit- 
tee. It  is  thought,  however,  that  the  above 
plan  will  so  divide  up  the  work  among  the 
committees  as  to  give  to  each  a  simple 
task  and  one  they  can  preform  with  accur- 
acy and  precision.  The  work  will  be  parti 
cularly  arranged  iu  view  of  eliminating  all 
possibility  of  prejuthce. 

W^iues  and  brandies  for  competition  will 
be  classed  under  the  following  heads,  each 
contributor  using  care  to  see  that  all  bot- 
tles bear  the  name  of  the  cla^  in  which 
they  are  designed  to  enter  and  compete: 
Class  A  1 — Dry  red  wines  produced  iu 
1887:  (a)  Pure  Ziufandel,  (b)  Claret- 
Bordeaux  type,(c)  Burgundy  type,  (d) 
Wine  for  color,  (e)  Red  wines,  other  than 
the  above,  admitting  three  samples;  A  2  — 
Same  as  above,  but  produced  in  1886;  A 
3 — best  old  red  wine  of  any  age  or  kind. 

B  1 — Dry  white  wiue  produced  in  1887;  (a) 
Riesling,  (b)  Sauterne,  (c)  White  wine 
other  than  the  above;  C  2 — Same  as  above 
but  produced  in  188G;  B  3— Best  white 
wiue  of  any  age  or  kind. 

C  1 — Swett  wines  produced  iu  1887:  (a) 
Port,  (b)  Sherry,  (c)  Angelica:  C  2 — Same 
as  above,  but  produced  in  188*;;  C  3 — Same 
as  above,  but  produced  iu  1885;  C  1 — (a) 
Best  port  of  any  age,  (b)  best  Sherry  of 
any  age,  (c)  best  Angelica  of  any  age. 


D  1— Brandies  distilled  in  1887;  (a) 
From  Mission  grapes,  (b)  from  foreign 
grapes.  D  2 — Same  as  above,  dislilkd  in 
1886;  D  3— Same  us  above,  distilK-d  iu 
1885;  D  4 — Bt  st  old  brandy  of  any  ag  •. 

Samples  for  instructive  examination 
should  be  ti>  nt  in  quart  bottles — one  boltle 
of  each  kind,  the  same  being  plaiidy  labeled 
with  (he  age,  variety  from  which  produced 
aud  proportions  of  each  if  including  several 
varieties.  They  should  be  carefully  packed 
iu  straw  or  tule  and  sent  by  Wells,  Fargo 
A'  Co's  <  xpress. 

Samples  for  competition  shonid  be  sent 
in  a  manuer  similar  to  the  above'  marked 
for  competition,  being  duplicates  of  those 
sent  for  the  instructive  exhibit. 

E'picial  attention  this  year  will  be  devot- 
ed lo  the  subject  of  raisins  and  raisin-grow- 
ing. A  committee  will  be  appointed  of 
competent  aud  disinterested  persons  to 
pronounce  ou  the  relative  merits  of  the 
(roducis  exhibited.  All  sections  are  invit- 
ed to  contribute  samples,  which  should 
also  be  forwarded  by  express,  marked  as 
directed  above  lor  wines. 

All  samples  should  be  sent  to  arrive  in 
San  Francisco  not  later  th.in  the  third  of 
March,  that  ample  time  may  be  had  to 
classify  thim  aud  prepare  a  catalogue. 

Manufacturers  and  inventors  of  wiue 
making  macbiuery,  tools  for  working  iu 
the  viueyard  or  other  viticulturat  appli- 
auces,  are  invited  to  be  i  resent  at  the  Con- 
vention and  exhibit  the  same  or  models 
thereof. 

No  special  committee  has  been  appoint- 
ed to  solicit  or  obtain  sample  products  for 
exhibition  but  each  aud  every  viticulturist 
is  requested  to  forward  samples  as  for 
former  conventions  of  whatever  is  likely 
to  prove  interesting  to  the  vine-growing  or 
nine-making  pubhc. 

Wines  designed  for  exhibition  shonid  be 
drawn  iuto  bottles  immediately  that  they 
(new  wines  especially)  may  be  deCAnte<1 
previous  to  sending  and  thus  be  relieved 
of  any  sediment  at  the  time  they  are 
examined.  No  fining  should  be  done  to 
uew  wines,  setting,  alone,   being  sufficient. 


Attention  of  vineyardist  and  frait 
growers  generally,  is  directed  to  the  adver- 
tisement of  Baker  &  Hamilton  which  ap- 
pears in  this  issue  of  the  Mebchant.  The 
pruning  season  is  now  at  hand,  and  in 
order  to  carry  on  a  work  of  the  greatest  im- 
portance to  those  who  expect  to  harvest  a 
maximum  crop,  efficient  tools  must  be  em- 
ployed. These  can  be  fouud  in  the  selection 
of  shears  now  offered  by  this  firm,  whose 
name  is  a  guarantee  iu  itself,  that  the  qual- 
ity of  the  goods  will  come  fully  up  to  the 
standard  which  is  claimed  for  them. 


.  Is  THE  Senate  Vance,  from  the  Commit- 
tee on  Finance,  has  reported  favorably  on 
the  bill  passed  by  the  Senate  during  the 
last  Congress  to  provide  for  warehousing 
fruit  brandy.  It  declared  that  the  provis- 
ions of  the  Act  of  March  8,  1877,  in  rela- 
tion to  the  production  of  fruit  brandy, 
shall  be  extended  to  brandy  distilled  from 
apples  and  peaches  cr  from  any  other 
fruit  not  now  required  to  be  warehoused. 


A  SYXDicATE  of  champaguc  merchants  in 
Reims,  of  which  Albert  d«  Bary  of  G.  H. 
Mumm  &  Co.  is  vice-president,  has  obtained 
a  final  decision  in  the  Court  of  Appeals  of 
their  suit  agaiust  certain  makers  of  fictitious 
champagne,  and  it  is  not  now  permitted  in 
France  to  use  the  name  champagne  for 
sparkling  wines  not  grown  in  the  champagne 
district  where  it  originated. 


Mb.  F.  Pohmdorff,  the  prominent  viti- 
culturist. is  in  the  city,  and  exhibits  with 
much  pride  some  olives,  the  product  of  a 
plant  just  over  two  years  old.  The  berries 
are  large  and  well  formed,  and  in  one  in- 
stance a  cluster  is  noted  of  five  berriee  on 
one  stem.  Mr.  Poudoiff  reports  everything 
flourishing  at  the  large  Mission  establish, 
ment  of  which  he  is  at  present  the  manager 
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SAN   FRANCISCO    l^IERCHANT. 


Feb.  P.,  ISSS 


FKAl'DK    ITt     BRANDY. 

Vict-Cousul  R.  S.  Wiiiburloiis,  nt  Ln 
Uoclu'Ue,  ill  a  r.porl  iwtuidliilely on  frniidK 
in  Iho  brmuly  (m.l.-.  says:  -Ii  bus  com<-  t<» 
my  knowletly  that  extensive  (rnmU  uu- 
being  cftrri.d  ou  at  tbe  expanse  o(  Eiiglinb 
bayi-ru  of  French  bniudy,  who  do  not  know 
80  mucb  ftbonl  it,  by  Kemling  overlrom  ibis 
conutry  ikh  u  cognac,  spirit?*  of  an  iuf.rior 
anil  unwboIeBonu'  kiml  imulo  from  potatots 
in  CiiTUiany,  nntl  which,  if  avy  om-  cartd 
to  ilrink  it,  they  might  Ho  much  brttor  by 
buying  thL-mst'lvos  for  what  it  is,  at  its  pro- 
per value.  If  this  sttiflf  w.  re  mnt  ilinot  to 
Enghind  from  Germany  it  would  be  hus- 
peolcd,  and  tbtrelor.-.  the  fra-id  ia  carritd 
unt  in  the  following  umnmr:— A  firm  en- 
gaged in  the  brandy  trade  in  London  will 
have  A  branch  house,  or  ptthaps  an  agiut, 
at  Hamburg,  or  Honio  other  pbice  where  this 
potato  spirit  is  made.  Th"y  do  not  send  it 
direct  to  England,  but  get  it  smt  toBord.aiix 
or  some  other  French  seaport  in  its  proper 
character,  and  apparently  fi»r  cousuinplioii 
iu  France,  but  in  reality,  with  the  obj.  ct  of 
cooccniing  its  origin  and  enabling  it  lu 
travel  by  land  to  diritricld  where  cognac  is 
still  produced,  and  thence  to  some  port  well 
known  as  an  taport  port  for  brandy,  whence 
after  a  more  or  less  long  stay,  it  is  sent  over 
to  tho  honsein  London  as  "Cognac,''  cither 
on  the  authority  of  the  bills  of  lading,  or  iu 
some  cases  actually  re-marked  as  such  before 
being  put  on  board  lh<^  ship.  In  the  lutter 
event,  however,  it  is  satisfactory  to  find  not 
only  that  the  French  laws  provide  puuif=h- 
ments  adeqnate  to  the  offense,  but  also  that 
the  tribnnals  are  prepared  to  enforce  them. 
Last  year  they  hart  reason  to  know  of  th;  se 
practices,  and  a  watch  was  k.  pt  nptui  n 
largo  quantity  of  Hamburg  spirit  which  hud 
been  sent  as  such  to  France,  and  had  been 
subsequently  consigned  to  an  agent,  ther.' 
to  bo  at  nt  to  London.  An  examination  was 
made,  and  it  was  louud  to  h;ive  been  rE- 
roarked  "Cognac"  after  its  arrival  in  France; 
it  was  accordingly  st-ized,  and  a  prosecution 
commenced  against  all  parties  coucerntd. 
The  agents  were  able  to  prove  that  they 
acted  under  instructiona  from  the  hovist;  in 
London  to  whom  it  belonged,  directing  them 
to  re-mark  it  "Cognac"  and  wcro  therefore 
acquitted;  but  the  owners  of  fhe  spirit  were 
convicted  of  fraud,  and  one  of  them  wa^ 
sentenced  to  one  years  imprisomcnt,  in 
addition  to  heavy  monetary  damflgcs,  and 
the  confiscation  of  the  spirit  in  qU'. stion. 
It  appears  to  me,  however,  also  to  be  very 
important  that  some  steps  should  be  taken 
to  stop  these  frauds,  and  reach  those  who 
commit  them  in  the  United  Kingdom,  1),- 
cause  it  is  very  rare  to  see  a  prosecution 
instituted  against  those  who  commit  them 
here,  ond  they  can  send  as  much  falsified 
brandy  as  they  like  to  England  from  France 
without  risk  to  themselves,  a^  long  us  they 
do  not  turn  it  into  cognac  on  this  side  of 
the  water.  The  busiuess  iinii^t  hj  a  very 
profitable  one,  for  real  French  brandy  it- 
worth  hero  from  Hs.  to  10s.  a  gallon  for  very 
ordinary  qualities,  and  for  anything  very 
good  a  m'lch  higher  price  would  have  to  be 
paid;  whereas  ,1  am  iraformed  that  tl  i- 
German  spirit  is  worth  about  ^s.  per  gallon. 
Large  quantities  are  imported  to  France  iu 
the  usual  course  ol  business  for  mixing  with 
French  brandy,  both  for  homo  consumption 
and  ciportation  to  foreign  countries,  ao  that 
even  hero  it  is  ditlicult  to  know  what  one 
buys,  and  their  is  no  safety  except  in  deal- 
ing with  well  known  and  respectable  houses, 
and  being  satisfied  to  pay  tho  price  of  a 
genuine  article.  It  would  be  invidious  to 
give  names  but  there  am  firms  of  this  clasH 
at  Cognac,  Bordeaux,  and  other  places  who 
have  been  long  and  and  honorably  known 
in  England,  as  well  as  in  France.  Th< 
supply  of  genuine  cognac  is  very  limited, 
and  mnst  diminish  every  year,  so  that  if  we 
see  the  trade  going  on  much  as  it  did  before 
the  failure  of  the  vin- s,  it  is  ovid"  nt  llml 
fr  ads  must  be  on  the  increase. 


00  TO  THE  OLDEST  AND  THE  BESf! 


Life  Scholarship,  $75. 

FULL    BUSINESS    COURSE. 


BrniM-liPM  Tniiffht  —  [tnokkeepliit;.  Punmnn- 
•iliip,  i'oiniiicrcini  ATitlmivtio.  fltisinpsii  t'orrcspond- 
ciK-f,  .ML're.-\iiliIo  Ijkw,  Aeu<k-n)ie  Bruriehvs,  bhort- 
hiinil,  Type  W  Uiii|f,  Modern  Lnii(,'naee9,  cte. 

NO    VACATIONS. 

DAY    AX1>     KVEVINO     SESSIONS. 

LADIKS  ADMHTEH    INTO   ALL  DEPARTMENTS. 

S^For  furtli.T  partiouloi-s  cill  at  tlic  Colletfc  Otllce* 
<iiinHrc9a  T.  A.  HOKINSON,  M.A  ,  Proslilent. 


THE  OLIVE. 

A  Practical  Treatite  on  Olive  Cul 

ture,  Oil  Making  and  Olive 

Pickling, 


Adolph   E.  Flamant, 


*ll   >'»|tii.  ChI 


Price,   One  Dollar. 


For   Salo   at   Office   of   the  San  Fiuncisco 
Mkhchant. 


Important    Vine    Stocks 

FOR    SALE. 

l''or  sale  a  number  of  Cuttings  from  carefully  Sf'loct('<l   Choice  Wine   Vines.      The 

original  stock'*  w.ro  imported  from  the  most  famous  Fnnch  Viufyurds  at  groat  expense. 

MalbeC)   Claret  variety  imported  from  Chateau  Brown  Cantennc,  Bordeaux,  $2.50 

'Cabernet  SaUVignOn,  imported  from  Margaux,  Lafito  and  Chateau  Brown 

— Cantenac.     This  viuu  produces  the  highest  class  Bordeaux  wine  (claret). 

Price  per  M $8.00  Price  per  100 $1.00 

Cabernet  Franc,  from  the  above  vineyard.     A  hit^h  grade  claret  vari-ty. 

PricoperWI  $8.00  Price  per  100 $1.00 

VerdOt  and  VerdOt  Colon,  n>so  renowned  for  Clartts. 

Pric3perM  $6.00  Price  per  100 $   .75 

^Sta  Macaire.  from  the  Palus  District,  Medoc.  A  strong,  thrifty  vine  with  grrat 
braving  j)owt'rs,  yielding  a  wino  of  intense  color  and  of  a  true  claret  type.     Ripens  early. 

Price  per  Nl $20  PriceperlOO $2.50 

'CrOS  Nancin,  fi'om  the  same  locality.  A  great  bearer;  the  wine  is  of  great 
color  and  quality.     Ripens  later  than  the  St.  Macaire. 

Price  per  M $20  PriceperlOO $2.50 

'Franc  PinOtj  fi'om  Vougeot  and  Benune  iu  tho  Bourgogne.  Is  a  fair  b.-arcr  and 
yields  the  most  famous  wines  of  Burgundy. 

Price  per  Nl  $18  Price  per  100  $2.00 

"PInOt  de  Pernand,  fi'om  Bennne.  a  good  bearer,  giving  ft  wine  of  a  high 
class  Burgundy  character. 

Price  per  Wl $18  Price  par  I  00  ■■• $2.00 

Camal  TeintUrier,  from  Beaune.  a  fine  bearer,  ripens  as  early  as  the  Pinots; 
gives  a  wine  of  great  color  and  of  high  value  for  blending. 

Price  per  W!  $6.00  Price  per  100  $   .75 

'Tannatf  imported  by  Mr.  Wetmore  from  Madiran.  Is  an  extremely  heavy  bearer, 
producing  a  wine  of  fine  color,  great  quality  and  tannin  and  possessing  remarkable 
keepin  .  '  owers. 

Price     er  M      ■ $1  PriceperlOO $1.75 

Petite  Sirrah,  giving  a  wine  of  intense  color  aud  great  quality.  Imported  from 
the  Hermitage. 

Price  perM $6.00  Price  per  lOO $  .75 

"Semillon,  fi'om  Yquem.  A  good  bearer,  ripens  early  and  produces  tho  world 
renowned  Chateau  Yquem. 

Price  per  IV1 $8.00  Price  per  I  OO $IOO 

Sauvignon,  from  Yquem.     Enters  into  the  best  known  wines  of  the  Santerne. 

PrlceperlW $8.00  Priceper  I  OO $I.OO 

MerlOt,  from  Chateau  Brown  Cantenac. 

Price  per  IVI $6.00  Priceper  lOO  $  .75 

Also  a  limited  number  of  cuttings  of  iho  Champagne  varieties — also  Pinot  Blanc, 
Clftirette  Blanche,  Petit  Bouschet,  Alicante  Bouschet,  Marsanne,  Grosser  Blauer, 
Mcuuier,  Teinturier  Male,  Folio  Blanche,  Kadarkas  Noir,  and  many  fancy  table  varieties 

Cuttings  of  ordinary  wine  varieties  at  from  $2  to  $3.50  per  M.    All  cuttings  from 
eulthy  vines  and  carefully  packed.     Length,  18  inches  between  terminal  buds. 

J'^For  the  more  choice  varieties  only  early  orders  can  be  filled,  and  prices  for  other 
han  above  can  be  obtained  on  application. 

The  greater  portion  of  the  wines  made  on  this  vineyard,  sea- 
son of  1 885,  from  vines  marked  thus  *  realized  $1 .00  per  gallon. 

Slight  charge  made  for  packing. 

J.  H.  DRUMMOND, 


VITICULTURISTS  ATTENTJON! 


NITfiOG[NOUS  ■=•  SUPERPHOSPHAKS, 

OK  TilE 

Mexicao  Pfiospfiale  &  Sulphur  CO. 


A  Genuine  Fertilizer  for  Vines, 
Trees.  Cereals,  &c. 

This  valuable  mnnnrc  haa  roceived  the 
highest  testimonials  iu  Northern  Europe, 
where  it  has  been  used  for  the  past  two 
years,  and  is  now  offered  to  tho  Pacific 
Coast  Grower  with  perfect  confidence  in  its 
merit. 

Full  particulars  can  bo  had  at  tho  office 
of  the  undersigned,  and  pomphlets  mailed 
to  address  on  application. 

I'<»r  Sale    l».v 

H.  M.  Newhall  &  Co. 

AGENTS, 

.100  A-  :{11  Kuimoiiie  St..       Sail  t'rniicliico. 


CHOICE 


OLD  WHISKIES 


PURE  AND  UNADULTERATED. 


I>XJ3>a-]F'I3:^3L.,A.Kr 


GLEN    ELLEN, 


SONOMA    COUNTY,    GAL. 


We  OfTer  for  sale  on  FavoraMo  Tcniis  to  the  Tratle 

GATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF  THE  FOLLOWING  BRANDS,  NAMELV: 

'   CRANSTON   CABINET" 
'A, A. A."   "CENTURY* 
"OLD    STOCK" 

"HENRY    CULL" 
"DOUBLE  B" 

"MONOGRAM" 

VERY  OLn    AND    CHOICE.   IN     CASES  OF    ONE 
DOZEN   IJl'AUT  BOTTLES  EACH, 

"BRUNSWICK    CLUB"    r»rc   oij  Rvo 
And   "  UPPER  TEN." 

For  Excellence,  Pnl-ity  and  Evenness  of  Qnolity  the 
above  are  unsurpassed  by  any  Wliiskics  imported. 
The  only  objection  c\  er  made  to  tliem  by  the  niani- 
inilating  dealer  beiri^  that  they  cannot  be  iuiprovod 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE    AGENTS, 

SAN    FUANCISCO,     .       .  CAI.. 


HENRY  WAAS,  Wood  Turner. 


-MASITACTURRR   OF— 

Wooden   Bunir^.  Tiipa.  Vhtga,  etc..   Oak  Brnsr".  Soft 

and   Hani    Wiiu-    PUips,   Soft  Riiii    llanl  'I'l  p 

riujrs.  Willi'  Sttii.pliTH,  P.ung  StfirtcrH,  <  tf. 

702  MINNA  ST.,  bet.  Eighth  and  Ninth,  S.  F 

|K-Ubliiih(-<I  HuH-e   1850. 


Feb.  3,  1888 


BA^  FRANCISCO    MERCHANT. 
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WM.    T.    COLEMAN    &   CO. 

SHIFFING  AND  COMMISSION  MERCHANTS. 


SAN  FRANCISCO  OFFICE: 


MARKET    AND    MAIN    STREETS. 


NEW  YOE,K  OFFICE: 


NO.    7  1     HUDSON    STREET. 


AGENCIES    AT 


9t    MICHIGAN    AVENUE,        FLAVEL    WAREHOUSE,        NO.    75    NORTH    SPRING    ST.,        54    DRURY    BUILDINGS 

CHICAGO,    ILL.  ASTORIA,    OR.  LOS    ANGELES,    CAL.  LIVERPOOL  ' 

NO.   4    BISHOPSGATE   STREET,    Within    E.   C.,    LONDON. 


Sole   and   Exclusive   Agents  for  following  Brands   of  Salmon: 

COLUMBIA     RIVER. 

Booth  &  Co,  Black  Diamond,  Coleman  Flag,  McGowan  Bros'  "Trap"  Brand,  Fisher- 
man's Pkg  Co,  Aberdeen  Pkg  Co,  White  Star  Pkg  Co,  Jas.  Williams  &  Co,  Thistle 
Pkg  Co,  Columbia  Canning  Co,  McGowan  &  Sons'  "Keystone"  brand,  Sea- 
side  Pkg  Co,  J.   W.   Hume   "Autograph"   brand. 


OUTSIDE     RIVERS. 


WACHUSETTS   PKG   CO, 

"SILVERSIDE"    BRAND, 

BATH    CANNING    CO, 

GARDINER    PKCI^CO, 
HERA    PKG    CO, 

"TOMAHAWK"    BRAND, 

SUNNYSIDE    PKG    CO. 


FRASER     RIVER. 

BRITISH    AMERICAN    PACKING    CO., 

BRITISH    COLUMBIA    PACKING    CO., 

ENGLISH 

SKEENA     RIVER. 

BRITISH    AMERICAN    PACKING    COMPANY 


COMPANY 


SACRAMENTO     RIVER. 

COURTLAND  PACKING  CO..  JONES  &  ANDERSON. 


We  also  offer  For  Sale  of  Other  Columbia,  Sacramento  a,nd  Eraser  River  Salmon: 


Geo.  W.  Hume's  "Flag"  brand, 

Haogood   &  Go., 

I    X    L, 

Pillar   Rock   Pl(g   Co., 

Geo.   T.   Meyers, 

Ocean   Canning  Go. 

Badolett  &  Co.,  (Flats^ 


Washington    Pkg  Go's   "Favorite" 
Brand, 

'  Epicure  "  brand. 
Pacific  Union  Pkg  Co., 
Cutting  Pkg  Go's   "Cocktail"  (Flats) 
A.  Lusk  &  Go's  pack, 
"Mermaid"    brand, 


Scandinavian  Pkg  Co.; 
West  Coast  Pkg  Co., 
Warren  &  Co., 
"Carquinez"  brand; 
Point  Adams, 
Wad  ham's   Fraser   River. 


ALASKA     FISH. 

Karluk  Pkg  Co„,  "Challenge"  brand,  Arctic  Pkg  Co.,  Arctic  Pkg  Go's  "King"  Salmon. 

We  also  have  the  "  O  &  O  "  brand,   an  outside  river  fish,  and  many  other  brands,  that 

can  be  had  on  application. 


WE     ARE     SOLE     AGENTS    FOR    THE     CELEBRATED 

Golden  Gate  Packing*  Co,  "Black  Diamond"  brand  of  fruits, 
Barbour  &  McMurtry's  fruits  in  glass,  Coleman's  "Flag" 
brand  of  fruit,  San  Lorenzo  Pkg  Co,  Eiverside  Fruit  Co, 

Colton  Cannery,  J.  Lusk  Canning  Co,  San  Mateo  Pkg  Co, 

Sierra    Madre    Packing    Co,    Santa    Clara    Packing    Co 


Our  linos  of  Canned    Fruit*'    and  Canned  Salmon  are  iuconiptirable,  and   we  will    make  prices  F.O.B.    or   C.I.F.    for   Great 

Britain,  Australia  and  the  Colonies. 
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SAlf    FRAKCISCO    MKHCHANT. 


Feb.  3.  ISJ^S 


OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 

PER  P.  M.  S.  S.  GO'S  STEAMER  SAN  JOSE,  DEC.  24th,  1887. 

TU     NKW      Vt)KK. 


S  C 

A  Py , 

ur 

C  D  Kllan 

CU*  J 

r  A 

S  III  iliAnionil 

E  1 

E  V  II  in  diamond. 

A  In  dlftmontl 

I"  L 

R  r 

0  DkCo 


K  k  P 

l>  li.  diamond 

IIU 


J  0 

A  VCo 

C  la  dlaniood... 


I  in  diamond.... 

U  in  diamond 

La)  Clark  &  Uo. . 


Stvtaon  &  Adaiii^. 
Ixitionnand  Uroo. 


lAclimann  &  Jacobi . 


fl  Dreyfus  &  Co 

Kohier  k  FrohlliiK  . 
J  (luiiJlai.'h  &  Co.  . 
J  Carjjy  *  Co 


CShclliing  JcCo.... 
a  lA.:hman  ft  Co. . . 


Williams,  [liiiioml  &Ci 


PlCHAttBJI  AKD  COXnXTS. 


10(1  harrc'la  Wine 

75  IjurrcU  Wiiio     

'J  I'arrelM  Wine 

.Vl'*.4  |niiiciii.onB  Wine  . 
I(iulurri'l>  Wloc... 

•Jl»  itarrei  Win" 

'2A  Ijarruiii  Wliiu  

'2B  liarruis  Wine 

tOI>arrcia  Wine 

15  barrels  Wine 

lObarias  Wine  

iSbam'la  Wine 

150  birruls  sVine 

53  iiaif  barrels  Brandy,. 

'20U  barrdii  Wine 

'25  barn)<8  Wine 

15  barreia  Wine 

1  barrel  lironily  ...     . . 

35  barrels  Wine 

100  barrels  Wine 

6  barrul.1  Wine 

3  half-barrels  Brandy... 

10  barrel"  Wine 

.5  barruis  Wiiiu  

0  barrels  Wine 

4  barrels  Brand)  


Totol  amount  of  Wine.... 
ToUl  amount  of  Brandy. . 


TO  PANAMA. 


J  BfcCo I  L  F  Lastreto I  1  barrel  Claret 


TO  CENTRAL  AMERICA. 


A.ti 
J  W 
KA, 
1  1), 
Tt 
J  E. 

EK, 


3  Aiiiipula. 

M,  Sau  Juan  del  sur. . 
San  Juio  del  sur.  . .. 
San  Junn  del  sur.... 

M,  Aniaixiia 

Aiua'.aia 


k  Union. 


0(3  P,  La  Union 

J  S,  !>an  Uiguei 

V  t  V,  La  Union 

C  :l,  LaUnion 

S«  S  AO.La  Union.. 
A  U  H,  LaUnion 


OC,  La  Union.. 
II  M,  Acajutla. . 


V  II,  Acajutla  ... 
JTU,  Aea]utla.., 
A  A  J,  Acajutla.. 
KFC,  Acajutla... 


FZC,  Corinto 

H  S  k  Co,  Corinto. . 


EC,  Corinto 

A  l>,  Amapala 

U  K,  Corinto 

S  Ac  .S  A  A,  Corinto. . 
Jb,  San  M%uel 


ER,  SanMimiel.. 
V  k  Co,  Corinto  . 


P  A  k  Co,  Amapala. . 

It  P,  La  Unlun 

U  Leon, 


John  T  Wright.  . 


II  Dreyfus  k  Co 


Wili(eil8  k  Co 

Eu^  de  Sabla  k  Co. 

FMeeliB 

WilnierUinic  k  Co. . 


Montealc^re  ,^  Co.. 
J  Qundlaeh  &  Co. . . 


14  kem  Wh'skey 

IH  cases  Wine 

•2  oj'avea  Wine , 

I  half  puncheon  Wine.. 
'2  ko^'S  Wine  

4  keus  Wine 

5  cases  Wine 

10  half  barrels  Wine... 

14  kejjs  *Vine 

in  cases  Wine 

1  barrel  Brandy 

3 half-barrels  Wine.  ... 

/  barrels  Wine 

I  barrels  Wine 

■2  half-barrels  Wine 

30  cr\ses  Wine 

8  ketrs  Wine 

to  cases  Wine 

4  kcKS  Wine 

I  case  Brandy 

3  haif-barrels  Wme. . . . 

10  kegs  Wine 

■2  liarrcls  Wine 

48  coses  Wine 

20  cases  Wine 

16  barrels  Wine 

46  cases  Wine 

1  cases  Brandy 

4  keirs  Wine 

lOhalt  barrels  Wine... 
4  ken  Wine 

2  half  barrels  Brandy.  . 

8  half  barrels  Wine 

4  kc^s  Wine 

18  caies  Wine 

1  barrel  Bnindy 

1  barrel  Whiskey 

1  barrel  Brandy 

I  barrii  Wlii  key 

I  barrel  Brandy 

■2  barrels  Whislcey 

1  barrel  Brandy 

20  cases  Wine 

10  caies  Wine 

0  barrels  Wine 

4  coses  Wine 

5  kegs  Wine 

'2  oo^es  Wine 

4  barrel  Wine 

1  kegs  Wine 

4  cases  Wine 

1  keg  Brandy 


Total  amount  of  Wine,  309  caaea  and. . 

Total  amount  of  Whiskey 

Total  amount  of  Brandy 


TO  MEXICO. 


TO  NORWAY. 


Dk  B,  Christiana |  E  Hirschier j  10  barrels  btamiy.. . 

TO  GERMANY. 

UV.  Hamburg i  Wlllianu  DImood  k  Co  I  1  hall  barrel  W.ne.. 


OALLONH         VALl'R 


fi.OOU 
3,544 

100 

6,802 

4,873 

1,2.'>3 

I, '264 

l.Ml 

1,U»(I 

735 

4HH 

738 

7,086 

1,4'2'2 

8,B40l 

1 .238 

720 

48 

1,680 

4,601 

30(1 

7« 

606 

2.V2 

2,400 

192 


tl,.100 

1,248 

52 

1,875 

1,3211 

354 

368 

354 

am 

245 
103 
224 

3,100 
(KKI 

3,50.', 
433 
2110 
1(10 
700 

1,1(42 
13!) 
143 
203 
88 

1,«1U 
384 


55,864     »19,U23 
1,738         1.627 


»7| 


40 

SlOO 

66 

40 

34 

61 

37 

20 

15 

40 

30 

35 

275 

226 

216 

234 

225 

42 

115 

82 

86 

293 

300 

201 

200 

66 

55 

160 

124 

115 

185 

40 

44 

JO 

82 

85 

KM) 

120 

100 

85 

215 

90 

800 

i)20 

210 

50 

40 

40 

274 

250 

61 

45 

48 

80 

218 

114 

80 

51 

70 

47 

129 

37 

12!) 

46 

128 

86 

140 

46 

127 

76 

269 

46 

110 

80 

04 

207 

218 

16 

76 

52 

8 

im 

137 

■20 

11 

16 

6 

13 

3,794 

84,648 

IKi, 

704 

28(: 

878 

J  MSin  BIw 

J  OMcyerink 

J  Ouiitllach  &Co 

Urruel  &  Urioitc 

W  Loaiza 

95 

26 
05 

60 

263 

60 

10 

190 

123 
62 
20 
40 

390 

32 
34 

580 
148 

P,  MaMlIaii.... 

" 

6l 

OP.SanBlM 

«>  ke^a  Wine 

5« 

20 

M  C.SaoBLu 

80 
36 

V  &  Co,  Acupulco 

6  barrelfl  Wine 

132 
30 

■t 

2O 

5  caae  Bramly 

lOcMca  Wine 

lOcoses  Wine 

4  barrels  Wino 

M  caacs  Wine 

.10 
40 
80 
95 
60 

V  P',  ToDolft:.... 

Cabrera  Rouia  It  Co... 

ThonnhauHtir  tiCo 

J  H  Dltxkman 

B  FO,  Auupulca 

03 

EB,  San  Blu 

1  half  barrel  Wine 

16 

1  barrel  Wine 

'2  biirrela  Wine 

13 

35 

380 

M  L,  Toliiia  Unit 

It  1',  S*n  Bornito 

9  barrels  Wine 

CU,  Nftn  bias 

A  1>  Ac  Co.  San  BIeh 

TB,  Hanzaiillla 

2  kem  Wine 

ToUl  amount  or  Wloe. 



1.424 
36 

«1,461 
121 

ToUl  Branily,  6  cases  and 

PER  P.  M.  S.  S.  CCS  STEAMER  COLIMA,  JAN.  2Sth,  I8B8. 


TO     NEW     YORK. 


!■  HUM. 


II  ES 

ROkCo 

EM 

C  in  diamond.. 

Ilk  A 

MT 

E  BA!  J 

K  k  K 

BUkCo 


Nol'a  N'alley  Wine  Co  . 


A  llreeiiljauni 

f  Corpv  k  Co 

Kohler  k  Van  Bergen. 
C  Schilling  k  Co.  ... 


fjOchnian  k  Jocobl . . 
Kuhlcr  .t:  Frohllng.. 
B  Dreyfus  k  Co 


ft  barrels  Wine 

2  barrels  Wino 

3l.arrcl«  Win.-..   ... 

3.'.  larreln  Wme  

25  l.urr.l  Wine. 

15  barrels  Wine 

200  bamis  Wino 

1  barrel  Wine 

6  ouca  Wine 

•50  bairels  Wine 

.5(M)  barrels  Wine 

400barr.i>  Wino 

25  half  barrels  Brandy . 


Total  amount  ( f  Wine,  6  c 
Total  umouiil  of  Brandy. . . 


25(1 

,50 

150 

1,743 

1,250 

2,23U 

8,425 

48  I 

r 

2.457 

25,(*50 

18,817 

62  . 

01,420 
075 


«1I5 

ilO 

IIO 

l,25U 

4U0 

2,230 

3,730 

40 

67(1 
i),337 
7.5(M) 
1,100 

«25,42!2 
1,200 


TO  CENTKAL  AMERICA. 


O  D,  Adjutia 

V  u,  Puntas  Arenas 

M  C,  I'untaH  Arenas 

T.t  H,  I'uiclos  .\rcnae 

B  BiCo.  La  LIbcrtud.... 

J  0  K,  Chani[terico 

F  N,  Puiitos  Arenas 

G  II  A:  Co  Puntos  Arenas  . 
II  K.  Acajutla 


Urrueia  k  Urioste 

WilliainH,  Diniond  kCo 
Monteolegre  k  Co  . . . . 

.t  Julicn  k  Co 

Bloom,  Baruch  k  Co  . 
Eug  de  Sftbla  .t:  Co. . . . 

B  lircvfui  k  Cu 

Ilclliiion  Bros,(iCo.... 
r  Uonelri  k  Co 


32  eaaca  Whiskey. 
4  Oi'taves  Wine.  . . . 

4  kecs  Wine 

6barrt.la  Wine 

1  barrel  Wine...  . 

0  barrels  Wine 

10  legs  Wine 

20  kegs  Wine 

10  cases  Wine 


Totol  amount  of  Wine,  10  ca«e8  and 
Total  amount  of  Whiskey.  32  i».ie8  an.l 


i324 
113 

411 
204 

24 
271 
110 
140 

80 


73       »I,042 
324 


100 

4(1 

293 

40 

1011 
300 


TO     GERMANY. 


1  E  de  Sabla  &  Uo             |  1  barrel  Wine  ... 

1             30  1 

8<H> 

TO    ANTWERP. 

E  L 

1  lliUltbrand  J:  Co [1  cask  Wine 

...  1             Wt  1 

$30 

MISOELIiANEOUS   SHIPMENTS. 


DKSTINATION. 

vBsaiti. 

BIO. 

OALLOXS. 

VALCB. 

Steamer 

Steamer 

Shin  

140 

48 

500 

668 

•75 
33 

250 

Victoria 

Umatilla 

Total 

8458 

Total  shipments  by  Panama  steamera. . . 
Tota!  Miscellanooua  nliipojents...., 


..  123.JM>3KalIonB 
UU8      " 


Grand  totals 124.G3« 


$52,000 
458 


95:},148 


IMPRESSIONS    OF    THE     SAN 
FAIR. 


I  wns  not  ft  littlf  disappointed  ftt  the  com- 
parntively  small  display  of  wines.  Not 
that  the  display  was  really  small,  only  it 
was  30  in  comparison  with  what  a  magnifi- 
cent vignoble  like  Santa  Clara  could  do. 
Many  of  the  largest  vignerons  were  not 
represented — say  such  men  as  Messrs. 
Doyle,  Pierce,  Portal  and  Le  Franc. 
Nevertheless  I  was  highly  pleased  and 
much  instructed  by  what  was  displayed. 
There  was  a  Cabernet  Sauvignon  of  1877, 
which  came  perhaps  nearer  realizing  a 
"  grand  cruz,''  than  anything  I  have  tasted 
yet  in  the  State,  and  I  would  place  it  before 
a  Cabernet  Sauvignon  of  187G,  from  the 
same  vineyard,  in  its  strength  and  amount 
of  promise,  thus  manifesting  as  the  year's 
run,  and  our  high  class  vines  age,  the  pro- 
ducts of  these  vines  will  continue  to  excel 
themselves  till  a  true  California  Premier 
Crva  is  attained.  This  Cruz  may  not  be  a 
Chateaux  Margeaux,  but  what  of  that,  if  it 
should  stand  on  the  same  isolated  height? 
A  Chateaux  Lafttte  is  not  a  Chateaux  Mar- 
geaux, neither  is  a  Haut  Brion.  These  are 
two  Coustautias,  yet  whiK-  diftintrated,  both 
staud  on  the  same  platform,  and  so  it  goes 
on  over  the  whole  list  of  the  grand  vines, 
de  la  Monde. 

I  was  fur  from  satisfied  with  the  Ports,  in 
fact,  if  I  might  give  vent  to  myself  I  would 
use  a  few  stronger  expressions, "and  I  will 
add  that  I  have  found  it  easy  to  get  a  drink- 
able glass  of  native  claret,  compared  to  one 
of  port.  Indeed  I  have  never  tasted  port  of 
California  production,  that  I  would  call 
port,  except  on  two  occasions.  The  first  at 
General  Nagle's  table,  the  second  when  I 
was  asked  to  sample  some  specimens  of 
Mr.  West.  The  first  was  a  wino  that  might 
not  have  the  color  of  a  port,  but  it  had  all 
the  taste  and  expression;  the  second  might, 
with  more  ageing,  become  even  better. 

It  is  impossible  to  got  good  native  port  as 
long   as  tho   too    prevalent  notions  about 


port  prevail.  These  notions  amount  very 
much  to  this — that  anything  of  a  deep  color, 
sweet  enough  and  brandied  or  whiukied 
enough,  will  do  for  port.  I  remember  a 
typical  case  in  point— I  said  upon  an  occa- 
sion to  a  very  careful  vigneron,  "throw  that 
dark,  spoiled  Ohauche  into  the  slilf,  or  bet- 
ter throw  it  away  entirely."  "Bet  you,*' 
was  the  reply,  "I'll  add  sugar  and  brandy 
not  to  clear  to  it,  and  I'll  make  u  capital 
port  of  it."  I  have  a  friend  as  capable  a 
man  in  many  respects  as  there  is  in  the 
State,  a  public  man  and  thoroughly  repre- 
sentative leader.  His  idea  of  port  is,  that 
you  can  take  any  wine,  white  or  rod,  you 
don't  care  about,  cut  it  with  this  and  that 
and  than  let  it  rest,  and  any  time  after 
whe  n  you  wish  there  is  your  port. 

Our  native  ports,  with  very  few  excep- 
tions, recall  to  me  the  ingenuity  of  an  en. 
terprising  schoolmate,  who  bad  presented 
to  him  a  piece  of  black  sugar,  and  who  dis- 
solved this  in  a  bottle  of  water,  adding  a 
dash  of  alcohol,  sold  it  at  a  pin  a  teaspoon. 
ful. 

If  I  am  oflfered  some  of  our  port  and 
have  to  make  faces  over  it  and  spit  it  out 
I  am  told  '*you  don, t  (like  sweet  port." 
The  fact  is  there  is  no  such  thing  as  sweet 
port,  except  a  low  fabrication  exercised  for 
the  delictatioD  of  the^Englishman  and  his 
cousin  Jonathan,  and,  falsely  called  port. 
At  any  rate  what  I  have  ever  tasted  of  the 
Douro  growth,  was  slightly  acid,  say  at 
least  Moelleau  which  is  something  reminding 
you  of  a  far  off  sweetness  without  being  a 
sweet.  The  port  with  the  pKasant  tender 
acidity  ia  what  I  always  preferred  and  found 
the  Portugese  Viguerou  preferable  to  the 
Moelleau,  while  nothing  appeared  more  con- 
temptible on  Portugese  tongues  than  your 
sweet  stuff. 

I  trust  tho  day  will  come  when  only  the 
example  of  Mr.  West  will  be  followed,  and 
one  can  call  for  a!delicate  strengthening  gl;is.s 
of  port  and  got  it,  and  not  have  to  put  up 
with  rubhisli  or  waste.  3.  A.Stewart. 
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SAN    FKxVNCISOO    MERCHANT. 
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BAKER  &  HAMILTON, 


SAN  rBAJMISCO:   JnnetlonrJIarliel,  I'liip  nnil   I>«tI»  SIreels. 


NK'RAMF.MTO:    Son.  O,  II.  13  nnil  IH  J  Hlrrrl. 


J1 AMIFACTORY :  Brnioia  MrkuHnral  Works.  Benicin,  Cal.  EASTKIIN  OFFICE:  88  Wall  Street,  Now  Yorh. 

IMPORTERS.  MANUFACTURERS   AND   DEALERS   IN 

HARDWARE   AND    AGRICULTURAL   IMPLEMENTS. 

PRUNING    SHEARS. 


To  n.c.tlhcreauiremcntsof  thcOrcharaistsandVineyardists  of  the  Pacific  Coa«t,  we  h.vc  had  mauuractui-ed  especially  to 
,r  order   tlie  following  brands  of  Fruiung  Shears.     Thesn  are  made  of  the  very  best   quality  of   steel   and  after 
the  most  improved  patterns,  believing  they  will  give  entire  satisfaction.     If  you  ••nnnot  get  these  shears  from 
your   dealer,  we  will  forward  by  n.uil  on  receipt  of  price.     EVERY  PAIR  WARRANTED. 


our 


PERFECT. 

With  RcASi  Srsiso  nsi)  Ratchet  Nct. 

L..aKtb  Iuch« 9  Oy.  10 

£,^1j     $2  00    $2  25    $2  50 

Extra  Blades  ...    'a^l".       50 


Spiiucs. 


51 


EUREKA. 

^■' [TH  Steel  Springs. 

9  10  11 

^^^^     .'.'    $150     $175     $2  00 

Extra  Blades «■«•»•       =» 

Springs 


ijLiijilll    luchc: 


50 


CALIFORNIA. 

With   Steel  Spbings. 


Length  Inches . 

Each 

Extra  Blades... 
"       Springs. 


.9  10  11 
$2  50  $2  75  $3  00 
each.       50 

■'  50 


GOLDEN    GATE. 

With  Stkel  Sfrisg. 


Length  Inches. 

Each 

Extra  Blades... 
"       Springs.. 


PACIFIC. 

With  Stekl  Speisgs  and  Ratchet  Nct. 


.     9  9y,  10 

.$1  75     $2  00     $2  25 

tach,       50 

"         50 


Length  luchcB. 

Eich 

Extra  Blades.. 
"       Springs. 


.9  9%  10 

,$2  00     $2  25     $2  50 

each.       50 

"  50 
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S^iN    iai^\J!f CISCO    MEKCHAJMT. 
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Wiie  anfl  TaWe  Grapes, 
ROOTED   VINES 

—  OF 

Gaborn«t  Saitvlfnion.  Cnboruot 
Frnno,  Ciuoant,  Cloirotte  Blanche, 
Mcrlot.  Palomino.  Petlt«  Piuot 
Pfcffcr's  Blnok  Burenudy,  RaiHinotto, 
Scmillon,  SHU\'i:;uon.  St.  Goorgu 
Piuot. 

Cnrrignnn,  Chiirbono,  Fx'uulicn 
Rieslini;,  Gronncbo.  JohnnnisborK 
RietliuR,    Mat«ro   Troisoan, 

RESISTING  VINES: 

Californica   and   Riparia. 

FRUIT  TREES,  SEMI-TROPICAL  TREES, 

BlackbcrrioB,  Raiipberries,  Goose- 
berries, Currants,  Strawborrjr  Plants, 
Ac,,  Sec, 

Largi'St  Stock  on  tlu-  Fiicific  Const. 
Sniil     fur    i'alnloiciit-. 

CALIFORNIA  NORSERY  CO. 


NILES, 

.louN   liocK.  rreBiJfUt. 


CAL. 


Riparia  Rooted  Mm, 
Riparia  Cutliiiis. 
Riparia  Seeiliiip, 

LENOIR    CUTTINGS, 

Lenoir    Rooted    Cuttings, 
Rupestris  Cuttings,  Etc. 

Full   Nursery    Stock. 
LEONARD  C0ATE8, 

Napa  Valley  Nurseries, 
NAPA  CITY,  CAL. 


B.  V.  CUTTINGS 

I  offer  for  sale  the  Best  Collec- 
tion of  Wine  and  Table  Grape 
Cuttings  known,  at  Very  Low 
Prices  if  ordered  soon.  A  Sp  cialty 
of  Bordeaux,  Burgundy  and  Sauterne 
varieties.  Guaranteed  healthy  and 
in  good  order. 

J.  B.  J.   PORTAL. 


AVonI  Niin  Jo-io,  <al. 


ITTaCTiPi 


Kohler  &  Frohling, 

PIONEER  WINE  HOUSE. 

KiUlilisliixI  18a.|. 


4>rti%\4'r.4  <i[  aiKl  llniU'rw  In 


CALIFORNIA 
WINES  &  BRANDIES. 


VISKYAROH   IN 


I,os  Anciklks  County, 
Mkrcko  Co.       AM) 


Sonoma  Codntv, 

FllKSNO  Co, 


626     MONTGOMERY      ST., 


.Sitii    Fraii<*lHC». 


41-45    Broadway    St., 


CALIFORNIA     VINEYAEDS. 


K 


KID    t-HABI.CS. 

1^  KniK  SUition,  yt.  Holcitft,  NapaCo.,CaI. 

I'roducor  of  finu  Wiuts  and  Brandies. 


IT 


W.  CUAIJB,  Wiiio  Cdlarand  Distillery,  Oakvillo, 
,     Ntijia  Uoiinty . 


[.CHOGHIS 


511 


eSLS.F, 


R 


->  aw  -n  us  2.  S 

S  n  -    o  en 


^u  e 

3  S-"  S  ■§  X 

.3"    rt  r  £  ^ 


STRYCHNINE ! 

STRYCHNINE 


K«rnirrs  who  wiiiii  the  PUREST  and  BEST 
NU')'<.|inllir.  SliKKTO  UII.i>  Qrounil  S<iuir- 
nlH,  Gi^phers,  Mici'aml  other  animals  which  destroy 
the  ur.ms,  should  spceily  "  MALLINCKRODT'S  ST. 
LOL'IS  ■'  STKYCH.Nl.NE,  mamilactured  by 

Mullluckrodt's  Chemical    Works. 

St.  Louis  and  New   York, 


SOLD     BY     ALL     DEALERS. 


WAKELEE'S 

\i^j^^^^^  Y  Don't  Buy 

InfefioiAiticle 


BUSINESS  COLLEGE! 

31    l*OMl  Ht.,  Hnn   FrMiiclHCO. 

IjlOK  SKVhNTV-FIVE  I)oLI,AKS  THIS  COIXKOK 
'  i;lriii;tH  in  Slioithainl,  TypfwritiiiK,  Hookktop- 
Inp.Telviirnph).  ri'iiiiiatisfiip.  I'rawltn.',  all  tli'j  Kiiyltsh 
Hnnchcii,  anU  Kvcrj  thiiij;  i<iTtaiiiirit;  to  Munimss,  (or 
six  full  tiioiiths.  W'u  hdvc  «i\ttcii  tL-nchurn.  and  kIvo 
indtviiliml  iimtruclioii  to  ;\)l  <iur  fiiplH.  Our  school 
h&a  ItH  ifradunti^H  in  overy  part  of  th«  State, 
I^AeucI  tor  <'lrcnlar. 

K.  I'.  II  KALI),  i'rMidcnt; 
C  S.,Hai.kv    Secretary. 


^r  Insist  upon  having  oiR  brand,  and  allow  so 
si'imTiTi'TiON  of  other  niakea.  See  that  our  cap  and 
label  is  on  the  bottles. 


ANGLO -NEVADA 

Assurance  Corporation 

OF 

SAN    FRANCISCO,    CAL. 

FIRE  and  MARINE. 

Subscribed  Capital  $2,000,000. 
OFFICE:     4IO     PINE     ST., 

NAN     FKANCIKC'O. 


San  l'r;iiKi..co. 


Squirrel  and  Gopher  Exterminator! 


IN     l-LB.    AND    5  LB.    C    S 


VINEYARD    PROPRIETORS 

AND 

SHIPPERS  OF  CALIFORNIA  WINES. 


530  Washington  Street,  San  Francisco,  Cal. 


Double  Acting  Wine  Force  Pump 


MDUNTfD  ON  PLATFORM,  WITH  WHEELS, 
This  cut  represents  our  ChulIon;,'o  I'oublc-Aetini.' 
WinePuuipon  platform  with  wheels.  We  have 
had  this  construi  ted  for  the  Wine  Cellar^i,  po  sh  to 
be  easily  traiitported  from  place  to  place.  wlier»>  it 
may  be  desired  for  use.  It  hag  our  Plntforin 
Brake,  upon  whi'-h  the  operator  can  stand  when 
working'  the  I'nmp,  holdiri,'  it  very  firm  and  uteady 
It  is  90  convtrueted  that  it  can  he  ubo  I  as  t  P'  rt- 
ablc  Fire  En-.-ine,  and  ul»o  be  used  in  and  around 
the  floors  of  breweries  and  fact<«les,  where  it  is 
re(|uir(d  to  remove  li<)ui>l  from  tank  to  tank.  Send 
for  latalojrue  K'^iftT  ^'dl  dcBerii>tton.  Same  guar- 
antee refers  to  thcee  as  all  other  C'halknifc  Wtnc 
Pumps. 

We  carry  a  full  line  of  Wine,  Brew* n*.' Garden 
and  Steam  Hose,  cf  all  (<izL-8  and  qu.ilities.  Wine 
Cocks  of  all  descripfioQB.  Wine  and  Fermmtini' 
Tanks.    Send  for  Pritea. 

WOODIN  &  LITTLE. 

509  &  511  MARKET  STREET, 
San  Francisco,  Cal. 


LACHMAN  &  JACOBI, 

California  Wines  and  Brandies, 

BRYANT  AND  SECOND   STS. 

SAN   FRANCISCO. 


ALFRED  GREENEBAUM  &  CO., 

51,  53,  ■>.">,  57,  .jO  and  <il  First  Strcef, 

Union  Foundry  Block,  SAN  FKANCISCO. 

67  1   Hudson  Street,  New  York  City. 


Now  is  tbo  time  for  y.ni  to  pjiy  up  your 
subscriptions. 


DIVIDEND^  NOTICE. 

Tiie  GEraaa  SaviBgnoii  Loaii  Society, 

I^OH  TIIE  HALF  YKAR  KNI>INU  DECEMBER 
^  :JI.  1887,  the  Board  of  Dirirmrs  of  The  German 
Savinirs  and  Loan  Society  liaH  declared  a  dividend  at 
the  rate  of  four  nnd  one-half  (Hi)  per  cent  per  an- 
num on  Tenn  Deposita,  and  throe  and  three-fourths 
(•i'\i)  per  annum  on  Urdinary  Dtiposit^,  ;»nd  payable 
i.n  an:  after  TL'ESDAY.  tlie  ^d  di«\  of  Jinnnrv, 
1888.      Byonl  r  UBO.  W5TTB,  Seerolary. 


THE     VITICULTURE 

OF  CLARET. 

Treatise  on  the  makinj;,'',  maturing  and  kcepinff 
of  Claret  wines,  by  the  Viscount  \'illa  Slaior.     TroHt'- 

ated  by  Rev,  John  J.  Bleasdale,  I>.  D.,  orxAnic  ana 
lyat,  (Biiolotrist,  etc. 

"  Price  "ft  cents;    bv  mail  80  centa.     For  sate  by 

'THE  SAN  FRANCISCO  MERCHANT. 


i:i)X 


,  San  l'"ranL-ieco,  Cftl. 


Feb.  3,  1888 


S^\J^    lUl^VAOlSCO    jMEllCH^U.T. 
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will    Bpitr    liiNprctioii. 


Professor  J.  L.  BiidJ,  of  tbu  lown  Ilorti- 
culturnl  College,  nuil  horticultuml  editor  of 
the  Iowa  Sltde  llttjhkr,  cue  of  tire  mosl 
pvoraiuent  auil  beot  posted  men  iu  tli 
Uuited  Stiites  on  nil  miilters  pertniuinn  ti 
g.irdeu  cnllure,  liiis  been  iu  Loi  Aug  U> 
county  for  tbe  past  nioutb  on  a  tour  oi 
inspection.  Mr.  Biidd  brings  wilb  bini  . 
world-wide  experienc-,  as,  iu  addi;iou  !■ 
his  labors  in  tbis  couutiy.  be  wns  six  yenu 
ayo  Kileeted  by  the  Uuited  States  to  visii 
Europe  and  Central  Asia  and  report  on  tli' 
luoiit  available  and  best  suited  trees  and 
plants  for  iuiportaliou  to  America. 

According  to  the  Herald  he  has  formed  ;. 
very  flattering  opinion  of  that  section  u' 
California.  After  the  citrus  fruits,  be  i.s 
represented  as  saying  that  raisin  grape- 
come  next  in  importance  as  regards  (be 
interests  of  this  country.  Here,  agaiu,  arise: 
the  fault  wbicb  is  observable  all  over  tbi. 
s  ctiou— that  of  planting  and  laymg  out 
without  any  regard  at  all  to  elevation,  soil, 
or  locality.  The  result  to  this  section  will 
be,  that  thousands  of  acres  of  raisin  grapet. 
that  have  been  planted  will  never  pay  ex- 
penses. Here  as  iu  Southern  Enrope,  th. 
profitable  growing  and  successful  drying  ol 
the  Malaga  giapo  will  depend  on  what  th. 
Spaniards  call  'air  draiLage.'  Iu  otb  r 
words,  the  raisin  vineyard  site  must  be  on 
the  more  elevated  mesas  where  the  fogs 
and  cold  night  airs  will  rest  on  the  loner 
adj  iceiit  levels.  Then  again,  as  regords  the 
irrigaliein,  pruning  and  cnllivation,  a  great 
deal  of  the  work  done  now  is  simply  experi- 
mental, and  when  the  best  results  are 
obtained,  and  the  circumstances  attending 
them  strictly  adhered  to,  then  will  be  re- 
moved another  iucubus  that  at  preseat  exists. 
There  is  no  doubt  whatever  but  that  the 
raisin  industry  will  prove  one  of  the  most 
profitable  in  this  part  of  the  country. 

The  olive,  almond,  qninoe,  fig  and  walnut, 
will  all  do  well  by  a  strict  attention,  also  to 
the  fact  that  certiin  productions  only  do 
well  in  certain  districts,  and  though  they 
may  all  grow  wherever  planted  yet  the  best 
results  can  only  be  obtained  under  peculiar 
and  stringent  conditions. 


H.  P.  GREGORY  &  CO. 

'.'or.  Fmnont  and  Mi>sion  Sts.^  S.  F. 

SOl.R  AtiKNTS   FOK 

WEBBERS    CELEBRATED 


Irrigating    Pumps 


Wc  alio  (jxrrv  in  etock  the  larytst  line  of 

MACHINERY 

In  the  UNITED  STATES. 

('onsi^stiijt'  uf  \Yai).l   and   Iron  Workii't: 

llachinery.    riiiups  of  En  ry 

UcM'i'iptioii' 

EXOIXES   AXI)   BOILERS 

A  SPECIALTY. 

Also,  Orea"in*3'*s    4'olebrntril    Spi'H^lii;: 

I*iiiii|>    for  orclmniM,    'Itu-  only   utio  tvcr  rccom 
mt-ml^iJ  hy  Uie  State  Morticulturai  Soi  iety. 


A  1676  S.I.  XII.  JW* 
1.3.  18S8Q.      ^^y 

Tbe  Ini]Q!ttiioaE  oerer  Sink. 


CROSSE    &    GARDNER, 

BROKERS   IN   RcAL   ESTATE. 

RanL'lies,  Kcsidtni-f,  Husiiifss  and  Maniifactui  rg 
Property  BfiUfiht  and  .Sold  uii  C'^nimidoion. 

And  I'ulilisliers  of  •'Synoiii'  (_!ouiit%'  T,-ind  Rcgit^er 
and  hanta  Ro  a  Dusinuss  Dirc^jtory." 

Sam\    Ko^.*,  Cal. 


I'FKICK, 


•.W2  B  St 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

liiiportcra  aiiu  ULakrs  in 
CORES,    BEEVEBS'    AND    BOTTLERS*    SUPPLIES 

SODA   WATER  AHO  WIHE  DEALERw'  UATEfitALS. 


ALEX.  FRIES'  &  BROS.  COGNAC  OILS 
ESSENCES  A»D  FLAVORS. 

«ia  SA«'B*.1IKSITO  Sr.  S:ui  l-'raii.i«.<> 

Propagation  of  the  Vine. 

CHARLES  ~A?"WETIVIORE. 

SE 'ONU   EDinO.V    WITH  Al'l'KNDEX . 
For   Nr.le    at 

THE     "MERCHANT"     OFFICE, 

I'  ;I    K-''i  'U  NTS 


THE  BEST 

INVESTMENT 

for  the  rJiiiiJly,  the  Scliool,  or  t!n'  I'l-ofes- 
Htunal  ur  I'ublic  Library,  ih  a. 

copy  of  the  Litest  i,«5ue  uf  Webster's  Unabridged. 


Besides  many  other  vnliifdil-'  li=2liii',s,it  ci.nilaius 

A  Dictionary 

of  llS/Mid  Words,  Z'Xi}  Eiifiravint:--, 

A  Gazetteer  of  the  World 

looiilinp  and  .lo-irril.ii,);  2.-|,i«Kl  r!;i , 

A  Biograptiical  Dictionary 

of  nearly  K'.ink}  Noi.-.l  Pers'-'iiH, 

All  in  One  Book. 

3000  more  Words  and  nearly  i?(H.Mj  mon- lllnsira- 
tions  tlmn  any  other  .AniLiican  Dietioiiary. 


WEBSTER  IS  TEE  STANDARD 

Authority  in  the  Gov't  Printing  OfUce,  ami  wiili 
the  U.  S.  Supreme  Court.  It  i>  r._r,>tii!mnded 
by  the  State  Sup'ts  of  Schools  in  36  Slates,  nnd 
by  the  leading  College  Presidents  of  the  Uuited 

Stales  and  (.'.■iiiada. 

Illiislrated  Tami-hiet  sent  fro.\ 
G.  &  C.  MERRIAM  &  CO.,  Pub'rs,  Springfield.  Msag.. 


Subscribe  for  The  Merchant. 


LIFE     RENEWER! 


Attention    is    re-     >~i 
totheab.ve   ntcfivv- 
GALVANICCHAIN 

ia  one  of  the  grtftt 


susi 

spKLtfuUy  dircttu'l 

ing  (f  Dr.  PiERCRn 

-^^  EKLT.    This     holt 

^<.       cat  Electro  nicdica! 


appliances  of  the  age,  sii  i  bein^  ENTIRELY  >KW, 
coatuins  vast  impr  vemeiita  over  any  other  uhiun 
belts.  It  is  the  only  one  made  in  whicu  tuk  Bat- 
teries CAN  BK  w.iRS  Xrxr  TO  TiiK  BODY  Guaranteed 
the  most  powertul.  durable  and  perfect  Ch:  in  Battery 
in  the  world,  or  motiL-y  lefui.ded.  This  new  Belt  af;d 
also  Dr.  Tierer'n  fan. oils  Hiuij  Tknsion  EbRfTRo  Mao- 
SKTic  Belt  will  pimit  vely  cine  NtrvouB  Debility,  I'aiii 
in  the  hack,  Hheuniari-in,  I'yspcpjia,  diseases  of  tli! 
Kidn«'yB  and  Bladder,  Weakness  of  the  Sexual  Oryarih, 
et«. 

^TELECTRIC   StlSPRS^ORV   KOR   MRS    FRBB    WlTtl    ALL 

Bklts.     Sp  cial  applianreH  with  Ladiea'  Belts. 

CAUTION  — Bewartf  of  inferior  yoods,  sild  at  ex- 
or'iitunt  prices  hy  travelin^r  agents. 

«-^*)urnew  Pamphl.  tNo.  '2coiit.iiiisfi  U  particulars 
of  Dr.  Pierce's  Belts,  write  (or  it. 

itS'For  RUl^LKE.  send  fur  Pamphlet  No.  1  and 
Supplement  of  "::olid  Fai  ts,"  showiuk.'  cures  effected 
in  ever)'  StUe  in  the  Union  by  "  Dr  Pierce's  Patent 
Magnetic  Elastic  TrU'SS."     Address 

Magnetic  Elastic  Truss  Co. 

704    SACRAMLsro    -Street,    San    t"ranci_'  o,    Ca'..  or 
304  No  iTii  SiXTU  Street,  St.  Loui^  -Mo. 


INSURANCE       4'         COIWPANY. 


s-A.3sr   rF^nja-JsroisBCo,    GjSltl,. 

ASSETS. 

$  747,488  43 
1,160.017  00 
2,052,262  90 


OF" 

CAPITAL, 

J.\NUARY  1,  1875 «    300,000 

JANUARY  1,  1880 750,000 

.I.VISUAKY  1,  1887 1,000,000 


Losses  Paid  iu  Twenty-four  Years,  $7,000,000  00. 

D.  J.  STAPLES,  Presick-nt,  WM.  .J.  DUTTON,  Sicictaiy 

ALPHEUS  BULL,  Vice-Pi-eBideut,         B.  FAYMONVILLE,  .Asst.  Sccretmy, 
N.  T.  JAMES,  Marine  Stcrctary. 


CALIFORNIA    WINERY    AND    SECURITY    COMPANY. 


Wines  Stored  and  Loans  Xeirotiated  on  I'lire  Sound  Wines  Only. 

H.   A.  PELLET  of  St.  Helena  will  superintend   the  careful  treatment  of  the   \Vinus  stored,  and  will  issu 
certitlcntcB  on  maturity  Of  their  (ienmnencse.  ■>•  M.  rA?*lll3i,  Sccre(»ry. 

WALEllOUSES— Formerly  suyar  refiniri«8,  Eii[lilli  iind  Bnnnan  Sts.    OFFIC'i:— 'JO:i  Battcry^St. 


FOR  SALE! 

GEAPE  VINES 

CUTTINGS 

I '(  .1  1  the  rhoife  Vaiirtic-. 

OLIVE     TREES. 

()ii4-  niitl    E'lio  Y«'itr.H  4>|i| 

RIPARIA    SEED, 

O.-iii  :tii<l    ill   I'lip 

AI'i-LV  TO 

Clarence  J.  Wetmore. 

201  .noiilsi^iiirry  Nl.  .Shi,  FrniKlaco 

UK.  .IORUAK'S 

Museum  of  Anatcmy ! 

751  Market  St.,  San  Frar,.isco. 
/"i'i  ail  I  K-.TII  hew  to  avoiil  dif*.Tf^e  and 
'  ^    how  woi,derfii)ly  jou  are  made. 
I'rivatc  office  'J  11    0>  ary   street.     Con- 
"tidt-ition  on  loht  manhood  and  all  dis- 
Di^b         men.       ttrixht'H   Diue-iM  aod 

et'seureiL     Send  (or  bcok* 


LOIA  PRIETA  LUMBER  CO. 

SUCCESSORS    TO 

Watsonville  M.  &  L.  Co. 


H 


AVE   ON    HAND    A    FULL  SUPPLY   OF  THE 
followin;;  size 


GRAPE   STAKES, 


^X2  4  FEET  LONG. 

2X2  5  FEET  LONG, 

2X2  6  FEET  LONG. 

nliicli     nill     be     Huld     nt     renstoiiable 
rates. 

.■\rl.iress  all  communications  to 

LOMIPRIETILUMBERCO. 

LOMA  PRIETA. 


Saiita  I'riiz  I'viiuty. 


Dictert  Myers  SDiir  Co. 

MI^E& WORKS, COVECREEK  U.T. 

Sublimed  Sulphur, 
Fine  Ground  Sulphur, 
•    Roll  Sulphur. 

Virgin  Rock  Sulphur 

AND 

LoMP  Sulphur  for  Acid  &  Powder 
Works. 

tjrCiuarauleetl  Purer  and  Fiiier  than  auy 
iu  this  Market. 

For  Sale  in  I.ol*  I"  Siill. 

JA.MKSLISFORTH,      -      Agent 
120  Front  St-,  San  Francisco. 
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HONOLULU. 

WM.  G.  IRWm  &  CO 

srUAK  FACTUKS  AXU 

COMMISSION   AGENTS 

llllltullllll.    II.    I. 

—  AOItST.4   rOR  — 

HAKM.M:  PI.ASTMIOS Ila««i' 

NAAI.BIII'  n.VNIATlON Ilnwal. 

miXlAI'il  l-I.ANTATIOS Ilu»..ii 

IIII.EA  IM.ASTlTrOX  Hawaii 

STAK  MII.I.S  Hawaii 

HAWAIIAN  OOMI.iSUOAn  CO Maui 

UAKKK  I'LASTATIO.V Maui 

WAHIKE  PLANTATION Maui 

MAKES  SUGAR  CO K»u» 

KF.AI.IA  PLANTATION Kauai 

OCEANIC      STEAMSHIP     COMPANY. 

aT  ZELLERBACH, 

iMi-.iKi-i;i:  AMI  iii;ai.kk  in 

BOOK,   NEWS,    FLAT,    WRITING 
Paper. 

MANILA,  WRAPPING  akd  STRAW  PAPER, 

Colored,  Poster   and  Tissue  Paper    Also  En- 
velopes and  Twine'. 
4  19  &  42  1  CLAY   STREET. 

A  few  doors  below  SaiiBOitic  San  Fmucisco,  Ctl. 

J.  W.  SHAEf  PER   A  CO. 

321  aud  323  Sftcrnmtnto  Street. 

MANfFACTURERS  OF  FIXEH  AVANA  CIGARS 
OREKN  SEAL.  RON  IMN,  GKAI'E,  OREGON 
andCHltOJK).  With  an  cxpcritiicc  of  o\cr  3h  j  lurs 
In  tlic  iijanufncture  of  CiLTin*,  and  bt;lii'vin(f  Ihat  wt. 
fully  umlcrstan:!  our  Imsiness,  we  nro  'n  position  to 
do  justice  to  the  buyer  in  ou^jplyinjr  him  with  the 
best  of  ffooda  at  tho' lowest  prices  St  nd  for  prica 
%nA  tormr. 

Paul  0.  Burns  Wine  Co. 

l*ri»|>rl<Mor*i 

VERBA  BUENA  VINEYARD. 

Distillers  of  Grape  aud  Fruit  Brandies. 

San  Jose  Vaults, 
7tli,  8lh,  San  Salviulor  &  Willium  Sta., 

BAN    .lOSE.  I".  O.  Box,  ISfiP 

John  T.  CnxTiNG  Co.,  Sole  Agents, 

Sim    Frniiri'«<M». 


a  AN    I'K.INCISCO    ilKKCIlANT. 


Feb.  X  1888 


S.    P.    COMPANY. 


THE  SOUTHERN  PACIFIC  CO.,     ' 

IU>Hi>ei-t'ully  l>i^  itco  thu  AlU-ntion  of  TontlSTS  AM* 
ri.EASI  KK  SKKKKIlSto  the  ^L■I'EKIoU  KAi  II.IT 
lES  alTnriloil  t>y  thu  "  Northern  I)iv'i>|on"uf  ila  liiiu 
Inr  rv-ao   in;;  llic  i-rhKlcal 

SUMMCa  AND  WINTER  RESORTS  OF  OALIFOBNU 

WITH    SPKBD,  HAKKTY   AND  rOMFOUT. 

I*i-Hfn  Irrtt.  Mciil<i  Pnrk.  Kntiln  <'l»rH. 
Sail  .littaO.  .V|ii(lr«»)io  MliiornI  KprliiKN. 
tailroy   iltil  S|*rliii£M. 

-3MC  o  JV  T  EI  n.  e;  tt- 

"The  gurc'i  or  Auffticss  v.*t-r.hi:  iu:ES  ' 

4'itiil|l  4it<it»M)ill,  A|>l)tH,  l,«iiiiii  I'rlflti. 
.M«*iil«>  VlslM.  \v\%  ltrf;;litoii.  Kofiiii'l. 
<'iiiiip  <'itplt«iln.  ami 

s -A. 3>a" T  ja..  o:ei.xj^. 

PARAISO  HOT  SPRINGS. 
EL     PASO       DE       ROBLES 

HOT  ASO  COLO  SULPHUR  SPfilNGS, 
Anil    the  only  Nnttiml    >lud    B^tths    in    the    Worl<l. 

This  Road  runa  throus;h  one  of  the  richest  iind 
most  fertile  acetiona  of  Cahfornia,  and  is  the  nnly  hnc 
tnivLrawn;  the  (aniou'}  ^^antIl  Clara  \'alley.  celfHialed 
ii>r  Its  proiiuetiveiK-ss,  anJ  Iht  pictiirc»'|iic  anil  park- 
like  <hararier  of  its  geeiit-ry;  as  also  tlic  beautiful  San 
IJenito;  I'ajaro  ami  Sahiias  Valleye.  the  moot  (lourlBh- 
inn  ajjricultural  Heetionu  of  the  I'seific  Coast. 

AloMK  tin-  entire  route  of  the  "Northern  Division'" 
thi-trmriHt  \\ill  meet  with  a  sncr-^SRloti  of  Kxtensive 
I'.iniis.  D'.-liulMful  Siiliurliari  Homes,  CcautifulGar- 
.icin.  luiiuiu.  ralile  ttrchards  anil  Vineyards,  and  I-ux- 
iiriaiit  Fielil!:  i>f  drain;  indeed  a  continuuiis  paiioratnn 
i)f  enchanting  Mountain,  Valley  and  Coast  scenery  is 
presented  to  the  vitw. 

<*linrnct«riMlieN  of  tliJi*  l.liie : 

GOOD  ROAD-BEO.  STEEL  RAILS,  FI.FGANT  CARS, 

LOW  RATES.  FAST  TIME,  F  NE  SCENERY. 


Ticket  Ofpichs— Passcnpcr  Depot,  Tnwnsend  street, 
Vnlcnuia  St.  Station,  No.  613  Market  Street, 
(irand  Hotel,  and  ttotuiula.  Baldwin  Hotel. 

A.  C.  BASSETT,  H.  R.  JUDAH, 
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QUICK    TIME   AND   CHEAP  FARES 

To  Eastern  and  European  Cities 

via  the  Great  Trans- continental  All-ltall  Roulw 
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SOUTHERN  TAdFIC^ 

(P.4CII-U-     M>TF.M  ) 

('.lily  Exi)rcB5nnd  Kinljcrant  Trains  make  pnuiipt  con- 

ncL-tlgns  with  the  80%erol  Kuilwui  Uneii  in  the  Ea»t, 
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NEW  YORK  AND  NEW  0RLEAK8 

with  the  Severn!  Steamer  Lhica  to 

ALL     EUROPEAN     PORTS- 

PULLMAN  PALACE   SLEEPING    CARS 

att;ii'lKd  to  Overland  Express  'I'rains. 

riiiKn  .  rrASH    sleeping   iaks 

arc  run  daily  with  Overland  Emigrant  Trains. 

No  additional  charge  for  Berths  in  Third-class  Cars. 

^2r  Ticketa  sold,  Sletpinpcor  Bertha  secured,  an-t 
other  infrrmation  tiivcn  upon  application  at  the  Com- 
pany's Offlcna,  whore  passengers  calling  in  person  can 
secure  ehoiec  of  routes,  etc, 

FOR  SALE  ON  REASONABLE  TKKMS. 
Apply  to,  or  address, 
W.H.  MILLS,  JEROME  MADDEN, 

Land  Aacnl.  Land  Accnt, 

C,  P.  R.  «.     S«N  fR»NCI8C0,  S.  P.  B,  «.  S»K  rRJKCISCO 
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Printing    nnd    Wrnp|»lntf    Paper. 

401  &  '103  San-^umb  !■■?.,  S.    F. 

FRUIT  AND  GRAPE  GROWER  ^g 

:A  II!  VM.K  MllNTllI.V. 

I' uhHsUiil  at  I'hartiilte.ivUle,  I'iryiiiiVi. 
in  tli.i  gii:iit  Rrnpi'  iiiul  fruit-growi  ;f:  belt  of 
Virginia,  lit  $1.  Ten  cxporieiici^tl.  rrndicfil 
pomnlogiats  on  the  editorifil  Htnff.  An  i  \- 
cellent  grn^ln  and  tixt  book  for  tuo  fi-nit 
growf-r.  Official  orgun  of  the  Monlicrll 
Grape  unci  Fniit  Growero'  Association 
Agents  wanted. 


PUMPS  "^"^ 


IRRIGATION 

AND  RECLAMATION 
Steam  EuBlnrfi.  Hontr  Powern  A  Wind  ItllllH 

Comideto  Puiuiilug  ontntfl— allBlzca— fa. 

every  pur]K>8c.    Tbu  lalOtt*  1>ch! 
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Byeon  Jackson 

02i>  Ctk  81.  San  FraiclscOk 


ClAUKyiXn  THE  I  NITED   STATES.  IIAWAIIA.N 
J  r.nd  LV.Ioiiial  ni;dl»  for 

HONOLULU, 

AUCKL/NO. 

and  SYCNLY, 

W  ITI|(il-T  CIIANGK. 
Tl)..  Rpli.hdtd  ttew    S.IHMI  t<.n  bt4.aiu>l>lp 


ZEALANDIA. 


Win  lonvc    the    ('olnpftn.^  '8  wharf,  conur   Stt-uart 
and  FoIm)Iii  strcctH, 

TIII'RNI»AY,  F«l».0  III,  I8HA,  nl  lO  A.M- 

Or  immeiliati-l>  un  arrival  of  the  English  Diaili. 

For  lloiioliilii  uiul  Ketiiru. 

AUSTRALIA, 

TnoHdny   Fi>h.  2Hlli.  at  2  P.   M. 

For  freight  or  passage  opply  at  offlce,  327  Market  H, 

JOHN  I>.  KPRECKEEA  A  BRON., 

(■Piieral   Asi'nlM. 


OCCIQENTAL  &  ORIENTAL  STEAMSHIP 

COMPANY. 

for  JAPAN  and  CHINA. 

Steamers  leave  Wharf   corner  First  and  B  rati  nun  bt-s. 
at  2  o'clock.   P.  M.,  for 

TOKOHANA     nml    nONUKONtS. 

Connecting  at  Yokohama  with  stearaers  for  Shanghac 
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ROUND  TRIP  TICKETS  at  reduced  rates. 

Cabin  plans  on  exhibition  and  Passage  Tirkcts  for 
sale  at  S.  P.  Company's  General  Otflces,  Room  74, 
corner  Fourth  ami  Townsend  strfttc,  San  Francisco. 
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No.  202  Market  street.  Union  Block,  San  Francisco. 
T.  H.  GOODMAN  Gen.  Passenger  Agent. 

O.  H.  RICE.  Traffic  Mana«er. 
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RESISTANT  VINES 

BEST  SUITED   TO 

Calcareous  (Limy)  and  Marly 
Soils. 

Koporl  or  Prof.  Pierre  Violn  te  t!»e  Miii- 
Ivtor  wl'  A;;rlciiltiirf  at  9luiit|»elller, 
WH  liH  recent  iuInmIou  tu  Ainerlcn. 


(rraiislatei  (roni  tlic  Fruiicli  by  E.  A.  Sclini-i'ier.) 

fThc  tmii  lali  n  of  the  following  report  has  been 
m.wlti  for  the  Boarl  of  State  Viticultural  Coroiiiis- 
HJ oners,  and  \\i{\  Form  AppeiiJix  I  to  the  Report  of 
the  ChiLf  Kxtvutivu  Officer  for  18S8  1 


Dear  Sir:— By  resolutiou  of  Mrtrcb  1st, 
1887,  yon  huve  done  me  the  houor  to 
entrust  me  with  a  mission  to  the  Uuiteil 
St.iti-s  of  Ami^rica.  The  obj-ct  of  this  Mis- 
sion was  to  at-nrch  for  varieties  of  vines, 
which  woulJ  thrive  in  cnlcareons  or  marly 
soils. 

This  miusiou  has  been  rendered  necessary 
by  the  failure  of  the  attempts  to  utilize  the 
actually  known  American  vines,  either  a< 
grafting  stock  or  as  dinct  producers  in  the 
chally  soils,  which  cover  a  large  area  of 
the  vinegrowiug  district  in  Southern  France, 
and  particularly  iu  the  departments  of  the 
Cbareute;  the  possible  outcome,  however, 
of  ttis  mission  appeared,  and  it  must  be 
added,  with  good  reason,  to  be  very  doubt- 
ful. 

I  will  not  enter,  Dear  Sir,  into  the  details 
of  the  difficulties  which  I  had  to  overcome 
during  my  researches  in  the  United  States, 
beginning  with  June  Gtb  and  ending  DeCf  ra- 
ber  3nl,  IHHl .  I  will  only  recapitulate  in 
this  memoir  "the  conclusion  which  I  have 
drawn  from  my  observations  relating  to  the 
special  o\ij.ct  of  the  mission,  with  which 
you  have  entrusted  me,  in  order  that  the 
^iticultarists  shall  bo  informed  withotit 
d  lay  about  tbis  matter.  The  numerous 
facts  on  which  the  following  results 
(conclusions)  are  based,  shull  be  brought 
forward  in  a  report  which  is  to  follow, 
together  with  oth< t  viticultural  studies 
which  I  have  made  iu  the  United  States, 
diseases  of  the  vin?,  cnltivation,  viui- 
fication,  economic  and  commercial  ques- 
tions, etc. 

The  first  information  which  I  obtained  at 
Washington  from  the  Department  of  Agri- 
culture and  from  the  U.  S.  Geological 
Survey,  did  not  give  me  much  hope  that  I 
should  find  vines  that  would  thrive  iu  soils 
of   a    mainly    calcareous    character.      Not 


)uly  the  g<  ogruphical  distribution  of  the 
iiative  spicies  was  very  little  known,  but  it 
was  also  an  established  fact  that  iu  the 
United  States  an  immense  area,  thL-  greater 
part  of  which  bi  longs  to  the  cretaci  ous 
formation  does  not  coutaiu  any  chalk-soils, 
similar  to  thosi'  of  the  Departments  of  the 
Chareute  and  of  the  Champagne.  Of  the 
magnitude  of  the  above  mentioned  area  an 
idua  can  be  formed,  wheu  we  state  that  it 
stretches  from  Montana  to  the  south  of 
Texas;  from  the  Rocky  Mountains  to  the 
Mississippi,  and  comprises  partly  the  states 
of  Tennessee  and  Pennyslvauia.  As  far  as 
the  marly  soils  are  concerned,  it  is  possible 
they  have  been  formed  by  the  decomposi- 
tion of  rocks  which  belong  to  the  various 
geological  formations,  and  that  they  are 
distributed  quite  irregularly  over  the  whole 
area  of  the  United  States.  Here  I  must 
state,  that  duriug  the  six  mouths  which  I 
have  spent  iu  the  United  States,  I  was  able 
to  take  a  survey  but  of  a  very  small  part  of 
this  country. 

First  of  all  it  was  necessary  to  find  cal- 
careous soils,  which  hud  to  be,  if  not  identi- 
cal, but  at  least  similar  to  the  calcareous 
an  t  marly  soils  of  France,  further  to  find 
native  wild  vines  which  show  a  vigorous 
growth  in  such  soils.  It  was  also  necessary 
that  these  vines  should  be  able  to  resist  the 
attacks  of  the  phylloxera,  that  they  should 
take  the  graft,  and  last  —not  least — that 
they  could  be  multiplied  by  cuttings. 
Finally  it  was  desirable  that  these  species 
or  varieties  should  be  already  existing  in 
France,  in  order  to  avoid  costly  importa- 
tions of  the  samt-;  besides,  being  sent  out 
on  a  scientific  mission,  I  cannot  overlook 
ihia  side  of  the  qutstion. 

Duriug  the  first  period  of  my  mission  I 
have  explored  vjirious  regions  of  the  States 
of  New  Jersey,  Maryland,  Virginia,  North 
Carolina,  N-w  York  and  Ohio.  The  species 
which  grow  wild  in  these  States,  as  well  as 
in  all  the  states  of  the  North  and  the  East 
are:  V.  Jiipa]-ift,  V.  AasHualis,  ['.lAibrusca 
and  V.  Jivlundifolia.  This  bist  mentiouid 
spt'cies,  which  grows  only  in  the  sandy  and 
moist  soils  of  the  Atlantic  Coast,  is  of  no 
value  whatever,  it  has  been  known  already 
a  long  time  in  France. 

The  r.  iMbruscii  (Linue)  has  never  been 
found  in  good  condition,  except  wheu  iu 
sandy  soils,  rich  loams  or  red  fertile  soils. 
In  poor  soils,  for  instance  yellow  marls,  it 
is  destroyed  in  the  long  run  by  the 
I  phylloxera.      This    applies   particularly  to 


States  of  the  North  and  of  the  East,  where 
the  frosts  are  severe  duriug  winter  and 
spring.  Iu  the  Southern  States  also  it  suc- 
cumbs quickly  to  the  attacks  of  the  insect, 
eveu  in  tolerably  rich  soils.  The  same  can 
be  said  of  the  varieties  directly  derived 
from  the  V.  Ldbriisca. 

The  wild  V.  Aejiiivalis  (  V.Aestivalvi  of 
Michaux  and  V.  Bicolor  of  Lecoute)  thrives 
only  in  sandy  or  lich  loams,  also  in  red 
soils,  which  are  rich  and  mellow.  As  soon 
as  the  soil  is  marly,  clayey,  calcareous  and 
dry,  this  vine  shows  little  vigor;  although 
its  roots  are  not  injured  by  the  phylloxera. 

The  v.  Hipitnla  (Michaux)  is  the  most 
common  species  iu  the  region  betwet-u 
Canada  and  the  frontier  of  the  Indian  Ter- 
ritory. Few  specimens  only  of  this  vine 
are  met  with  on  the  banks  of  rivers  in  the 
south  of  Texas.  These  species,  when  grow- 
ing wild,  reaches  its  full  development  when 
growing  in  the  Unitid  States  only  in  very 
rich  soils.  In  red  soils  and  iu  alluvial 
loams,  the  vurietit-s,  with  cordated  (heart- 
shaped)  thick  and  glossy  leaves,  are  thriv- 
ing remarkably  well,  but  the  trunk,  though 
stout  enough,  has  never  the  thickness  of 
the  southern  varietiis.  It  is  oy  studying 
the  soils,  in  which  the  munerous  varieties 
(simple  or  complex)  of  the  [^.  RlpaTki 
naturally  grow,  that  one  becomes  convinced 
that  they  can  be  of  real  value  only  wht-n 
growing  in  rich  soils.  I  have  never  notiei.'d 
this  hardy  species  iu  marly  or  white  and 
dry  calcareous  soils.  Only  once  I  have 
seen  growing  the  ('.  Riparii^  in  a  calcareous 
soil;  this  was  on  Kelly's  Island,  which  is 
one  of  the  isles  of  Luke  Erie;  but  was  not  a 
strictly  calcareous  soil.  It  was  in  the  fis- 
sures of  the  compact  Devonian  limestone, 
where  rich  alluvial  earth  had  accumulated 
that  I  noticed  the  U.  Riparia  When  cal 
careous  fragments  were  predominating,  tbe 
viues  were  chlorotic;  the  same  remark  could 
be  applied  to  the  vines  that  are  growing  in 
the  yellow  marls  of  Sandusky.  I  have 
often  noticed  in  the  woods  specimens  of 
U.  Ripnrin,  whose  leaves  were  covtred  witb 
phylloxera  galls,  and  whose  roots  were  in- 
fested by  numerous  phylloxera;  but  I  hav 
never  seen  a  case  of  death  of  a  vine  belong- 
ing to  this  species,  which  was  due  directly 
to  this  insect.  Not  one  of  the  varieties  of 
the  North  and  the  East  has  therefore  a 
value  for  tbe  "calcareous  and  marly  soils." 

During  the  second  period  of  my  voyage 
iu  the  Uuittd  States,  I  travelled  over  Ten- 
nessee, Missouri,  Indian  Territory  and  Cali- 


fornia. Some  important  observations  had 
been  made  in  Tennessee  and  Missouri,  but 
it  was  necessary  to  combine  them  in  Texas, 

The  V.  Rubra  (Michaux)  or  V.  Palanaat 
which  is  met  with  only  in  isolated  spots, 
in  the  sandy  and  black  loans  of  the  Mer- 
rimac  and  of  the  Mississippi  (twenty  miles 
north  of  St.  Louis)  and  in  Illinois,  seems  to 
be  without  any  value  as  grafting  stock,  be- 
cause it  grows  only  in  these  very  rich  soils. 
Southwest  of  the  Missouri  and  northeast  of 
the  Indian  Territory  I  have  observed  the  V. 
Rupestris  and  its  varioas  hybrids,  Cordifolia 
Rupestris,  Riparia  Rupestris  ....  also  the 
V.  Lincecuvni.  The  V,  Xinccciimii  of 
Buckley,  (sometimes  called  Post-Oak  or 
large-grained  Aenlivalis) ,  can  have  through 
ci-rtaiu  of  its  varieties  some  value  in  the  cen- 
tral regions  of  the  United  States,  where 
particularly  the  black  rot,  the  mildew  and 
severe  frosts  have  always  rendered  impossi- 
ble not  only  the  successful  raising  of  the 
European  vines,  grafted  on  resistant  stock, 
but  also  of  c-rtain  American  varieties.    ' 

It  is  mybeli<-f  that  the  varieties  of  the  V. 
Li7wecumii  have  no  future  whatever  for  any 
of  the  vine  growing  districts  of  our  country; 
their  small  productions  compared  with  that 
of  our  vines,  the  harsh  and  unsavory  taste 
of  their  b^  rries,  which  are  above  the  mid- 
dle sia^  but  rather  devoid  of  juice,  justify 
this  belief.  Besides  all  that,  this  species 
grows  only  in  rich  or  sandy  soils,  never  in 
white  calcareous  or  yellow  marly  soils;  this 
applies  to  Missouri  ai  w^ll  as  to  Arkansas, 
the  Indian  Territory,  and  Texas.  On  the 
banks  of  rivers  and  iu  the  black  soils  of 
the  prairies,  as  wtll  as  in  the  pebbly  and 
siliceous  soils  of  the  rich  hills  of  the  ludiao 
T>.rritory,  individuals  of  tbis  species  attain 
a  fine  dt  velopment  at  the  trunk. 

The  r.  Rupestris  (Scheele)  which  begiua 
to  meet  the  botanists'  notice  only  in  Ten- 
uessee  and  west  of  the  Missouri  occurs  fur- 
ther towards  the  south  in  the  Indian  Terri- 
tory and  in  Texas;  there  also  numerous 
derived  varieties  are  to  be  found.  It  grows 
gt-nerally  iu  riverbeds,  which  are  dry  after 
springtime,  where  no  arborescent  regetatioD 
txists.  Tbe  bottom  of  these  ravines  consists 
of  a  siliceous  conglomerate  or  of  hard  lime- 
stone, mixed  with  some  alluvium;  these  con- 
stituents form  tog'ther  a  dry  and  rather 
poor  soil.  The  I".  Rupestris,  however, 
thrives  tolerably  well  in  such  soils.  The 
truuk,  which  is  sometimes  very  thick,  is 
always  better  developed  thau  that  of  the 
t  Riparlas  which  grow  iu  filluvial  soils;  its 
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brauobefl  tin  dpprivrd  o(  thc-ir  leftvos  n( 
baso  And  criM'p  on  tbo  ttoil  It  is  iti  the 
Homo  Hoils  tbilt  the  bybrid>-'H  vt  tblH  tatt<T 
Bpt'cioa  grow,  Vordifolin,  UupfAtris,  Jiil>4iriii 
Il«iK.ilriii .  .  .  wbicb  wcro  flmt  observed  niid 
imported  iuto  Friuici-  by  Mr.  TiKgcr. 

Tbt-'ai-  bybrids  rtre  ah  hiirdy  or  cvfii  har- 
dier tb»u  r.  Utijiestria  nud  I'.  Hiparia. 
Thi y  grow  KoiuttimoB  iu  tbc  cuvilitH  ot  eiil- 
caft-ouB  rockH,  (DfVonittiior  JornRHic)  wbicb 
bold  only  8innll  qnnntiti<a  of  nllnviul  oartb. 
All  (bt-Hf  viirii-tieB  may  prove  vi-ry  valuable 
us  gruftiug  Hlook  in  certain  poor  soils,  but  I 
do  not  tbiuk  tbiy  are  adapt. d  fur  ebulky 
suils,  for  I  bovo  not  noticed  tbeiu  in  sucb 
soils.  Tbere  is  still  anotber  jiroof  (or  tbis 
assortion.  Wbeuever  tbe  ravines  in  whicli 
gonenilly  tbo  1'.  liuprslris  and  its  bybrids 
uro  found  have  n  bottom  of  friable  lime- 
stouu,  Ibese  vines  disappear. 

The  vurii  ties  of  vines  wbicb  are  peculiar 
to  Texas  grow  exclusively  iu  cretaceous 
limestone,  Tbc  cretaceous  region  occupies 
tbo  uortb  of  Texas,  from  tbj  I'au  Ilauiile 
to  tbo  Rio  l\coa  in  Ibe  soulb,  and  from 
New  Mexico  in  tbc  west,  eastwards,  wbero 
it  is  limited  by  a  line  wbicb  unites  Sber- 
man,  Dallas,  Austin,  and  ban  Autonio, 
tbere  it  joins  tbu  Eio  Pecos,  following  tbe 
latitude  of  Sau  Autonio.  Witb  tbe  excep- 
tion of  some  small  areas  wbieb  belong  to 
ctbir  furmaliuns  (Carboniferous,  Silurian, 
and  Cambrian)  tbis  wbolc  territory  belongs 
by  its  fossils  to  tbo  cretaceous  formation, 
wbieb  reacbcs  besides  far  iuto  New  Mexico, 
Colorado,  and  Arizona,  states  wbicb  1  bad 
no  opportunity  to  visit  and  wbere  interest- 
ing observations  could  bave  been  made. 

Tbo  surface  soil  of  tbe  great  plains 
(prairies)  baa  generally  everywbere  almost 
tbo  same  composition;  it  is  a  black  cartb  of 
an  extreme  fertility.  Tbe  subsoil  is  a  wbite 
calcareous  rock;  this  rock  is  fissured  and 
and  possesses  variable  barduess,  but  is  al- 
ways soft  and  bas  in  many  instances  a  tex- 
ture wbicb  is  intermediate  between  tufa 
cbulk  and  tbe  cbulk  wbicb  is  peculiar  to  tbe 
Cbampagne.  Tbis  subsoil  is  more  or  less 
deep,  (as  deep  as  five  feet)  but  it  often  crops 
out.on  tbe  surface,  wbere  it  desiuti  grates 
rajiidly  aud  forms  a  wbite  earlb,  wbieb  cou- 
toins  an  admixture  of  sniull  ebniky  stones 
and  n  suwil  amount  of  bumus.  Tbe  soil 
wbicb  results  from  sucb  a  mixture  is  not  so 
rich  as  tbat  ot  tbe  departments  of  the 
Cbareute. 

Tbe  above  described  cropping  out  of  tbe 
subsoil  occurs  sometimes  without  interrup- 
tion over  large  areas,  particularly  on  the 
sides  of  hills  wbicb  are  higher  than  400  or 
500  feet.  The  great  table-lands,  which  form 
tbe  summits  of  these  hills,  have  a  richer 
soil;  there  tbo  limestone  is  mixed  with  a 
reddish  earth  and  unmerous  flinty  pebbles, 
wbicb  often  occur  in  nodules  iu  the  creta- 
ceons  formations  of  the  subsoil. 

It  is  in  these  soils  that  grow:  V.  Btrlan- 
ditri  of  riancbou,  ('.  Ciiicmiof  Engelmann, 
V.  Vnnlifoliu  of  Michoux,  1'.  tVmifioi/w  of 
Engelniaun,  V.  Moiitimtaol  liuckley,  a  new- 
variety  wbicb  bas  been  considered  a  speeiis 
by  Mr.  T.  V.  Munson;  tbe  V.  Norn-Mcxi- 
cam,  nnil  numerous  bybrids  wbicb  result 
from  the  very  various  ciossings  between 
these  species. 

Tbo  r.  NoxM-Mcxkann,  (T.  V.  Munson) 
wbicb  was  observed  for  Jtbo  first  lime  in 
1817,  in  New  Mexico,  by  A  Fendeer  (her- 
barium of  Cambridge),  reminds  one  much 
of  certain  varieties  of  tbe  V.  Jiiparla,  and 
particularly  ot  the  Solvnis.  It  occurs,  ac- 
cording to  Mr,  T.  V.  Munson,  in  Ibe  jiart  ot 
Texas,  (Pan  Hamll.  )  which  lies  between 
New  Mexico  and  the  Indian  Territory.  I 
have  observed  but  tow  i)laut8  of  tbis  species 


on  (he  banks  of  the  Bed  River.  This  vine 
grows  in  the  soils  of  tbe  cretaceous  forma- 
tion, but  only  iu  spttts  wb.re  black  earth 
has  accumulated,  or  iu  the  alluviums  of  the 
banks  of  tbe  great  rivers;  it  is  also  in  these 
soils  tbat  Mr.  T.  V.  Munson  has  first  fonnd 
it  growing.  It  will  be  perhaps  of  some 
value  on  account  of  its  luxuriant  growth  as 
grafting  Block;  perba|>B  in  tbis  ngard  it 
will  not  be  inferior  to  Cordifolia  liupestris, 
Hipiiria  11  iij)t.ilrii,  "  •  in  rich  soils,  but 
I  do  not  think  that  it  is  fit  for  yellow  marly 
or  wbite  calcareous  soils.  The  same  applies 
to  the  series  of  bybrids,  calbd  Cliaiiipins, 
they  may  result  frour  the  cros.sing  of  1'. 
li'ipfstris  aud  I'.  Cnmiicans,  or  V.  liuptsirls 
aud  r.  Montifola  (Buckley). 

I  have  observed  tbe  tir.it  mentioned  varie- 
ties (llupeslris  by  Canilkans)  iu  Johnson 
county,  in  tbe  beds  of  ravines,  which  are 
few  miles  west  of  Cleburne.  They  were 
growing  in  a  soil  which  consisted  of  cal. 
careous  pebbles  with  an  admixture  ot  a  con- 
siderable ijuantity  of  rich  alluvial  earth.^f 

The  Vliampms  wbicb  result  from  the 
crossing  of  V.  Moufwoln  and  V.  Ilupestris, 
and  which  are  very  hardy,  grow  iu  the  same 
kind  of  soils  as  tbo  species  I  am  going  to 
mention  now.  Tbo  V.  Moulicola  of  Buck- 
ley, (herbariums  of  Philadelphia,  Washiug- 
tou.  New  York,  Canibridgi)'which  is  nothing 
else  but  the  V.  Monlana  ot  the  same  author, 
or  V.  Temna  of  Mr.  T.  V.  Muusou,  or  T'. 
Focxeana  of  Mr.  S.  E.  Planchon,  occupies 
only  o  very  limited  region  in  tbe  south-west 
of  Texas.  It  was  observed  by  Buckley  iu 
Bell,  Buruettand  Hays  counties;  Mr.  T.  V. 
Muusou  has  recently  fouud  it  again  in  Bell 
aud  Lampasas  counties;  it  is  asserted  that 
it  occurs  also  in  Uvalde  county,  which  is  iu 
the  extreme  southwest.  I  have  noticed  it 
in  Lampasas  and  Bell  counties.  The  V. 
ilonlicota  (Buckley)  which  is  very  well 
characterized  aud  quite  different  from  V. 
Btrlanilitri  of  Mr.  Planchon,  reminds  one 
of  some  Jiiipenti-is  varie;ies  of  rampant 
habitus.  It  is  not  common  iu  the  few  coun- 
ties where  it  exists,  aud  its  truuk  and 
branches  attain  but  a. very  feeble  develoi>- 
ment.  It  is  met  with  only  on  the  table 
lands,  whore  it  grows  iu  soils  cousi.stiijg  ot 
limestone  fragments  and  numerous  flinty 
pebbles,  mixed  with  blackish  or  reddisb 
earth.  Tbis  species,  it  seems  to  me,  has 
Yery  little  value  as  grafting  stock  tor  cal- 
careous soils  on  accouut  ot  its  feeble  growth 
iu  tbe  comparatively  rich  soils  iu  wbicb  it 
occurs;  as  a  direct  producer  it  has  no  value 
whatever,  notwithstanding  its  rather  large 
pale  rosy  berries. 

The  geographical  area  of  the  V.Camlicans 
or  MiuUinij  comprises  the  whole  south  ot 
the  Indian  Territory  from  the  Arkansas 
River,  and  extends  across  the  whole  of 
Texas  into  Mexico.  Tbe  Miistiinii,  the 
hardiest  of  tbo  viucs  which  is  to  bo  found 
in  the  United  States,  does  not  thrive  very 
Well  but  on  banks  of  rivers,  (Red  liiver. 
Trinity  River  Brazos  River  and  Kio 
Orandi').  Loss  frequently  it  occurs  on 
cretaceous  hillocks,  but  there  and  in  blue, 
very  calcareous  marls  it  does  not  thrive  as 
well  as  on  tbe  banks  ot  rivers..  Itseems  to 
me,  altogetbi'r,  that  tbe  Miistmuj  variety  is 
of  less  value  for  calcareous  aud  marly  soils 
than  the  three  following  species  on  accouut 
ot  tbe  difficulty  in  Jrootiug  the  cuttings  even 
though  special  processes  be  [used;  still  it 
behaves  well  as  grafting  stock,  aud  resists 
well  the  attacks  of  the  phylloxera. 

The  three  and  only  species,  wbicb  by 
their  actual  behaviour  iu  their  native  soils, 
make  me  believe  that  they  would  do  well  in 
"caleareons  and  marly  soils''  are:  The 
y.  BerlaniUa   (Planchon),  the    I'.  Citm-ca 


(Engeliuaun),  tbc  1'.  Cort/i/ofln  (Uichanx). 
I  had  already  observed  tbo  I'.  VordifoVm 
and  tbo  I'. f'tner(v((8ometimes called  irie/ii(«t) 
in  the  argillaceous  or  while  marly  soils, 
(Crawfish  soils)  wbicb  have  been  formed  by 
tbe  decom|)osition  of  rocks  belonging  to 
the  Siluriau  aud  Devonian  periods;  these 
obsirvations  were  made  iu  Tennessee, 
(Pleasant  View  and  Ashland,  in  Cheat- 
ham counly)  and  in  the  State  ot  Missouri, 
(near  tbe  villages  of  Peocly,  Pleasant  Val- 
ley, on  the  western  boundary  ot  Jefferson 
county).  These  two  species,  wbicb  ar*' 
conijuou  in  tbe  Eastern  Central  Unit,  d 
.Slates,  are  not  to  be  nut  with  beyond  the 
lirazos  River,  which  forms  tbe  southern 
limit  ot  their  occurrence  in  Texas.  In  tbe 
States  of  the  East  their  trunks  and  branches 
grow  much  larger  than  is  the  case  with 
Jlipitrins;  tbis  applies  particularly  to  tbe 
rich  and  deep  sandy  loams  ot  tbe  Missis- 
sippi, but  they  remain  greeu  and  hardy  in 
the  poor  and  dry  soils  of  Texas,  where  tbe 
soil  aud  the  subsoil  consist  ot  tbe  white, 
brittle  limestone,  wbicb  we  have  mentioned 
already. 

The  V.  BnlamUm,  (Planchon)  which 
by  no  means  should  be  confounded  with 
the  V.  Montkola  ot  Buckley,  begins  to  make 
its  appearance  with  few  specimens  only  iu 
the  county  of  Jobusou.  This  is  the  species, 
which  together  wilb  the  Mtisttmri,  I  have 
observed  to  be  tbe  most  common  in  the 
whole  of  Texas  south  ot  the  Brazos  River, 
and  tar  into  Mexico,  tbis  means  in  a  dry 
region,  wbere  V.  Cinerm  and  V.  Cordi/olm 
do  not  exist  any  more.  The|  K.  Berlandkri 
predominates  in  regions,  the  soil  and  sub- 
soil ot  wbicn  are  formed  by  the  decomposi- 
tion of  cretaceous  rocks,  on  which  only 
some  tew  rare  plants  grow  and  remain 
green,  sucb  as:  ilelki  Azedarach,  Live  Oak, 
(Juercus  virens,  Smilux,  Juniperus  virglnlana, 
eto. 

The  V.  Berlandieri  grows  more  vigorously 
iu  rich  soils,  just  as  the  Cordifoliii  and  th 
Cinerm  do,  but  the  first  mentioned  vine 
does  not  turn  yellow  in  calcareous  soils. 
In  other  respects,  also,  in  can  be  compared 
to  these  two  species,  for  it  not  only  resists 
very  well  tbe  phylloxera,  but  stands  also 
very  well  grafting  when  it  grows  in  chally 
soils.  I  have  seen  very  conclusive  exam- 
ples of  this  fact  at  Beltou,  where  some 
Spanish  vines,  which  bad  been  grafted  two 
years  ago  on  four  ycaraoU Berlitndkri,  were 
perfectly  green  and  vigorous  in  these  poor 
soils. 

The  k.  Cinerm  aud  the  V.  Cordifolia  ot 
the  calcareous  soils  are  particularly  abun- 
dant in  the  region  which  comprises  the 
counties,  Collin,  Dallas,  Ellis,  Hill,  Tar- 
rant, Parker,  Johnson,  and  particularlv  in 
neighborhood  of  the  towus,  Dallas,  Fort 
Worth,  Waxabachie,  McKiuney.  The  V. 
lierlnndierioi  tbe  same  geological  formation 
is  particularly  common  in  the  counties, 
Bell,  Williunison,  Travis,  Hays,  Comall, 
and  above  all  in  the  neighborhood  of  tbc 
towns  Belton,  Temple,  Austin,  San  Elmo, 
New  Braunfels. 

The  varieties  ot  the  \'. Berlandieri  and  ot  I'. 
Cordifoliii  wbicb  are  met  with  on  calcareous 
soils  possess  as  a  rather  special  character- 
istic feature  thick,  cartilagineous  leaves,  the 
inner  side  ot  which  baa  a  golden  yellowish- 
green  color.  Tbo  I'.  Cii,ere<i  bas  on  the 
same  soils  less  cordated  and  shorter,  but 
more  cartilagineous  leaves,  which  besides 
have  sliffer  bristles.  Tbo  hybrides  between 
these  three  species  or  between  them  and 
other  varieties  appear  to  me  to  be  of  quality 
inferior  to  tbe  original  species,  and  I  bave 
observed  thiin  mostly  in  rather  rich  soils 
simultaneously  with  certain  new  varieties. 


which  I  do  not  think  worth  while  to  men- 
tion on  account  of  their  inferioiity. 

Two  more  species  bad  to  be  studied 
in  their  native  soils,  the  V.  C'difnrnica 
(Bentbani)  and  tbe  V.  Arizonica  (EngeU 
maun). 

Tbo  occurence  of  tbo  I'.  Arizonica  is  lim- 
ited to  tbe  states  ot  New  Mexico  and  Arizona 
which  I  had  no  opportunity  to  visit.  The 
few  attempts  wbicb  were  made  in  the  vine- 
yards ot  Northern  California  to  replace  by 
this  species  nonresistant  stock  and  wbieb  I 
have  seen  impress  me  with  tbe  opiitiou 
tbat  its  qualities  are  to  be  compand  with 
those  of  V'.  Hupestri^  as  far  as  tbe  question 
ot  adaption  is  concerned. 

As  to  V.  Californica  whose  vigorous 
growth  and  thick  trunk  are  equalled  only 
by  tbo  .)fiistaiuj,  1  bad  an  opportunity  to 
study  the  same  in  tbe  ravines  (caiion)  of 
tbe  southern  part  ot  Los  Angeles  County. 
Tbis  vino  growsonly  in  rich  and  moist  soils; 
it  shows  little  vigor  and  becomes  cblorotic 
iu  jwor  aud  dry  soils.  The  V.  Californict 
would  not  offer  much  resistance  to  tbo 
phylloxera,  as  I  was  able  to  ,ascerUiia 
by  several  tacts  wbieb  I  bad  observed  in 
Napa  County;  iu  tbe  southern  California 
which  the  phylloxera  has  not  yet  invaded,  I 
have  never  noticed  tbe  insect  on  tbo  leaves 
or  roots  of  the  Calijomica.  I  do  not  believe 
that  the  V.  Cali/ornka  will  be  of  any  im- 
portance tor  the  vineyards  of  France.  Be- 
sides the  majority  of  tbe  Califoruian  viticul- 
turists,  wbo  follow  the  processes  which  are 
used  in  our  southern  vineyards,  restore 
their  plantations,  if  the  soil  is  rich,  almost 
exclusively  with  varieties  ot  tbe  I'.  Uaparia. 
From  all  this  it  is  evident  that  only  the 
vines  which  I  have  observed  on  calcareous 
soils,  can  be  of  value  as  grafting  stock.  It 
bas  been  always  the  great  endeavor  of  tbe 
viticulturists  ot  the  East  and  Northwest  to 
produce  new  varieties  which  would  resist 
tbe  black  rot  and  the  mildew.  The  severe 
frosts  ot  tbe  winter  did  not  allow  them  to 
use  anything  but  the  varieties  ot  V.  Lub- 
runca,  which  are  adapted  for  these  regions, 
to  which  vine  growing  was  limited  to  for  a 
long  time. 

The  Califoruian  viticulturists  who  wcro 
more  favoured  by  the  climate,  have  (it  must 
be  mentioned  here)  never  introduced  to^their 
country  the  direct  producers  from  the  East 
but  employ  the  French  varieties.  Tbeso 
reasons,  combined  with  the  habit  of  tbo 
eastern  people  to  prefer  foxey  or  sweetsutd 
wines,  make  them  accept  every  day  with 
great  expectations  each  direct  producer, 
which  is  thrown  on  the  market  by  the  nui- 
sery  men  wbo  try  to  improve  tbe  original 
varieties  ot  Labrusca,  either  by  crossing  it 
with  other  varieties,  or  by  seedings.  The 
fame,  which  certain  of  these  new  vines  have 
acquired  in  the  United  States,  has  been 
often  the  nutortuuato  reasons  for  their 
(adoption)  introduction  by  French  vine- 
growers. 

Without  entering  into  long  details  con- 
cerning these  new  direct  producers,  I  believe 
it  is  my  duty  to  say  that  tbo  A'i<ig<in(  aud 
the  Eiiiiiire  SUUe  are  varieties  with  white 
foxy  berries,  and  interior  in  quality  to  the 
Xoah,  which  is  already  known  iu  France. 
Tbe  Secretary  loses  almost  all  its  fruit 
under  tbc  influence  of  black  rot,  and  is 
badly  affected  by  tbo  phylloxera.  Tbo 
^toidtitiore  has  no  more  value  than  the 
Clinton,  ot  which  it  is  the  parent;  without 
value  for  our  viticultnral  districts  are  also 
tbe  varieties  Dacliess,  rrentiss,  BacclixLi, 
Beauty,  etc.  The  Voahim  and  the  Mrh'ia 
are  nothing  else  but  the  Ilerbcmont;  the 
liobinsoii  Secdlintj  nothing  but  the  Italmider. 
The  Jronclad,  wbieb  is  far  from  being 
absolutely  proof  against  the  ravages  of  the 
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black  rot,  is  uot  as  prolific  u  bearer  us  tho 
Enropciin  Tarii-tics,  and  yii-Kls  iiu  inferior 
Huil  foxy  wiuo.  Tho  Oih<-lln  existH  in  the 
Uuited  Stiitt's  only  in  the  collt-ctions  of 
amateui-rt,  and  is  uot  npin-t'ciated  bt'cauHe 
the  bbick  rot,  th<-  mildew  and  the  drying  np 
of  the  leaves  in  snmmer,  makes  its  cultiva. 
tiou  impossible;  Iho  same  can  be  said  of 
the  Tniiniph.  Th.>  Canada.  lirnnl.  Black 
Dtjiaiirc,  elf.,  arc  cuiisid'-r.  d  in  the  lUiiti'd 
States  to  be  of  little  iniportunee. 

After  my  return  from  thr  United  Slates, 
I  remain  still  uioi-e  convinced  that  we  must 
particularly  rely  on  (he  American  grafting 
Block,  in  combinatimi  with  our  nativt 
species  iu  order  to  secure  tho  restoring  of 
our  vineyards  and  to  keep  up  (he  well  de- 
served reputation  of  the  French  wiues. 

In  summing  up  my  statements  in  order 
to  bring  forward  clearly  the  practieiil  facts, 
which  result  from  the  preceding  iudiciilmus 
I  will  say,  that  for  "calcareous  and  marly 
Hoila"  the  r.  lii'iiumlitrl,  the  \'.  Cinena,  thi 
V.  Coniifolia  represent  tho  grafting  stock 
which  otl"  rs  tho  b<;st  chance  for  a  success. 
These  couchisions  are  based  solely  on  thi 
study  of  the  soils  iu  which  wiues  grow  in 
the  Uuited  States.  Still  it  could  be  thai 
the  facts  which  I  bring  forward  would  no 
stand  the  ttst  of  practical  applicatiou  ii- 
France,  but  I  do  i.ot  thiuk  so. 

It  could  also  be  that  other  varieties,  such 
as  V.  A^'ovo-MfXicana,  CohUfolia  liupestris, 
Jlybrids  C/iaiiipins,  would  have  some  valui 
iu  cretaceous  soils,  as  the  elasticity  of  cer- 
tiiin  species,  as  far  as  the  adaptation  to  cer- 
tain soils  is  concerned,  is  well  kuowu,  but 
I  do  not  believe  this  either. 

The  V.  Bcdandieri,  the  V.  Cinerea,  the 
1'.  CordifoHu,  have  however  ouo  fault:  The 
cuttings  from  the  typical  species,  root 
only  with  ditficuUy,  wheu  they  are  multi- 
plied by  the  ordinary  processes.  But, 
besides  that  among  the  numerous  varie- 
ties of  this  species,  certain  varieties  may 
exist,  which  root  easily.  It  will  be  pos- 
sible, I  bilieve,  to  raultiplyj^  them  by 
adopting  methods  which  are  already  used  iu 
Pmnce  and  quite  common  in  America,  I 
refer  to  rooting  the  single  eyes  under  glass; 
a  process  which  is  not  txp.'usive. 

I  would  have  certt\iuly  preferred  to  find 
vines,  which  root  easily,  but  not  one  of  the 
species,  which  possess  this  quality  remain 
green  and  vigorous  iu  chalky  soils. 

Such  are  the  principal  facts,  which  I  have 
observed  in  the  Uuited  States.  Everywhere 
the  Americans  have  facilitjUed  my  studies 
with  ft  devotion,  which  is  above  all 
praise,  ond  I  am  sorry  that  at  present  I  am 
uot  able  to  mention  all  those  who  have 
helped  me.  I  canuot  finish  however  this 
note  without  thanking  Mr.  T.  V.  Muneon, 
Mr.  Hermann  Ta'  ger,  Messrs.  Bush  and 
Meiseuir.  The  impartial  advice  of  Mr* 
Taeger  has  partly  allowed  me*  to  solve  the 
majority  of  questions  ou  which  I  have  re- 
ported to  you,  and  I  am  happy  to  say  they 
have  agreed  with  my  couclusions  in  the 
presence  of  facts,  even  if  these  facts  should 
bo  contrary  to  tht-ir  commercial  interests. 
L  ist  not  least,  the  Departmeut  of  Agri- 
culture and  the  V.  S.  ^Geological  Survey  at 
Washington,  have  furnished  me  with 
valuable  iuforuuition,  which  greatly  helped 
mo  to  accomplish  my  task. 

Mr.  H.  C.  Colmau,  commissioner  of  agri- 
culture of  the  United  States,  was  not  satis- 
fied to  put  at  my  disposition  everything 
which  could  advance  my  researches,  but 
he  delegated  Mv.  L.  F.  Scribuer,  director  of 
the  section  for  v<  getable  pathologic,  to  ac- 
company me  iu  all  my  explorations.  Mr. 
L.  F.  Scribuer  has  followed  me  constantly, 
and,    although    my    studies    were    only   of 


secondary  iutei'est  to  him,  his  dtvotiou  and 
help  have  uot  left  m-'  for  a  momt  ut.  It  is 
uot  iu  my  power  to  express  how  I  appnciute 
this  sign  of  benevolence,  whieh  was  shown 
to  the  French  d eh  gate  by  Mr.  N.  C.  ;Col 
man  and  Mr.  L.  F.  Scribuer,  and  I  can  only 
express  here  my  deep  thankfulness. 

Accipt,  dear  sir,  the  expression  of  my  en- 
tire devotion,  I 

PIEKllE  VIALA. 

Professor  of  Viticulture  at  tho    National 
School  of  Agriculture,  Montpellier. 

Paris,  Dec-'mber  17,  1.S87. 


AH     OTIIKRS     HKK     US. 


A   MeCro|M»lllHii  Juiiriinl  dIseiiHsoN  llie 
nine  Iut<-re!itii  ol  Cnllfttriilii. 

Ten  years  ago,  saj's  the  New  York  Trihiint, 
it  might  Well  be  a^iked,  to  paraphrase 
Sjdui  y  Smith's  bitter  gibe  at  Aniericen 
literature.  Who  drinks  California  wine? 
Today  the  question  will  be  answered  by 
thousands  throughout  the  country,  who 
uave  come  to  appreciate  California's  best 
wine,  obiuiui  d  dirt  ct  from  the  mnkers. 
This  deciid  ,  which  has  seeu  the  practical 
Kmonstraliun  of  the  proposition  that  Cali- 
urni.i  has  the  soil  and  the  climate  adapted 
or  the  growing  of  the  finest  wine  grapes  of 
France  and  Germany,  has  also  witnessed 
reverses,  failures  and  grievous  disappoint- 
ments among  winomakers  that  were  enough 
to  kill  the  courage  of  the  most  sanguine. 
Every  step  iu  the  progress  of  the  wine  in- 
dustry has  coat  infinite  paius;  every  ad- 
vance has  been  the  result  of  experiments 
that  frequently  proved  the  worthhssuess 
of  whole  vineyards.  Nearly  every  promi 
nent  vineyurdist  of  Northern  California  has 
at  least  three  or  four  favorite  foreign  varie- 
ties of  grapes  which  he  has  been  forced  to 
root  up  in  succession  because  they  have 
proved  unavailable  for  .making  u  wiue  that 
will  improve  with  age.  In  fact,  ,the  strug- 
gles of  these  men  have  been  as  long  aud 
as  earnest  as  those  of  the  raisin  growers  of 
Fresno  couuty  and  Southern  Culiforuiii,  or 
of  the  orange  growers'of  Los  Angeles  and 
San  B.rnardiuo.  And,  unlike  their  breth- 
ereu  of  the  South,  they  are  still  at  sea  iu 
regard  to  many  of  the  processes  of  wine, 
making  aud  the  value.of  numerous  European 
varieties. 

Wine-making  in  California  dates  back 
to  the  time  of  tho  Mission  Fathers,  to  17G9' 
when  Padre  Junipero  Serra  founded  th^ 
first  mission  at  Sau  Diego.  There  the 
worthy  priests  planted  the  vine,  olive,  f 
pomegranate  aud  other  fruits.  Their 
favorite  grape  was  a  medium-sized  black 
grape,  which  grows  iu  large,  loose  clusters, 
aud  is  excellent  for  the  table  when  freshly 
picked  from  the  vine.  It  makes  a  fair  red 
wine.  Its  origin  is  not  known,  some  claim 
ing  that  it  was  direct  from  Spain,  others 
that  it  was  propagated  iu  Mexico.  However 
this  may  be,  there  is  to  day  no  Spanish 
grape  which  it  closely  resembles,  aud  it  is 
a  reflection  upon  the  intelligence  of  the 
fathers  that  they  should  jhave  brought 
across  the  sea  cuttings  from  so  poor  a  varie- 
ty as  the  Mission,  wheu  they  had  choice  of 
a  half  dozen  noble  Spanish  grapes.  The 
missiou  grape  makes  a  strong,  sweet  wiue 
that  goes  to  the  head  like  brandy.  The 
fathers  had  the  monopoly  of  the  viutagt 
for  many  years,  but  at  all  the  Spanish 
An'erican  haciendas,  which  Dana  so  well 
described  in  "Two  Years  Before  thu  Mast," 
wine  for  the  use  oi  the  houst  hold  was 
made. 

Early  in  tho  fifties,  several  enterprising 
Argonauts  who  had  not  succeeded  in  gold 
mining  turned  their  attention  to  viticulture. 


They  were  struck  with  the  immense  crops 
borne  by  the  Missiou  vine,  and  they  bought 
vineyards  and  pluuted  new  ones.  The 
pioneer  was  tho  late  Charles  Kohler,  a 
musician  with  a  great  taste  for  country  life. 
He  was  a  good  judge  of  wiue,  aud  ho  did 
much  to  foster  the  struggling  industry  of 
wine-making.  Next  to  him  stands  Colonel 
Afoston  Harazthy,  who  traveled  through 
Euroiie,  making  studies  of  the  best  wine 
grapes,  aud  then  expeiimented  with  these 
varieties  on  his  estate  iu  Sonoma  county. 
Ho  imported  the  Hongarian  grape  called 
the  Zinfandel,  which  is  now  tho  most  popu- 
lar for  claret,  aud  he  was  tho  first  to  give 
popularity  to  California  clarets.  It  was 
a  long  time,  however,  before  any  systematic 
1  tibrt  was  made  to  import  choice  European 
varieties  or  to  do  any  of  tho  work  of  the 
present  Viticultural  Commission.  ^To  tho 
German  wine-growers,  among  whom  one 
of  the  pioueers  was  Jacob  Schramm,  of  St. 
Helena,  we  owe  the  fine  varieties  from  the 
Khine  districts,  that  have  made  California 
white  wine  popular.  Among  these  are  the 
Riesling,  Burger  and  Golden  Chasselas. 

It  took  many  years  aud  costly  experi- 
ments to  determine  what  European  varie- 
ties were  best  suited  to  different  districts 
and  soils,  aud  what  methods  of  culture 
and  pruning  would  produce  the  best  crops. 
Thus  it  was  found  that  the  Mission  grape 
was  well  nigh  worthless  except  for  the  mak- 
ing of  heavy  sweet  wini.8  and  brandy, 
and  that  for  both  of  these  purposes  other 
varieties  are  far  superior.  Even  in  the 
southern  countries  they  still  cling  fondly 
to  the  old  Mission  variety,  which  excels  all 
others  in  bearing,  but  the  winemakers  will 
soon  be  forced  to  graft  the  Mataro,  Trous- 
seau or  tho  Cariguan  on  their  Missiou 
vines.  These  are  as  superior  for  ports  or 
brandy  as  the  finer  claret  grapes  are  to  the 
Zinfandel.  Valuable  pioneer  work  in  this 
field  of  testing  the  adaptability  of  foreign 
varieties  to  California  soils  has  been  done 
by  H.  W.  Crabb,  Captain  Gustav  Nibauui, 
Jacob  Schramm,  Captain  J .  H.  Drummond 
and  Horatio  Livermore.  Each  of  these 
men  has  made  a  study  of  'special  varieties 
aud  has  tested  their  virtues  by  practical 
trial.  Many  promising  varieties  have  been 
condemned  iu  this  way  because  they  did 
uot  suit  certain  localities,  but  these  early 
errors  are  being  rectified  and  every  season 
seeu  some  substantial  addition  made  to 
the  knowledge  of  our  viticulturists. 

As  a  rule,  the  California  winegrower  is 
a  man  of  liberal  views  and  great  entei  prise. 
The  representative"  men  of  the  dififerent 
sections  of  the  State,  have  the  wise  custom 
of  visiting  one  another's  vineyards  and  ex- 
changiug  notes  iu  regard  to  experiments 
In  this  way  it  has  been  practically  demon 
strated  that  tho  method  of  pruning  so  long 
employed  iu  this  Stote  is  fatal  to  success 
with  the  choice  foreign  grape,  and  that  the 
climate  features  ot  California  are  so  various 
that  different  countries  are  the  counterparts 
of  ft  half-dozen  famous  wine  district.  Thus, 
it  has  beeu  shown  that  upper  Napa  valley 
resembles  Medoc  aud  part  of  the  Bhiue 
valley;  that  lower  Napa  and  Sonoma  val- 
leva  and  portions  of  Livermore  valley 
resemble  the  Burgundy  district;  that  Fresno 
and  San  Bernardino  counties  excel  iu  the 
ripening  and  curing  of  the  most  famous 
raisin-rrape  in  the  world,  the  Muscat  of 
Alexandria.  Yet  the  education  of  our  wiue- 
mukers  has  only  fairly  bigun,  and  the  next 
decade  ought  to  see  a  great  advance  in  the 
I  flfort  to  approach  the  delicate  flavor  aud 
the  wholesome  quality  of  the  best  Burgundy 
claret  and  Rhine  wine  types. 


WEEDING    OUT    OLD  VABIETIBi.  • 

Leading  winemakers  have  demonstrated 
that  it  pays  better  to  raise  the  choicest 
French  and  German  grapes,  ahy  bearers 
though  they  be,  than  to  grow  tho  common 
but  prulitic  varieties.  Heretofore  good 
prices  could  be  obtained  for  the  Mission 
grape,  but  there  was  an  unwritten  agree- 
ment this  year  between  the  large  wine- 
makers  that  not  over  $10  per  ton  would  be 
paid  for  these  grapen,  and  the  result  will 
be  the  grafting  of  old  vlneyardti  to  better 
varieties  and  the  t>lautiug  of  uow  ones  to 
choice  grapes.  Six  years  ago  the  Zinfandel 
was  the  best  claret  grape,  and  every  one  was 
loud  iu  it  praise.  Now  it  is  relegated  to 
st'cond  place,  and  the  choicest  claret  is 
made  from  the  Cabernet  Saavignon,  Melot 
aud  Verdot,  in  the  proportion  of  three-fifths 
of  the  first  aud  one-fifth  of  each  of  the 
others.  These  are  the  grapes  that  are  used 
iu  making  the  famoas  Lafitte  and  Margaux 
wines  the  highest  European  types  of  clar- 
ets. Y^et  nothing  has  beeu  found  to  take 
the  place  of  the  Zinfandel  as  a  stock.  The 
Cabernet  is  a  shy  bearer,  and  unless  a  man 
makes  his  own  wine  it  will  not  pay  him  to 
grow  this  variety.  Captain  Drummond  of 
Glen  Ellen  has  also  iutrodaced  two  French 
claret  varieties  with  much  suocesa — the  8t. 
Macaire  and  the  Gros  Man«en. 

It  has  beeu  proved  that  several  districts 
iu  Central  California  are  capable  of  produc- 
ing the  purest  Burgundy  types.  Some 
wine-makers  use  the  Franc  Pinot,  ^Pinot 
d'Epernaud,  while  others  mix  in  equal 
proportion  the  Pinot  Noir  and  the  Petit 
Syrah  From  the  Hermitage  has  been  im- 
ported and  fairly  tested  the  Petit  Syrah  and 
Modese.  Of  that  choicest  of  SautemcB — 
Chateau  Y'qnem — the  Cftlifomia  vineyard- 
ists  make  a  good  imitatiou  from  the  Semil- 
lou  aud  the  Sauviguon  Blanc,  with  a  slight 
blend  of  tuo  Muscadel  de  Bardelais.  From 
the  Pinot  Blanc  is  obtained  a  solt  white 
wine  resembling  Chablis,  that  is  meeting 
with  gi-eat  favor  among  counoisseus.  A 
variety  from  the  Pyrenees,  called  the  Tan- 
nat,  has  been  used  with  much  success  in 
blending  with  the  Bordeaux  varieties.  It 
is  ft  small  grape,  but  a  very  heavy  bearer. 

All  these  choice  wine  Tarieties  floarioh 
well  in  Napa,  Sonoma,  Contra  Costa,  Ala- 
meda and  Sauta  Cruz  counties.  Many  of 
the  finest  vineyards  are  on  steep  hillsides 
or  on  mountain  tops  once  given  up  to  chap- 
paral  and  greasewood.  The  grapes  of 
most  delicate  flavor  are  produced  on  these 
high,  thin  lauds  of  volcanic  origin,  on 
which  the  sun  rests  warm  and  long.  But 
the  troubles  of  the  winemaker  are  only  fairly 
begun  when  he  has  succeeded  in  acclimating 
his  foreign  varieties.  He  must  kuow  all 
ftbcmt  the  processes  of  wine  fermentation 
aud  of  blending.  Most  of  the  California 
winemakers  are  men  who  aro  well  read, 
bnt  they  have  been  forced  to  gain  tho 
greater  part  of  the  knowledge  in  the  winery 
by  hard  and  costly  experience.  What  suc- 
ceeds in  Frauce  or  on  the  Rhine  rarely 
meets  with  the  same  result  here.  The 
diflereuce  of  climate  and  soil  must  be  care- 
fully studied.  The  instinct  whieh  tells 
the  winemaker  when  to  draw  off  the  fer- 
menting juice  from  the  vat,  or  what  parti- 
cular blend  to  make  iu  order  to  produce  a 
desired  flavor  or  color,  comes  only  from 
long  training  of  the  senses  of  smell,  taste 
aud  sight.  It  is  work  which  takes  the 
best  judgement  aud  it  can  never  be  safely 
delegated  to  subordinates. 

FEBMENTATION. 

Even  the  most  experienced  winemakers 
are  constantly  learning  new  l>  ssohs  in  the 
treatment  of  wine.     The  subject  of  fermen- 
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talion  !■  one  of  the  moat  difficnlt  to  maHter, 
nuil  mnnj  n  cnHk  of  gooil  wiiio  han  l)t>cu 
riiiued  through  bud  jutlgemtot  lu  trt-aling 
it  diiriug  Ihii)  dtlicutu  Htutv.  Thin  ytar 
tbo  txc4-itttivu  heat  thut  prcvniUil  iltiriug  n 
greater  pitrt  of  tho  Tintag'-,  (an^ht  obit-rva- 
aut  wiuttiuakera  a  vultiablo  k-u^iou  in  fur- 
montatiou.  It  hna  gciirriilly  bet>u  tht; 
cUHtom.  whcu  the  gmpu  juice  aud  thu  skiuR 
ic  tho  vat  shuwt'd  signa  of  ftiraitiiluliou  iu 
thrt'O  or  four  duyrt,  to  leavo  the  vatH  nmlis- 
turbt-d  for  80  long  aH  a  wtu'k  bi-fore  drawing 
off  the  wiuu  into  cawks.  Thia  year  llu- 
heat  was  no  great  thut  thi<  wine  thrt-ateiud 
tuflpoil,  owing  (o  the  Mlting  of  tbt;  skinn 
or  the  ponnicu  as  it  in  calh  d  Honot*  tb^- 
wiue  \\nn  gcmrully  drawn  oil' in  tliruo  dayn. 
Tho  result  showed  as  good  color  «s  usual 
with  far  ftni-r  flavor,  and  fermentation  set 
iu  as  soon  ua  the  wiuo  was  drawn  off"  The 
claim  has  been  made  that  bithi-rto  no  good 
color  could  bo  secured  for  clarets  or  Bur- 
gundies without  leaving  the  Rkins  in  the 
juice  for  at  least  four  or  five  days.  The 
result  has  been  made  to  impart  that  strong 
disagreeable  laste  to  tho  wiuo  which  is 
kuuwu  as  earthy.  The  conclusion  reached 
by  this  yuur's  cxperienct-  is  that  tho  skins 
should  bo  kept  as  short  a  time  as  possible 
with  Iho  juice,  or  must,  as  it  is  technically 
called.  If  the  public  could  be  educated  to 
jadgo  wine  by  tho  taste  ruthir  than  by  the 
color,  there  would  bo  a  great  improvement 
in  California  wiue.  In  tho  effort  to  secure 
ft  good  color  much  of  Iho  wine  iy  spoiled  in 
the  fermeutiug  vat,  while  this  craving  fur 
high  color  leads  to  moat  of  the  adnlteratiou 
with   cherry  juice   and  other    compounds. 

Next  to  care  iu  fermentation,  or,  iu  fac 
of  equal  importance,  is  cleanliness  iu  the 
winery.  It  is  a  difficult  task  to  t'-ach  the 
Freuch,  Italian  or  German  workmen  iu  the 
California  winery  the  importance  of  the 
Bamo  cleauHueBS  that  he  would  find  neces- 
sary iu  a  dairy.  The  slightest  carelessness 
in  cleaning  of  casks  will  leave  bits  of  old 
matter  that  will  ruin  tho  fine  flavor  of  new 
wiue.  So,  too,  in  the  vats  and  in  the  cel- 
lar. Nowhere  should  the  fungus  from 
wine  fumes  bo  allowed  to  gather,  for  it  is 
sure  to  contamiuato  the  wiue.  Yet  in 
many  California  wiueries  one  will  fiud 
nothing  but  the  earthen  floor,  into  which 
all  impurities  sink,  and  arc  given  off  in 
exhalatious;  the  casks  will  be  coated  with 
dirt  awakening  the  supiciou  that  what  is 
foul  without  caunot  bo  wholly  clean  within. 
At  tho  beat,  wiue  making  causes  much 
dirt;  the  juice  of  tho  grapes  stick  to  every- 
thing; hence  the  necessity  of  washing  out 
the  winery  every  evening  after,tho  opera- 
tions of  the  day  are  over.  U  is  a  safe  rule 
for  the  buyer  to  touch  uo  wine  frou4  a 
dirty  wiue  house  or  a  foul  cellar. 

SWKKT  WINKS  AND  BRANDIKS. 

Little  has  been  snid  iu  this  article  of 
tho  wines  of  sontheru  California,  because 
it  has  uot  yet  been  fairly  demonstrated 
that  the  southern  couuties  can  produco  any 
fiuodry  wines.  That  they  make  admirable 
Bweet  wines  sherry  and  brandy  is  conceded, 
but  climate  and  the  uecussity  of  irrigation 
are  opposed  to  any  success  with  tho 
choice  clari-ts  or  Rhino  wines.  They  make 
a  heavy  claret  iu  Los  Augeles  that  meets 
with  much  fuvor  at  tho  Kast,  but  tho  most 
competent  experts  agree  in  tho  decision 
given  abovo.  In  tho  northern  and  ceutral 
counties  many  bad  mistakes  have  been 
made  iu  planting  vineyards  on  low,  heavy 
soil.  This  was  the  error  made  by  Senator 
Htftuford  at  Vina,  in  Tehama  county. 
There  ho  has  the  largest  viuej'ard  in  the 
world,  uo  less  than  ^StJO  acres  being  planted 
to  vines.     Ho  has  many  of  the  best  varie- ' 


ties,  but  ho  ban  failed  as  yet  to  got  any 
good  wiue.  The  land  is  rich,  heavy  loam. 
The  fields  lie  along  the  banks  of  the  Sucra- 
iiioiitu  river.  The  heat  is  excessive  iu  the 
vintage  seasou.  All  these  causes  combine 
to  ruin  th<'  flavor  of  the  grapes  and  to 
make  them  practically  worthless  for  any- 
thing but  sweet  wines  and  bramiies.  There 
is  uo  question  that  this  will  be  the  main 
product  of  thj  vineyard  hereafter.  If 
Henater  Stanford  had  put  the  same  money 
that  ho  has  expended  at  Vina  into  a  smaller 
vineyard  in  tho  Napd  or  Sonoma  valK  ys, 
and  had  conimissioued  a  competent  mana- 
ger to  experiment  with  the  best  foieign 
wino  grapes,  ho  would  have  advanced 
Califeiruia  viticultural  five  years  beyond  its 
present  ground.  It  needs  some  ouo  with 
ample  means  to  make  these  costly  expeii- 
meut,  both  iu  grape-growing  and  wine- 
making,  that  arc  beyond  tho  resources 
of  the  ordinary  wino-grower.  Valuable 
experimeutal  work  in  determining  the  atlapi 
ability  of  soils  and  tho  best  process  of  cul- 
ture has  been  done  by  Professor  Hilgard, 
of  the  State  Univt'rsity,  but  he  is  hampered 
for  meaus  and  time. 

TWO  PllOMISINO  8CHBME8. 

Two  experiments  have  been  begun  this 
season  which  promise  to  bo  of  great  value. 
One  is  tho  must  condenser,  which  has  pre- 
partd  this  fall  1000  tons  of  must  for  ship- 
meut  to  Londeiu.  There  it  will  bo  admitted 
duty  free,  and  there  the  inventor  claims  he 
can  convert  it  into  the  finest  wiue.  If  the 
scheme  is  a  success  it  will  give  an  enormous 
impulse  to  tho  wino  industry  iu  California. 
The  other  scheme  is  tho  establishment  of 
a  wiue  warehouse  iu  this  city.  It  has 
been  proved  that  wines  mature  best  on  this 
peninsula  where  on  even  temperature  may 
be  secured  wilh  less  trouble  thau  in  the 
interior.  In  the  old  sugar  refinery  here 
more  thau  a  half  million  galloua  are  now 
.stored.  The  managers  advance  10  cents 
on  tho  gallon,  and  this  sum  is  found  of 
material  assistance  by  wiue-miikers,  saving 
many  from  hard  necessity  of  selling  their 
uew  wines  at  low  prices.  The  broadening 
of  tho  scope  of  this  enterprise  will  do  much 
to  help  the  struggling  winemaker. 

OBOWTH  OF  TOK  WINE  INDD8TBT. 

No  better  idea  of  iho  growth  of  the  wiue 
industry  in  California  canljo  obtained  than 
from  tho  statistics  of  the  last  few  years. 
The  acreage  planted  iu  vines  has  increased 
from  G5,000  acres  iu  1881  to  250.000  acres 
this  year,  of  which  IGO.OUO  acres  are  in 
bjariug  vines.  Last  year's  vintage  was  ouo 
of  the  best  iu  the  history  of  the  Stair,  the 
most  conservative  estimates  placing  the 
yield  at  17.000,000  gallons.  This  year, 
owing  to  tho  "culture"  burning  up  of  the 
grapi  s  by  elry  hot  winds  and  extreme  hot 
wifltUer,  the  yield  will  uot  reach  over 
1-1,000.000  gallons,  of  which  2,000,000  wil! 
be  sweet  wines,  3.000,000  brandy  and  the 
remaintler  dry.  wines.  Next  year,  if  tho 
seasou  is  good,  the  enormous  acreage  of 
young  vines  that  will  dome  into  bearing 
ought  to  lift  the  product  to  30,000,000  ga'- 
lons,  The  capital  iuvested  in  viticulture 
iu  California  is  estimated  at  $70,0110,000. 
The  shipments  of  wino  by  sea  and  rail  iu 
1885  were  5,022,-175  gallons;  iu  1886, 
5,171, 8M  and  this  year  the  shipments  will 
very  nearly  approach  those  of  two  years 
ago.  The  elanger  of  overproducti(m  has 
bceu  proved  a  bogy,  for  the  best  wiuomakers 
iu  California  have  now  orders  for  more 
four  or  five-year-old  wiuo  than  they  cau 
till. 


CADIZ    WISES. 


Subscrib<'  for  Tue  Mkuchant. 


D.  H.  Ingrabom,  United  States  Consul  at 
Cadiz,  in  his  iati'st  report  encloses  tho  fol- 
lowing trauHlatiou  of  a  letter  from  tho  mayor 
of  Jerez  do  la  Froutera,  the  seat  of  tho 
sherry-wiuo  district,  addressed  to  tho  civil 
governor  of  the  Province  of  Cadiz  in  refer- 
once  to  hiaiuquiriesou  the  subject  of  wines 
My  Dbau  Sib:  Iu  reply  to  your  telegram 
which  I  received  yesterday,  I  hasten  to  re- 
ply by  letter,  as  you  have  bsen  pleased  to 
request,  thiit  the  condition  of  trade  and  ol 
tho  wiuo  market  in  this  locality  could  notb 
more  deplorable.  It  has  beeu  repeated  n 
thousand  times,  and  is  perfectly  well  known 
that  tho  real  and  renowneel  sh'-rry  wiuet* 
suffer  such  an  absolute  stagnation  and  want 
of  demand,  except  at  a  ruinous  price,  befori 
tue  imperious  necessities  of  tho  producers, 
that  purchases  from  olel  wines  are  rarely 
made  as  formiTly — the  conditions  of  thiw 
industry,  ouco  so  flourishing,  now  so  de- 
preciated, having  wholly  changed,  followed 
by  the  ruin  of  raiser  and  seller. 

The  Tiueyards  of  this  district,  represent 
ing  Bo  much  wealth,  have  uo  value  at 
present,  as  the  land  yields  no  profit  and  the 
capital  uo  iuteroat.  iPheir  proprietors  mean- 
while continue  ouUivatiug  them  as  well  as 
they  cau,  at  immense  sacrifices,  and  await- 
ing better  times  to  compensate  them;  but 
the  evil  has  been  increasing  every  day,  aud 
many  have  succumbed,  and  many  others 
have  contracted  them  out  to  middlemen, 
while  few,  very  few,  have  persevered,  using 
up  tho  income  that  other  investments  might 
produce,  upon  the  unfortunate  inheritanco 
that  an  irresistible  strength  of  affection  or 
the  remotest  hope  impels  thorn  to  preserve. 
It  is  sufficient  to  convince  one  of  tho 
gravity  of  this  situation,  which  the  limit  of 
this  letter  will  not  permit  me  to  detail — the 
frightful  elecliue  in  the  price  of  our  musts 
which  twenty  years  ago  readily  sold  from 
80  to  90  pesetas  the  hectoliter,  of  to-day; 
iu  thj  crop  before  the  last  scarcely  any  pro- 
ducers have  beeu  found  ut  even  most  ruin- 
ous prices;  that  ia,  from  13  to  H  pesetas  for 
the  same  measure,  while  first-class  wines, 
called  afuera,  are  still  ou  hand  iu  our 
cellars, 

Tttu  years  back,  when  they  could  pay  the 
oost  of  labor  and  get  a  little  interest  ou  the 
capital — oven  that  had  already  boon  pro- 
nounced the  period  of  great  decline,  but 
now  one  cannot  understand  how.  at  such 
prices,  every  vineyard  has  not  baeu  abau- 
eloued;  and  there  are  many  who  in  despair 
invoke  the  phylloxera,  tho  only  calamity 
that  has  yet  respected  us,  as  a  means  of 
cuce  more  escapiug  from  a  state  of  affairs 
that  surely  has  no  precedent  iu  the  history 
of  the  oconomical  pheuomeua  of  our  wine 
culture. 

It  is  a  fact,  although  generally  at  very 
low  prices,  that  they  export  every  year  more 
butts  under  the  name  of  sherry  than  the 
elistrict  produces,  and  yet  tho  legitiniat 
product  has  uo  sale,  and  the  spurious  wines 
usinpiug  their  titles,  injure  alt  the  time 
more  tho  fame  ac(juired  through  centuries, 
and  are  held  iu  tho  foreign  markets  on  a 
par  with  the  artilicial  licjuids  of  Cetto  aud 
Hamburg.  Now,  the  principal  cause  of  so 
much  falsification,  of  such  iliscrt  elit  and 
ruin  for  our  wines,  is  no  other  than  the 
enormous  importation  of  German  alcohol 
aidenl  by  all  sorts  of  exemptions  aud 
privileges. 

It  is  in  the  knowledge  of  all,  what  has 
been  eloquently  said  and  domouatrated  iu 
the  citrtos  by  the  illustrious  sons  of  this 
town,  the  Duke  of  Almodovar  del  Kio  and 
the   Marquis  de  MochaleB;  what  has  been 


represented  to  tho  Governor  by  our  most 
respectable  corporations,  like  the  Exporters' 
AasDciation,  the  Economic  Association,  and 
the  Chamber  of  Comm  ree,  has  also  been 
affirmed  in  special  Cougresses,  in  momorialB 
and  in  periodicals,  without  even  having 
been  denied;  and  it  is  the  truth  and  must 
be  proseuted  to  your  excellency  iu  the 
clearest  and  strongest  manner,  that  one 
who  has  seen  his  beloved  town  happy  and 
prosperous  and  honored,  sees  it  to-day  with 
deepest  pain,  poor  aud  discourag.td  and 
near  tho  verge  of  ruin. 

As  to  the  prices  of  wiue  it  is  inipossible 
for  me  to  give  your  excellency  any  reliable 
information. 

Tho  great  variety  of  brands  of  oomplfX 
mixtures,  of  names  and  imitations,  has  in- 
troduced the  greatest  ctinfnsiou  in  tho 
business.  Certain  collars  look  like  myste- 
rious laboratories,  whoso  secrets  nobody  is 
allowed  to  penetrate,  and  heuce  comes  that 
infinite  variety  of  prices.  What  cau  be  as- 
sured IB  that  the  finer  grades — the  genuine 
sherry — has  necessarily  only  to  maintain  a 
value  which  will  never  oUow  it  to  bocomo 
confounded  with  those  liquids  at  10  or  15 
pounds  a  butt,  aud  which  are  to-day  the 
principal  brands  for  exportation. 

ThoRo  monthly  prices  which  appear  to  be 
the  main  question  of  your  telegram,  and 
which  usually  are  found  in  the  statistics 
that  the  administration  expects  to  make, 
would  only  tend  to  the  greatest  mistakes 
and  errors  with  reference  to  a  market  under 
such  exceptional  couditious  as  ours.  Re- 
specting tho  exportation,  though  undoubt- 
edly much  less  than  in  former  years,  inform- 
ation substantially  correct  could  be  fur- 
nished by  tho  custom-house,  as  the  munici- 
pal administration  is  iudependeut  of  that 
department,  and  has  no  facilities  for  such 
investigations. 

Finally,  the  present  crop  appears  to  be  uo 
more  thau  middling,  according  to  state- 
ments of  producers,  aud  this  provided  that 
no  extraordinary  conditions  should  occur 
before  the  vintage. 

Such,  with  all  loyalty  and  frankness, 
thoroughly  informed,  this  mayoralty  hos 
the  honor  to  commuuicate  to  your  excellency 
upon  the  different  points  of  tho  telegram, 
which  is  replied  to  with  the  brevity  you 
were  pleased  to  recommend. 

Awaiting  your  commands,  I  remain,  with 
the  greatest  respect,  your  excellency's 
affectionate  servant,  who  kissis  your  hand. 
Jose  Heukdia, 


NoTK.— A  peseta  \9  twenty  eente;  n  hectoliter  Is  100 
liturs  or  En^flisli  quarts. 


The  sad  nkws  of  Mr.  Philip  Boufort's 
death,  reported  iu  the  last  issue  of  the 
Mkkuhant,  calls  for  a  gi-eatful  remembrance 
of  tho  late  editor  of  tho  "W/ae  and  Sjnni 
Cifcnhir.  The  writer  was  honored  with  the 
friendship  of  Mr.  Boufort,  and  can  certify 
to  the  rea<ly  interest  the  good  geutlemau, 
the  same  as  his  i>artuer  Colouel  Leoser, 
have  taken  iu  the  American  industry  of 
viticulture.  The  paper,  seventeen  yea  a 
ago  established,  has  been  the  organ  of 
importers,  but  full  justice  has  always  been 
lIouo  by  it  to  the  native  iuelnstry,  aud  there 
has  been  noelistiuction  made  by  theeelitors, 
who  have  always  beeu  ready  to  ackuowledge 
aud  foster  our  viticultural  progress.  Always 
reliable  in  figures  aud  expressions,  BonforOs 
ircuUir  is  a  living  testimony  to  the  integ- 
rity of  its  founder.  The  grape  growers  of 
America  owe  gratitude  to  the  virtues  of  the 
deceased.  All  may  regret  that  his  life  was 
not  prolonged.  We  miss  another  frieuel. 
Irviugtou,  Feb.  5.  1888.  F.  Pi>f». 
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THE    VITHUrTIKAL     BANK. 


To  ih:  MtivnllHnsts  of  ruUfoniia; 

The  enterprise  iuauguratiug  a  Viticul- 
turista*  Bnuk  of  Suviiigs  ami  Loan  already 
meets  with  tUo  greittost  eucouragemeut 
throughout  tho  State.  Some  t-stracts  from 
the  local  preas,  outliuiiig  its  policy,  accom- 
pany this  communication.  This  undertak- 
ing took  coucepliou  from  the  expression  o( 
many  of  the  intelligent  wine-makere  at  the 
last  Stato  Convention.  The  plan  then 
recommended  was  to  establish  an  em- 
poriam  for  the  storage  of  Wines,  with  a 
view  of  securing  pecuniary  advances.  This 
project  was  intended  to  enable  the  grower 
to  carry  his  product  uutiij  matured  in  its 
purity,  and  assist  him  in  realizing  tht 
titliugs  of  his  industry,  and  thereby  secure 
the  enhauehed  profit  and  reputation  due 
to  his  enterprise. 

Since    tho    last   Convention,    much   has 
been  accomplished  by  establishing  commo- 
dious warehouses,  favorably   situated   and 
having  a  capacity  for  five  million  gallons 
of   wino.      In    this   emporium    some    fivi 
hundred  thousand    gallons   has   been  con- 
signed and  stored  under  expert  treatment, 
with  tho  best  results  as  to  quality  attain 
ments.       These    warehouses    would    have 
been   filled    to   their   full   extent    with   the 
superior  wines  of  the  season  of  188G,  if  tha 
bankers  hero  had  carried  out  their  proposal 
to  regard  tho  most  v.iluabte   product  of  our 
State  as  a  collateral  commodity,  entitled  to 
•ommenaurate  advances.     Thi?   ill    success 
experienced  from   repeated  applications  to 
these   financial    institutions,  now   su^^g'  sts 
tho   alternative  of   the  wine-growers  orga 
nizing    in  their  united  strength   and  incor- 
porating    a    bank    to     meet      their     own 
requirements.      This    institution    will    be 
founded  in  the  form  of  a  S;;viug3  and  Loan 
Association.       Upon    investigation,     it    is 
proven  that  there  are  150,000  acres  of  pro- 
ductive vineyard  lauds  in  California,  e-^ti- 
mated    at  an  eggregate  val\io  of  sixty  mil- 
lions of  dollars.     Such  valuable   estate,  by 
organization   of  its   owners,    can    certainly 
protect  their  own  interests,    and  by  unani- 
mity  of     action    obtained     the    relief 
urgently    required.       As    a    nucleus   it    is 
requested   that  each  producer   will  contri- 
bute) the  comparatively  trifling  amount  of 
one  dollar  per  acre  of  his  holdings.     This 
sum,  to  be  invested  in  the  Bank  Company's 
Stock,    would  amount  to  $150,000,    which 
only    amounts   to   one-fourth   of    one    per 
cent,   of  the    iialue    of    his   property.      To 
facilitate  the  payment  for^stock  so  taken, 
quarterly  installments  will  be  made,  paya- 
ble within  one  year  from  date  of  incorpora- 
tion.    To    ensure  this   patronage  and  pro 
vide  for  its  patrons,  tho  Bank  will  entertain 
applications   for  loans  only,    from    viticul- 
iurists    who    have     become     stockholders. 
This  is  done  to  create  a  mutuality  of  inter- 
est    and     benefit      deemed     indispensable 
towards  success.     Added  io   the  moderate 
amount   contributed   by    the   viticultnrists 
(solicited     chiefly     to     demonstrate    their 
earnest   endoasemont  of   the  project)    San 
Francisco    capitalists     stand    prepared    to 
invest  the   necessary    funds   to    make    ail 
needed   advances.     Capitalists  who   would 
not  otherwise  venture  their  accumulations 
will  feel  secure  in  their  investment  under 
the  auspices  and  conservative  management 
of  a   well-administered  Bank  Corporation, 
fortified  by  the  subscribed  patronage  of  the 
vine-growers.     With  the  combined  guaranty 
of    city    and  country  aid,  the  regourccs  of 
the  Bank  before  the  expiration  of  one  year, 
should  bo  augmented  by  deposits  of  over  a 
millioD   dollars.     This  sum  can  readily  be 


invested  with  perfect  security  and  amelior- 
ate the  condition  of  the  vine-grower,  who, 
although  ho  only  contributes  one  dollar 
per  acre,  will  be  entitled  to  receive  as  ad- 
vances fift)'-fold  this  amount  on  tho 
accepted  yieldings  of  his  vineyard.  As  a 
const  quence,  with  funds  thus  providtd  and 
invested,  stockholders  and  depositors  could 
expect,  in  return,  dividends  considerably 
in  excess  of  other  savings  institutions 
which  restrict  their  loans  to  city  property 
only.  This  fact,  when  made  public, 
should  tend  to  fill  the  coff  rs  of  the  new 
Bank  with  tho  accumulated  savings  of  city 
as  well  as  of  country  depositors.  The 
funds  of  the  Bank  will  bo  loaned  out  only 
on  analyzed  Pure  Wines  and  Brandies. 
When  specially  needed,  funds  will  be  sup- 
plied to  purchase  cooperage  and  accepted 
as  a  collateral  with  Wine  in  storehouse. 
The  making  of  loans  on  vineyard  property 
will  likely  be  brought  to  the  consideration 
of  the  Directors. 

To  manage  the  enterprise  it  is  proposed 
to  constitute  a  Directory  of  nine  members, 
six  to  be  selected  from  amongst  the  most 
responsible  viticulturists,  and  three  to 
represent  the  amount  contributed  by  San 
Francisco  capitalists.  These  gentlemen 
will  necessarily  manifest  the  greatest  inter- 
est in  making  advances  on  approved 
security  only,  and  to  appoint  experts  capa- 
ble of  superintending  the  judicious  treat- 
ment of  the  collateral. 

As  a  precedent,  you  are  recalled  to  the 
action  of  the  fruit-growers,  who  have  been 
compelled  to  form  a  Union  to  dominate 
the  control  of  their  industry.  ,  At  their 
Annual  Convention,  held  last  month,  the 
officers  of  the  Union  announced  with  good 
cause  for  congratulation  that  they  had  at 
last  succeeded  in  being  able  to  direct  the 
marketing  of  fheir  product.  By  co-operat 
ing  they  have  materially  enhanced  tht 
value  of  their  lands.  They  have  also 
iicquired  financial  strength,  and  for  tho 
year's  business  declared  a  dividend  of  six 
per  cent,  to  stockholders,  and  placed  two 
per  cent  to  reserve  fund. 

In  a  similar  spirit  the  opportunity  is  now 
tendered  to  wine-growers  to  form  a  general 
organization  in  self-protection.     Their  nec- 
essity of  relief  is  even  more  imperative,  as 
each  year  demonstrates,  that  despite  the  in- 
creasing   merits    accredited    to   Califo  nia 
Wines,    the  grower  is   not    correspondingly 
recompensed,  nor  is  he  enabled  to  exercise 
au  efficient  independence   over  its  disposal. 
This  argument   should    appeal   with  equal 
force  to  the  proprietors  of  extensive  vine- 
yards, as  the  small  oS'erings  on  the  market, 
being  compelled  to  forced  realization,  con- 
duces to  demoralize  intrinsic  values  to  their 
own    detriment.     The   result   ia   apparent, 
that  a  large  crop,  instead  of  being  abenefit, 
may  result  in  a  disaster  to  tho  grower.     As 
an   instance,  without  storage   or   banking 
facilities,  what  ilispositions  could  be  made 
of    a   season's   production    of,    say,    thirty 
million   gallons  of   wine?     To  prepare  for 
these  contingencies  it  is  of  vital  importance 
that  you  should  unite  and  enlist  capital  to 
your  aid,  and  the  favorable  recognition  of 
your  valuable  industry.     To  this  end  it  is 
important  that  the  bank  should  commence 
operations  at  as  early  a  date  as  possible. 

In  conclusion  it  is  expected  that  every 
viticulturist  in  the  state,  holding  his  in- 
terest at  heart,  will  now  co-operate  by  add- 
ing his  endorsement,  and  subscribing  his 
mite  to  the  general  good  cause,  with  certain 
as-suranee  that  the  result  will  be  infinitely 
I  to  his  welfare. 
I     Your  views  and  recommeDdations  are  sol- 


icited in  return  and  will  be  given  due  con- 
sideration. 

Address, 

D.  M.  CASniN, 
Secretary  of  Committee  on  Organization. 
San  Francisco,  February  8,  1888. 


THE    WIXE    «JKAI*E    Of    SIHLY. 


Mr.  Willi  im  Stiggand,  British  Consul  at 
Palermo,    in   his  report  on    tho   trade   of 

Sieily  in  188G,  says: 

The  wine  harvest  of  Italy  surpassed  in 
1881-1  that  of  all    previous  years  by  51  per 
cent,   and    amounted  to  3l),UOU,000    hecto 
litres.     The  chief  cause  of  this  augmenta- 
tion  is  due  to  tho   great  increase  of  laud 
placed  under  vine  culture,   and  that  mor.- 
especially  in  Sicily,  where  the  prodaction 
amounted  to  nearly  a  quarter  of  that  of  all 
Italy.      As   reported   by   Mr.    Vice  Consul 
Cossins,   in  the  neighborhood   of  Marsala 
the  quantity  of  new  vines  planted  has  been 
enormous,  and  he  adds:     "As  this  plenty 
continues,  I  am  afraid  tho  proprietors  will, 
sooner  or   later,    find  out    that   they   have 
been  rather  overdoing  it,"  seeing  also  thai 
the   same  mania  prevails,  not  only  in  the 
other  wine-growing',districts,  but  throughout 
the   whole   continent   of  Italy.     The  chief 
centres   of   the    wine  growing    districts    of 
Sicily,  are  Marsala,  Mazzara,  Castelvetrano. 
Scoglitti,  Noto,  Syracuse,  Catania,  Messina. 
The   district   about  Marsala  is,    of  course, 
chiefly  devoted  to  the  culture  of  the  grape 
from   which   the    "Marsala"'    is    manufac- 
tured.    At  Mazzara   del  Vallo,    the    Com 
mendatore   Favara  and  other   enterprising 
proprietors   have    brought  lately  into  note 
their  "vini  da  pasto,''  or  table  wines,  and 
their    "vini  spumanti.*'     The    ''Moscato," 
a   sweet  wine,    is    grown     chiefly    in    thi.- 
neighborhood   of    Syracuse    and    Catania. 
Ou  the  slopes  of  Etna,  a  wine  called  "Etna' 
had   for  some    time  a  considerable    vogue, 
aud  tho  wines  produced  by  Mr.  Hood,  on 
the   Cronte  estate,  obtained  a  prize  medal 
at  the  recent  exhibition  of  wines  at  Rome. 
Much  wine  is  produced  in  the  district  about 
Messina,    the   greater  portion  of    which  is 
exported  to  France.     Most  of  the  wine  con- 
sumed   in   Palermo    is    produced    in    the 
neighborhood,  and  great  progress  has  been 
made  in  the  preparation  of  the  wines  here, 
especially   the   white   wines.      Among   the 
mnsted  wines  here  are  "Corvo,"  white  and 
red;  "Bagherin,"'  "Calatubo,'*  "Partinieo," 
and    the    '  'Zucco' ' — wino     grown    on    the 
estates   of  the   Due  d'Aumale,    which  has 
something   of   the   flavor   and  strength   of 
Madeira.     There   has]  been  a   general  na- 
tional   movement    in    late    years    for    the 
furtherance  and  improvement  of  wine  cul- 
ture, and  various  cenological  societies  have 
been   formed,  aud  vine  fairs  art  held  fre- 
quently  in   various   towns,    at   which    the 
wines   from  all  parts  of  Italy   are  sent  to 
compete   for   prize   medals  and   deplomas. 
The   chief   society,   "La  Societa   Geiierale 
dei  Viticoltori  Italiaui,"  is  about  to  publish 
a  map  of  the  wine  culture  of  Italy,  accom 
panied   with  a    pamphlet    of    explanatory 
letterpress,  which  will  throw  groat  light  on 
the  present  conditions  of  Italian  wine  cul- 
ture.    At  present  the  great  exportation  of 
Sicilian   red  wine  is  made   to  France,  and 
when  the  vineyards  there  recover,  as  they 
will,    from   the  ravages  of  the  phylloxera, 
and  return  to  their  normal  rates  of  produc- 
tion,   the  wine-growers   of   Sicily   will,  no 
doubt,  find  difficulty  in  disposing  of  their 
increased  productions.      The   greater   heat 
of  tho  Sicilian  climate  develops  an  amount 
of   saccharine    matter  in  the  grape  which, 
when   converted  into  alcohol,  in  fermenta- 
tion gives  a  greater  strength  to  the  wine 


than  is  to  be  found  in  the  French  and  Ger- 
man wine  most  in  repute.     Sicilian  wines 
are  also  entirely  lacking  in  that  "bouquet'' 
which  is    tho    t  special   quality  of  French 
wines.      Various   experiments    have    been 
made   to   produce  a  wino   in  tho  island  of 
the  light  French  character  with  the  "bou- 
qnet,"  but  without  snccess.     Ono  proprie- 
tor  brought   over  a    French    manager    of 
vineyards,  who  tried  to  produce  a   lighter 
wine  by  plucking  the  grapes  before  arrival 
at  their  full  state  of  maturity,  and  on  the 
failure  of  this  method  he  tried  to  attain  tho 
same   result  by  adding  waterlJto  the  must, 
but   neither   experiment    succeeded.      Tho 
Due  d'Aumale,  who  has  a  large  estate  at 
Terrasini,  a  few  miles  distant  from  Palermo, 
tried  the  experiment  of  introducing  many 
thousands  of  vines  from  tho  JBordeaux  dis- 
trict:   but,    after  ono  or  two  Sicilian  sum- 
mors,    th^   produce   of    the    French   vines 
became  nndistinguishable  from  the  produce 
of  the  vines  of  Sicily,     The  French,  how- 
ever, contrive  to  give  some  * 'bouquet"  to 
ihe   strong    Sicilian    and    other    imported 
wines  by   mixing    them    with    their    light 
wines.      A   good   deal    of    discussion    has 
taken  place  of  late  respecting  the  Sicilian 
practice  of  introducing  gypsum    into  wino 
for   the   purpose   of    preservation,    and    of 
fumigating  the  casks  with  snlphur  for  the 
purpose   of  destroying  all  germs  of  insect 
life  in  the  wood.     Gypsum  in  dissolving  in 
the    wine   forms   sulphate   of   potash,    the 
potash  being  furnished   by  tho   wine.     To 
one  or  to  the  other  of  these  operations,  or 
to  both  combined,  is  ascribed  by  chemists 
the   quantity  of  sulphate  of  potash  found 
by   chemical   analysis    in    Sicilian    wines, 
which,   in   some   cases,   exceeds    the  limit 
jillowedby  tli3  French  law  to  sulphate  of 
1  otash  in  wines,  viz.,  two  per  thousaud.Ju 
ooasequence  of  the  notoriety  given  by  such 
discussion,  the  Municipality  of  Milan  has 
been  induced  to  forbid  the  sale  of  Marsala  al- 
together, as;being  a  wine  prejudicial  to  health, 
since  analysis  declared  that  it  contains  more 
than   the  above    proportion  of  sulphate  of 
potash.     As  Marsala  is  more  regard.-d  as  a 
"liqueur,"    or   "vino   spiritoso,''   in   Italy 
than  as  a  "vino  da  pasto,''  or  table  wine, 
and   it  is   affirmed   that  in   no  case  could 
sufficient  of  it  be  drunk  to  produce  delete- 
rious effects  from  sulphate  of  potash,  this 
prohibition   has   created   considerable  dis- 
satisfaction, and  been  regarded  a93a  blow 
leveled  at  one  of  the  best  known  of  Italiiin 
wine  products,  and  one  of  the  most  flourish- 
ing  of   Sicilian   industries.      As  the   wino 
trade  is   one   of    the   most    capricious    of 
human  industries,  and  national  wine  tastes 
are  so  much  the  results  of  habit  and  fancy, 
and  fashioned  to  so  largo  a  degree  by  the 
practices  .and    management    of    the    wino 
dt^alers — who  come  between  the  producers 
and  the  public— it  is  impossible   to  predict 
what,    even   under    a  system   of  improved 
culture  and  preparation,  may  bo  the  faturo 
reserved   for    Sicilian    wines.       There    is, 
however,    another    way    of     turning    tho 
superior  alcoholic  properties  of  the  Sicilian 
grape  to   account,    to    which    attention   is 
now   being   directed,    and    that   is  in    tho 
establishment   of   distilleries;    and   in   tbid 
form,  perhaps,  the  superabundant  produce 
of  the  Sicilian   vineyards,   which  seoms  to 
me  in  the  immediate  future,  may  be  dis- 
posed of  in  foreign  markets. 


The  San  Francisco  Chamber  of  Commerco 
has  declared  against  a  bounty  for  beet 
sugar,  or  a  change  in  tho  present  tariff  rates 
of  importt-d  sugars. 

-■♦<•»♦' 

New  Yobk  imported  4491  casks  of  Cherry 
jnice  in  1887,  against  3610  casks  in  1886. 
*  show  an  increase  of  881  casks. 
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THE    OLIVE    AN    FOOD. 

Dr.  J.  P.  WitluL-y,  writing  on  the  subj.ct 
in  A  rocout  itisuo  of  the  Pravtitioner  remarka 
au  follows: 

Fat  aa  a  food  is  the  csseutiiil  iu  sunic  foriu 
to  tho  physical  well  bi-iug  of  innu,  nnd  imturu 
seems  to  have  proTiili-il  for  t-ncb  eliinatic 
zone  a  supply  of  fatty  mat*  rial  best  suitt  d 
lo  it.  The  Esquiumux  fiiulK  in  tbe  blubbc^ 
of  tho  walrus  or  the  stal  the  btrung  iiuiintil 
fut,  rich  iu  hyilro-carbous,  which  ht-  iustinct. 
ivfly  craTOB,  bi-causu  of  Iho  Bystnu's  uei'd 
of  a  tttroug  bmt  proiUicing  diet  to  ouublo 
him  to  keep  up  budily  tcuipcmturu  audthuQ 
do  battle  with  the  rigorouu  Arctic  colds. 

Thy  auiuial  life  of  the  pohir  region  in 
marked  by  a  toudtucy  of  the  abundimt  for- 
mation of  fnt.  Iu  the  wuruier  regions  uf 
tho  world,  on  the  contrary,  animals  poH- 
seas  less  fat-producing  and  fiit-stoi-ing 
power,  aud  muu  loHe  their  appttite  fur 
aniiual  (ood^.  Yet  even  in  th»  tropica  fat 
in  some  form  is  a  necessity  iu  the  food  of 
man.  Coru  and  winu  aud  oil  were  ever 
symbols  of  eaithly  well-being, not  oulyin  the 
promised  land  of  the  old  Ilebrow,  but  to  all 
the  races  clustering  about  the  shoros  of  the 
Moditerraneau.  Aud  it  is  the  regetable  oiU 
that  replaced  the  grosser  auimal  futs  of  the 
more  northern  climates  as  being  belter 
adapted  in  their  dietetic  uses  to  tho  higher 
temperature. 

The  animal  fats,  if  used  to  any  great 
extent  in  the  warmer  climates,  seem  to 
duTelop  disease  iu  the  human  organism.  It 
took  the  EugliKh  colony  of  India  n  century 
to  find  out  that  the  strong  meat  diet  of  tho 
aorthnsedin  the  climate  of  India  invariably 
produced  a  diseased  liver  and  death.  Now 
that  they  learning  ^y  experience,  are  adopt- 
ing the  light  vegetable  diet  of  the  natives 
they  endure  the  climate  mneh  better. 

The  oil  which  iu  southern  lutitudes  has 
most  generally  taken  the  place  of  the  ani- 
mal fata  is  the  oil  of  the  olive.  It  is  lighter 
and  less  heat-producing  thau  the  oils  or  fat 
of  animal  origin.  It  is  used  in  cookery,  is 
an  ingredieut  of  every  salad,  and  in  the 
shape  of  pickkd  fruit  takes  somewhat  the 
place  of  meat  upon  the  table.  Its  higher 
nutritive  value  is  tihown  by  the  fact  that  the 
laborers  of  the  Riviera  perform  the  severest 
toil  upon  tho  diet  chiefly  of  black  bread  and 
olives. 

One  who  has  never  personally  tested 
the  olive  as  an  article  of  food  can  hardly 
understand  its  value.  The  writer  has  fre- 
qaently  for  days  at  a  time  iu  warm  weather 
almost  lived  upon  bread  and  olives,  feeling 
as  well  nourished  as  upon  a  meat  diet. 

The  culture  of  tho  olive  seems  to  be 
almost  coeval  with  the  races  of  the  Orient. 
Under  the  shade  of  its  fruit  laden  branches 
rested  the  old  patriarchs  iu  the  old  tent  of 
Syria.  It  accompanied  the  Grajco-Latin  iu 
bis  migration  along  tho  shores  of  tho 
Mediterranean.  It  passed  with  tho  Komau 
arms  to  Gaul  and  Ilispania,  and  crossing 
the  ocean  with  the  Couquiatadores  adds  its 
pale  green  foiloge  to  the  verdure  of  every 
old  mission  orchard  from  Vera  Cruz  to 
Monterey. 

Whenever  we  tlnd  a  plant  thus  accom- 
panying man  for  a  thousund  yearn  in  his 
migrations  across  oceans  and  continents,  it 
is  because  of  a  positive  utility  or  food  value 
which  it  is  proved  to  possess  for  tho  human 
race. 

Somewhat  of  tho  extent  of  that  economic 
food  value  as  estimated  by  ono  nation  may 
bo  surmised  from  the  fact  that  iu  Italy  the 
number  of  olive  trees  under  cultivation  is 
100,000,000  covering  1,000,000  acres. 


It  is  a  safe  rule  tu  follow  that  the  foods 
which  a  people  have  adopted  after  inhabiting 
for  generations  any  especial  belt  or  climate, 
are  thi^  foods  best  suittd  tu  the  requirements 
of  the  system  in  that  climate;  that  back  of 
it  is  the  working  of  some  general  law. 

If,  then,  for  thousands  of  years  tho  races 
dwelling  within  this  climate  belt  which  the 
Anglo-Teutou  is  now,  for  the  first  time  in 
his  race's  history,  making  his  home,  have 
thus  proven  the  economic  fond  value  of  the 
olive  and  its  especial  adaptability  to  the 
dietetic  demands  of  the  climate,  he,  if  he 
would  accomodate  himself  to  his  surround- 
ings, would  do  well  to  learn  a  lesson  from 
their  experience  and  test  in  his  diebiry,  the 
olive.  And,  indeed,  wo  can  already  see  in 
the  rapidly  multiplying  olive  orchards  aud 
long  rows  of  barreled  olives  at  tho  grocers, 
indications  that  the  lesson  is  not  unheeded. 

But  what  will  be  the  physical  efl'ect  upon 
this  meat-eating  Auglo-Teuton  of  the  isother- 
mal of  50  degrees  as  he  moves  southward 
to  take  up  his  abode  iu  the  isothermal  belt 
of  GO  degrees,  and  abandons  tho  animal 
diet  of  his  fathers  for  tho  olive  of  the  Gr^eco- 
Latin  ? 

The  Amebicin  railroad  system  is  spread- 
ing out  like  net  work  over  the  country. 
Over  150,710  miles  have  now  been  cou- 
structed,  of  which,  according  to  the  Chicago 
Railtcay  Ajje,  12,724  miles  were  laid  during 
1887.  The  cost  of  this  new  mileage  is  esti- 
mated by  the  same  journal  at  $325,000,000, 
of  which  sum  a  very  large  proportion  was 
provided  by  European  capitalists. 


THIE     LOIVIMISr     Ml^K    MAKKEr 


Cummeutiug  on  the  ntiims  of  the  clear- 
ances of  wiiie  from  bond  during  December, 
in  their  monthly  IMw  and  Spirit  Tnult 
I'irouliir,  Messrs.  Ridley  ard  Co.  point  out 
that  tho  totil  for  IHH7  shows  a  Kuhstanlial 
incr»ase  of  441,373  galluus,  and  that  of  th-' 
six  classes  there  is  only  one  whieh  has  not 
shared  iu  the  improvem.  nt.  The  ono  des- 
cription which  again  shows  a  decrease  is 
sherry.  Though  the  triuty  with  Spain 
undoubtedly  gave  an  iuii)ulse  to  the  trade 
iu  this  wine  iu  the  early  part  of  tho  year, 
the  effort  was  not  maiutaiiud  to  the  close, 
renewed  symptoms  of  neglect  of  this  wine 
presenting  themselves  during  the  last  quar- 
ter of  the  year.  This  reaction  is  attributed 
by  Messrs.  Ridley  and  Co.,  to  the  continu- 
ance of  the  prejndieo  excited  by  the  aliases 
practised  with  rcfereuoe  to  sherry  in  forun  r 
years.  The  following  table  shows  the 
clearances  of  each  description  during  the 
last  three  years: — 

French  red...  4.')7H.;U'2 
Spanish  white. , ■^.TT'J. mi 

FortUkfuceo 'i/.iori.o-jo 

French  white. .  l,.^30, 1  17 
Spaniih  red..  .l,ir)it,iM)tj 
Other  eorta 1  .il'2.\i)l 

Total 13,848.748  lS,2.V2.5(ia    ]3,«»4.47fi 

Wiih  reference  to  the  wine  crops  of  lasl 
year,  Messrs.  Ridley  and  Co.,  say:— "With 
out  being  an  extraordinary  viutagn,  that  of 
1887  shows  one  or  two  features  which  iu 
making  a  general  estimate  removes  it  from 
mediocrity.  In  the  case  of  France,  for 
instance,    although  the  yield  nf   ihe  ttilirr 


18K0. 

1887. 

OalloriH. 

UhHoiik. 

3,76 1  :.um 

2,S3S,1  14 

2. 5M  1,11 17 

2..>10.63'. 

2,8H:t,237 

2.081,114: 

1,4.'>.-,,2H0 

I,53H.:l».- 

1,030,331 

1.183  4HV 

1.541,24  3 

1. 603.8  Ifi 

country  has  aniount>d  to  uo  more  than 
24,:n3,284  h.etolitres  aseompar.-d  with  25, 
003,345  hectolitres  in  18HC  and  2H,526,15I 
hectolitres  in  18S5,  and  thus  constituted 
itself  tho  smallest  of  recent  years,  it  is 
satisfactory  to  note  that  tho^-.'  indivi'bial 
districts,  which  produce  the  higher  class 
wines,  and  which  are  of  main  importance 
so  far  as  the  trade  with  Ihi^  counlry  is  con- 
cerned, are  decidedly  in  atlvance  of  the  two 
preceding  years.  In  I'nrdigal  the  crop  has 
all  round  been  a  good  one,  iiud  even  if  the 
yi(  Id  of  tho  Alto-Douro  has  not  Ix-eu  equnl 
to  former  timt^,  it  is  satisfactory  as  tinua 
go,  whilst  the  quantity  has  been  excelliiit. 
tu  Spain,  the  vintage  bus  hardly  been  so 
good,  especially  iu  th-  disliiet  of  Tarrag'Uia, 
where  uonstaut  rain  about  tui'  lime  of  the 
vintjige  did  much  harm;  iu  .ludalusia,  on 
the  other  hand,  complaints  arose  of  too 
long  a  period  of  drought,  which  reduced 
the  quantity. 


'l'«t  4'oiilr4>l  N'tHKllfH. 

It  is  expected  that  before  long  a  practical 
test  of  one  of  (he  nuiuerous  harnesses  for 
<  ho  control  of  Niagn  ra*s  power,  brought 
into  existence  under  the  stimulus  of  a  $I<)U- 
HU)  priz-,  will  rec'ivo  a  praetioal  test, 
which  will  demonstrate  its  use  or  prove  it  a 
fiiilure,  and  give  somflliing  furth-r  on 
which  lo  base  arguments  that  Niagara  con- 
tains no  great  shakes  of  available  power. 
An  endless  chain,  with  feathering  buckets, 
was  the  invention  of  a  Ibiffalo  man.  The 
rights  for  Eri<'  and  Niagara  counties  he 
sold  lor  JGS.OOO.  A  stock  company  with 
$1,000,000  capital  is  to  be  formed'if  tho 
c  >ming  test  provfs  successful. 


E^ST    BOUN-D    THROUGH    PrtEIGHT. 

Forwarded  by  the  Southern  Pacific  Co.,  Jan.   1887. 

FoaWABDED   FEOM                                                                                                                                                                            '                                                    In    PooNDK. 

Articlbh,                      San  Francisco 

Oaklanp. 

Los  Akoeles. 

COLTON. 

Saoramrnto. 

San  Jose. 

Stockton. 

Marvsvillr. 

Barley 

1  ,(167,560 
305.330 

"tiJi.'tSO 
33.7J0 

470.410 

1 1  .  .330 

«,680 

35,880 

1  3,040 

1011,210 

4,047.680 

■25,426 
142,200 

4,000,430 

378.620 

"     Liiua 

Borax  

25.010 

42.860 

141,030 

47,740 
1.500 

77,080 
20,870 

3,230 
257,860 

Canneil  fiooda 

20  350 

China  Merchandise - 



Ciiocolatc 

Clothiiijf,  California  Manufactured . . 

Coffee,  Oreen 

Driips  anil  Herbs 

Dry  Uooda 

14,700 

4,IU0 

2(1.640 

22.680 

12(i.260 

ifiw 

" '  oio 

1,700 

1,540 
120,000 

'26,060 

Empty  Pacltages 

Ki«li  I'ickled 

"1,876 

Fruit,  Dried 

12,030 
344,030 

08,620 

•'      Citrus 

258,650 

22,880 

F  use 

2,900 
21,100 

Oluo 

8,180 

Hair 

Hardware 

102:146 

8,550 

123,760 

"iiiooo 

1711 
85.260 
13,020 

Hides 

101,850 
21,030 

370 

Hops 

8,780 

50,500 

20,440 

38350 

24,310 

47,010 

109,010 

104,780 

2,000 

'  iii'.sii) 

10O.62O 
21,280 

"      Scrap  

Lumber 

2!666 

1,330 

Malt 

Mcrcbandlse,  Asiatic  (in  bond) 

li.sm 

"sB.aio 

640 



4,900 

7.190 

Mohair 

Mujftard  Seed 

3,140 

Nuts        

42,560 

Oil  Cake 

oil,  JV  hale 

Onions 

Ores 

Potatoes 

870,760 

460 

177,650 

4  1 1 ,520 

141,080 

27,030 

86,000 

412,030 

100 

4,070 

3,805,350 

8-l».(loO 

1,270.600 

105.050 

192,126 

43,700 

Kaisins 

224,310 

140.460 

KIco  

Salmon ,  Canned 

"1346 

"  6,266 

Seed,, 

Hhlnifles 

040 



Silk 

Silk  Goods 

Skins  and  Fura 

Su^'ar 

' 

40,860 

42,200 

Whalebone 

Wheat , 

Wine      

850 

2o'8.'6o6 
100.060 

1.(188,800 

776,850 

2 1 ,860 

147,7iK) 

30  320 

161,330 

iooioM 

7,»40 
13,700 

Wool ,  OreajO 

"     I'ullod 



Woolen  Goods 

3,210 

Totals M 

14,240.500 

4.280,050 

1,552.610             473.800 

1.184,360 

6,393,850 

561.510 

350.260 

SAn  Francisco.  Oakland.  Los  Angeles.  8ftcramcDto.  San  Jose.  Stockton.  MarTSviiie.  Colton.  Grand  Total. 

14.240,500         4,280,060  1,663,810  1.184,800  6,898,860         661,610  860,280  478,600        28,046,880 
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Ai;STRAI.IA7i     VIMEYAUDS. 


A  vfU  lit  BiiiikMldt'  Vinoynra  owne*l  by 
rtioniiiH  lliirJy. 


The  followiug  article  ou  Australian  viue- 
yards  is  from  the  able  pen  of  Dr.  J.  E. 
Tuylor  F.  G.  S.  It  will  doubtless  be  appre- 
ciated by  our  many  readers,  the  mort-  so,  as 
it  contains  a  dL'Scription  of  the  celebrated 
vineyard  owned  by  Mr.  Hardy,  whose  inter- 
esting iustrnctive  K-ttL-rs.  from  among  the 
vineyards  and  wine-makers  of  Europe,  have 
lately  appeared  in  the  Merchant: 

Year  by  year,  almost  mouth  by  month, 
Australian  wines  have  been  cnepiug  into 
use  in  this  country,  and  the  splendid  ex- 
hibition and  assortment  at  the  Colinderies 
gave  them  an  impulse  towards  permanent 
prosperity .  In  Australia  the  people  consume 
large  quantities  of  their  own  (fines,  although 
they  are  more  temperate  than  we  in  this 
country  imagine.  Among  the  many  un- 
pardonable Bins  which  the  late  Anthony 
Trollope  committed  in  his  large  book  on 
the  Auhtralian  colonies,  none  was  more  un- 
pardonable than  hia  depreciation  of  the 
native  wines.  For,  next  to  the  climate,  of 
which  they  are  so  proud  as  it  were  their 
own  production,  they  are  sure  to  ask  a 
stranger  what  he  thiuks  of  the  Australian 
wines.  Mr.  Trollope  noted  that  Australian 
gentlemen  after  dinner  did  not  sit  long  over 
their  wine,  and  be  justly  remarked  that  it 
was  perhaps  because  the  wine  was  not 
worth  sitting  over  ! 

I  heard  that  tormenting  and  inaccurate 
remark  many  times  during  my  recent  visit 
to  the  colonies.     Of  course  the  native-grown 
wines  have  various   degrees   of  merit   and 
even  of  demerit,  as  the  ilative  grown  wines 
of  other  countries  have.     But  there  is  one 
thing    about  them — demeritorious    though 
Bome   may  be,  it  is   not  because   they  are 
adulterated    or    doctored.      Australia   is   a 
iind  of  fruit  even   more   than   California. 
Grapes  grow  so  luxuriantly  and  abundantly 
that   it   would   hardly  pay  to   doctor  their 
juices.     Then  the  prices  the   native  wines 
fetch,  even  on  or  near  the  places  where  they 
arevinted,  is  fairly  high — much  higher  than 
tbp  prices  of  cheap  hocks  in  Rhiueland,  or 
clarets  in  central  France.   You  pay  a  shilling 
for  a  small  bottle  of  red  or  light  wine — not 
more  than  a  glass  of  beer  of  it.     Mr.  Trol- 
lope would  have  been  much  nearer  the  mark 
if  he   had   said   that   the    colonists   drank 
colonial  wine  because  the  colonial  beer  is  so 
bad;  I  tasted  it  once,  and  greatly  disliked  it. 
I  drnuk  a  second,  and  even  a  third  glass  of 
it,  for  I  was  **na  a   prejudiced  ane" — and 
from  that  time  forth  I  was  a  teetotaller  as 
regards  colonial   beer,  and  I  should  never 
break  the  pledge  if  I  were  to  visit  Australia 
a  dozen  times! 

There  is  a  somewhat  ludicrous  form  of  pro- 
tection in  vogue  at  all  the  railway  refresh- 
ment bars  in  the  Australian  colonies.  It  re- 
minded me  of  an  incident  in  the  highlands 
many  years  ago,  when  I  asked  for  a  glass  of 
ale  one  Sunday  morning  in  the  hotel  where 
I  was  staying.  The  head  waiter  informed 
roe  they  never  drew  ale  on  "the  Sawbath'* 
during  "kirk  hours,''  but  he  solemnly  said, 
"Ye  can  have  a  bawtle  if  ye  like*!"  Sol  paid 
sixpence  for  a  glass  of  ale  out  of  a  "bawtle," 
instead  of  threepence  I  should  have  paid  if 
Sandy  had  "drawn"  it,  and  in  that  way 
satisBed  both  his  Sabbatarian  procIi\  ities  and 
his  love  for  bawtles.  The  point  I  allude  to 
in  colonial  protection  is  the  restriction  of 
refreshments  to  colonial  wines  and  colonial 
beer.  At  a  few  "Ye  can  have  bawtles"  of 
California  Xager,  of  Burton — If  yon  don't 
mind  the  price.  Many  people  who  cannot 
afford    the  wines  take   colonial  beer  as  a 


refuge  from  the  tea  nnd  coffee,  "both  of 
which  are  unusually  iuhipid  and  bad.  But 
au  immense  quantity  of  really  good  colonial 
wine  is  consumed  at  these  railway  bars,  for 


there  are  ueithi  r  foreign  wines  nor  spirits 
allowed  to  compete  with  them.  Coute- 
queutly  the  only  trustworthy  liquid  refresh 
ment  you  can  saf i  ly  depend  upon  when 
travelliug  is  (he  colonial  wine. 

The  first  colony  I  visited  was  t'outh 
Australia— a  marvelously  sunny  and  flowery 
laud,  wh' re  the  men  wear  pith  helmets  iu 
seasonal  part  of  the  year  cnrrespondiug  to 
the  end  of  our  November.  It  is  one  of  the 
most  extensive  of  the  culouies— so  extensive 
that  it  is  not  even  a  matter  of  wonder  thai 
one  man  should  own  a  single  estate  of  15U 
square  miles.  But  Adelaide  is  in  reality 
South  Australia.  It  a  charmingly  situated 
city— a  "City  of  Gardens,"  such  as  Dr. 
Thomas  Browne  termed  Norwich.  It  stands 
on  a  very  fertile  plain,  foiiued  of  some  of 
the  most  recently  deposited  tertiary  strata 
iu  Australia.  Behind  the  city,  and  raising 
to  heights  of  upwards  of  two  thousand  feet, 
are- the  flowing  and  rounded  outlines  of  th( 
Mount  Lofty  range — distance  about  five  or 
sis  miles.  The  tertiary  plains  (underlaid 
by  beds  of  shells  and  loam  like  our  Norfolk 
and  Suflolk  Crag  strata)  extend  to  the  sea, 
half-a-dozen  miles  away  from  Adelaide,  as 
Iho  crow  flies. 

THE  HABDT    VINEYABD. 

About  two   miles  from  Adelaide,  on  the 
seaward  side  of   that  pleasant  city,  is  per- 
haps the  most  notable  vineyard  in  all  Aus- 
tralia.    Some   day  it   will    be  an  historical 
spot  in  southern  viticulture.     Indeed,  it  is 
classic    ground  in  this  respect  already,  for 
few  conferences  relating  to  the  culture  and 
diseases  of  grapes  and  the  manufacture  of 
wines  can  take  place  in  any  of  these  colonies 
without  the   presence   of   Mr.    Hardy,   the 
found'^r  aud    owner  of  the   Bankside  Vine- 
yard, near  Adelaide,  aforesaid.     Mr.  Hardy 
is  one  of  the   pioneers  of  Australian  wines. 
He  has  never  turned  aside  from  his  devoted 
attention   to  it  since   he   came   out,  nearly 
forty  years  ago,  from  oue   of   the   English 
Western  counties.     He  has   had  to  experi- 
ment again  and  again,  has  repsatedly  been 
baffled   when   success  seemed  certain,    but 
he   has   never   struck   his  flag.     When  his 
wines   did    dot    pay,    his    orangeries    and 
lemoueries  did,  and  if  these  failed,  he  had  a  I 
_  splendid  olive  yard   to  fall  back  upon.     Of 
late  years  he  has  manufactured  raisins  and 
currants — quite  new  Australian  products — 
and  has   deservedly  succeeded.     The  soils 
over  which  the    vineyards,  orangeries,  and 
olive  yards  extend  are  mixed  and  of  medium 
density,    and   are   formed  of  alluvial  beds 
overlying  and  top-dressing  the  marine  shelly 
strata  below. 

Mr.  Hardy  planted  his  vineyard  at  Bank- 
side  between  thirty  and  forty  years  ago — at 
a  time  when  such  a  new  speculation  would 
not  have  been  uudertaken  by  any  other  than 
a  bold,  brave,  aud  persevering  man.  He 
labored  at  his  first  patch  for  years  with  his 
own  hands,  aud  now,  in  his  successful, 
wealthy  and  healthy  old  age,  he  still  labors 
at  what  it  has  grown  to.  In  the  city  of 
Adelaide  he  has  started  wine  bars  for  the 
sale  of  the  wines  he  rears,  and  they  are  very 
popular  and  much  frequented.  Indeed,  in 
every  respect,  Mr.  Hardy's  viticultural  uu- 
dertakiug  has  turned  out  well.  I  had 
scarcely  cast  looks  upon  the  man,  but  I 
knew  that  his  vineyards  and  orangeries  musj 
be  in  a  flourishing  condition.  His  face  is 
that  of  an  earnest  and  sympathetic  man — 
one  who  would  put  his  soul  into  his  work, 
and  who,  if    he  had  to  cultivate  plants  of 


well-being.  Nor  was  I  wrong  in  my  diag- 
nosis. Every  separate  vine,  orange,  lemou, 
and  olive  tree  was  healthy,  and  looked  as  if 
it  were  specially  cared  for,  aud  got  all  that 
is  required;  aud  it  responded  accordingly. 
Douglas  Jerrold  spoke  of  the  rich  land 
where  you  tickled  the  earth  with  a  harrow, 
and  it  smiled  with  a  harvist.  Such  was 
.■^•idently  the  cose  at  the  Bankside  Vineyard. 
There  were  evei7where  present  evidences  of 
a  strong  growth,  a  sense  of  vegtttble  pros- 
perity, such  as  can  only  proceed  from  a 
healthy  and  grateful  and  vigorous  plant  life. 
Every  wine  stock  had  room  enough  to  grow 
in,  and  to  get  sufficient  air  aud  sunlight 
also.  There  was  no  selfish  overcrowding, 
and  so  there  was  no  signs  of  vtgetable 
disease  and  death.  Many  agriculturists 
lose  their  crops  from  overcrowding.  They 
sow  too  much,  plant  to  closely,  are  in  too 
great  a  hurry  to  produce.  Vegetable  over- 
crowding, whether  in  the  vineyard  garden, 
or  cornfield,  produces  the  same  effect  as  the 
overcrowding  of  human  populations — it  in- 
vites epidemic  and  death.  Among  plants 
these  come  in  the  shape  of  moulds,  rusts, 
aud  mildews,  which  decimate  the  vegetable 
population,  and  perhaps  destroy  the  crops, 
and  the  moral  of  their  visitation  is  that  it 
would  be  better  and  safer  for  a  man  to  be  a 
little  less  greedy,  and  a  little  more  patient. 
I  went  over  the  vats,  wine-presses,  raisin 
and  currant  houses — everywhere  reigned 
order  and  cleanliness — then,  of  course,  to 
the  wiue-cellara.  The  increased  demand 
for  colonial  wines  in  the  colonies  is  so  great 
that  it  is  uot  possible  to  store  great  quanti- 
ties away  to  age.  But  there  were  vast 
underground  cellars  where  wines  were  stored 
away  in  bottles  and  aging.  With  careful 
pride  our  host  drew  out  one  bottle  from  a 
comer,  where  there  were  evidently  vei^  ^*^^ 
companions  left— not  a  couple  of  dozen,  I 
believe.  It  was  handled  like  a  snow-flake, 
ard  tenderly  opened — a  white  wine  twenty- 
one  years  old.  It  was  like  drinking  prim- 
roses; and  yet  there  was  still  splendid  body 
in  it,  notwithstanding  its  great  age.  That 
wine  was  one  of  Mr.  Hardy's  first  great 
triumphs,  and  he  doubtless  witnessed  the 
disappearance  of  every  bottle  with  certain 
regret,  notwithstanding  his  large-hearted 
generosity.  The  house  in  which  he  lives 
has  grown  with  the  years  and  success  of  the 
vineyard,  but  it  was  picturesque  in  the 
I  extreme  with  the  luxuriant  festoonery  of 
vines  and  their  rich  drooping  clusters. 

Rambling  iu  the  vineyards  and  orangeries 
was  a  new  delight.  I  had  only  landed  in 
Australia  a  few  days,  and  was  uot  yet 
accustomed  to  the  Neapolitan  sky  and  bril- 
liant but  bracing  weather.  Although  the 
time  of  year  was  what  with  us  would  have 
been  regarded  as  drawing  near  to  Christmas, 
the  gardens  were  full  of  flowers,  and  the 
one-stored  verandahed  houses  were  almost 
smothered  in  luxuriant  creepers.  The 
nrauge  and  lemon  trees  were  crowded  with 
flowers,  and  also  with  fruit  in  every  .stage  of 
ripeness  aud  uuripeuess.  The  ground  was 
littered  beneath  the  olive  with  their  plum- 
like berrits,  the  ripening  grapes  being  in 
dense  clusters  like  those  of  Eschol . 


lia.      True,  the   phylloxera    has   made   its 
appearance    hero    as   elsewhere,    nnd    was 
perhaps  imported  along  with  the  stocks;  but 
the    vignerous  are    dealing    with    it    with 
characteristic   vigor,    and   I   will  back  the 
Australian  planter  to  beat  the  French  mite  in 
a  not  very  long  run.     The   chief   enemies 
they  have  to  deal    with   are   the   abundant 
weeds,  which  spring  up  as  if  by  magic,  aft  I 
one  of  the  heavy  dowuponrs  of  rains,  and 
foul  the  gardens  and  vineyards  beyond  des- 
cription.    Many  of  these  weeds  have  been 
unconsciously  imported  into  the  colony  from 
every  part  of  the  world,  aud  yoaaeeEuglish 
thistles,    nettles,    and   dandolioos  growing 
side   by  side   and  intermixed   with   flauts 
from  America  and  the  Cape  of  Good  Hope. 
Quo    particular    species     from    the     latltr 
country  has  fairly  taken  possession  Adelaide 
and     the     suburbs    for    miles    round — the 
"Stink-weed"'  (Mula  graveokns).  It  literally 
sheets   the   country  with  a  carpet  of  light 
yellow,  as  if  it  were  an  active  member  of  the 
Primrose  League.     The  viticnlturists  have 
to  contend  against  imported  plants  and  im- 
ported insects  alike,  and  to  train  their  baby 
vines  through  all  the  trying  stages  of  their 
developement  up  to  their  present  maturity. 
I  have  little    doubt  as   to  the   future  of 
Australian  wines.     I  tried  many  kinds  dur- 
ing my  stay  in  the  colonies,  which  were  as 
dry  and  well  matured  as  any  I  have  tasked 
in  Europe.     Many  of  them  will  compare  uot 
only  favorably  but  triunipthantly  with  the 
best  German  hocks  and  French  sauternes. 
The  favorite  wine  appears  to  be  liiesUng. 
People   in   England  usually  complain  that 
the  Australian  wines  have  not  age  enongh — 
but  one  might  as  well  make  the  same  com- 
plaint of  a  baby !  The  baby  gets  over  such  a 
little  difficulty  as  he  gets  older,  and  the  Aus- 
tralian will  improve  for  the  same   rc-ason. 
With  the  wonderful  climate  of  Australia,  ita 
rich  volcanic  and  alluvial  soils  full  of  vine- 
food,    with   the  best  sound   selected   vino 
stocks    obtainable   from  Franco   and   Ger- 
many, it  will  uot  be  surprising  if  Australia 
takes  the  lead  in  supplying  the  winea  of  the 
world  before  many  decades  have  passed  by. 


A    QtJESnON    OF    TASTE. 


THE    STINK-WKED    PEST. 

In  other  vineyards  planted  in  South  Aus. 
tralia,  besides  this  at  Bankside,  the  vig- 
nerons  have  devoted  themselves  most  en- 
thusiastically to  their  work.  Neither  time. 
money,  nor  labor,  has  been  spared  to  ensure 
success,  and  success  of  the  most  brilliant 
character  is  now  at  hand.  Cuttings  of  the 
finest  varieties  of  vine  stocks  have  been 
iutroducid,  and  these  are  flourishing  with 
that  marvelous  luxuriance  with  which  every 


any  kind,  would  identify  himself  with  their    imported  plant  seems  to  flourish  in  Austra- 


The  President  and  his   official  admirers 
are  not  a  unit  upon  the  drink  question,  says 
the  Boston  Traveller.     Mr.  Cleveland  likes 
a  glass  of  plebian  beer,  but   since   his  in- 
creasing stoutness  he  hus  used  it  in  very 
moderate    quantities.      He    has    no    love 
for     the     stronger     drinks,    and     confines 
himself  almost  exclusiiely  to  malt  liquors. 
Mrs.    Cleveland    is    a    strict    temperance 
woman,  and  does  not  drink  even  the  light 
wines.     Secretary  Bayard  likes  red  wines, 
and  a  glass  of  good  old  Burgundy   is  his 
delight      The  late  Secretary  Manning,  like 
the  President,  was  fond   of   malt   liquors, 
with    an  occasioual    glass  of   ligLt  wines. 
Secretary  Whitney's   wine   is   champagne. 
He  sips  all  the  regular  drinks  on  the  table, 
but  invariably  saves  himself  for  the  cham- 
pagne.     Whitney   has   grown   remarkably 
stout   within   the   last   few   months.     Cer- 
tainly no  man  in  the  Cabinet  has  been  so 
high    a   liver  as   he.      Secretary   Endicott 
treats  bis  aristocratic  stomach  with  a  choice 
selection  of, old   aud  rffre  wines.     He  is  a 
connoisseur'  and  his  judgment  is  probably 
second  only  to  that  of  Justice  Gray  of  the 
Supreme  Court  and  Senator  Hale,  both  of 
of  whom  are  experts.     Both  of  these  gen- 
tlemen,   however,    paUd   before   President 
Arthur,    of   whom   a   celebrated   merchant 
said:     "  He  is  the  finest  judge  of  Madeiras 
in  the  country,  and  his  opinion  upon  other 
wines  is  almost   as   good.'*     Ex-Secretary 
Lamar  hasn't  any   particular  liquor.     He 
does  not  linger  over  the  wine  cnp,  neither , 
does  Secretary  Vilas,  but  neither  will  shy  at 
a  gla=s  of  rare  vintage.      Attorney-General 
Garland  is  fond  of  neither  wine  nor  malt 
liquors.     He  drinks  plain  whiskey,  with  a  - 
very  little  water  in  it. 
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E.  C.  Huoniis  4  Co.,     -    -    I'roimctors. 
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TEKMS-PAYABLE  IN  ADVANCE. 

Ono  copj  one  )  «af *?  -n 

ODflOO)>;tls   month* '    '" 

locludlnK  cl'y  Joll'cry,  UniUxl  SUtM,  or  Ooniuilaii 
I'ostoKo. 

RntertHl  at  Iho  I'ostotlioo  anscconil  class  matter. 

AUENTS. 

ANAHEIM MAX  NEBKU'Nd 

CLOVEKDALE,  Sonoma  Co J.  *;,  •A?''')'; 

DIXON.  Solano  Co i^' I!  or  , ,  i 

DtNCAN-3  M.LLS,30„on,.C„  ■   -■^f^^,^^^'^ 

FRESNO \  UoWcn  Uulc  Iliuuiar 

3RY8KRV1U,E.  Sonoma  Co .1'    '•^;';'''/ 

IlKALnsKirKO,  Sonoma  Co ^- ,    v.    /;,'  v 

MAXWKLUCoIusftCo n -S"  ,^?,T mN 

SANTA  ANA '^J  n 'V,  w.  ■ 

SAN  JOSK.  Santa  Clai»  Co A**  .„■[;...  t" 

SANTA  KOSA   C.  A.  WKU-in 

B-njCKTON WM.  H.  KOIUNSON 

WIND30U,  Sonoma  Co LINDSAY  &  ^^;1;V'' 

WOODLAND,  Yolo  CO *^    UbKO 

HONOLLLU   ...   J-  M.  OAT.  Jr.&Co. 

FRIDAY FEBRUARY  17.  1888 

Tai  ViTiccLTUUiflTs  of  California  will 
meet  together  iu  tho  eaily  part  of  next 
month.  Matters  of  vital  importance  to  the 
lutare'of  the  growing  industry  they  roprcsent, 
will  be  disoasaed,  and  tho  experiiucti  of  the 
pUBt  will  doutbless  eu^'gest  tho  basiB  of  many 
pUnH,  tending  to  further  the  gcmerai  pros- 
perity of  all  concerned.  It  is  to  bo  hoped 
thnt  on  the  occaBion  of  this  friendly  gather- 
ing, all  will  come  prepared  to  l.ury  party 
feelings,  free  from  any  prjndico  on  account 
of  acme  slight  diflferfuce  of  opinion  which 
may  haTO  at  previous  times  existed.  The 
one  grand  object  in  view  is  to  act  in  the  gen- 
oral  interest  of  placing  grape  growing  and 
wine  making  in  California  on  a  more  sub- 
stantial footing  than  ever.  This  should  be 
the  sole  end  of  every  one  present,  to  further 
which  unanimity  of  action  must  prevail. 

The  vineyardists  of  this  state  are  as  a  rule 
men  who  possess  tho  very  highest  order  of 
intelligence;  men  who  are  thoroughly  com- 
poteut  to  legislate  on  subjecta  of  the  gravest 
importance  to  the  welfare  of  a  nation.  The 
condition  of  their  vineyards  and  the  high 
reputation  which  their  wines  have  already 
won  in  foreign  markets,  speaks  for  itself. 

The  unflinching  persevoreuco  which  has 
combat  ted  and  overcome,  tho  difficulties  of 
the  post,  is  now  about  to  reap  its  reward — 
•ne  which  is  far  beyond  the  most  sanguino 
expectation  of  pioneers  in  the  industry. 
The  struggling  vineyardist  of  a  state,  which 
may  be  truthfully  said  to  be  yet  in  its  in- 
iancy,  sees  an  opening  before  him  now,  the 
markets  of  the  old  and  new  worlds;  his 
Jroduct  winning  the  well  merited  approval 
tot  connoisseurs  iu  couuthcs,  where  wine 
Snaking  baa  been  a  study  for  generations. 

The  battle  however  doca  not  end  here;  if 
ihe  position  has  botn  gained,  it  must  be 
maintained  in  the  future.  To  do  so,  all 
2uast  pull  together  for  the  common  weal. 
Internal  bickerings,  and  pett}{.  jtalousioa 
mnat  be  banished,  all  striving  for  the  de- 
sired end — promoting  tho  interests  iif  the 
iodnatry  in  California,  and  protecting  it 
irom  the  attacks  ot  the  enemies  abroad. 

The  coming  convention  will  bo  closely 
matched  throughuut  its  course,  by  parties 
tfrom  afar.  It  will  show  to  a  great  extent 
the  fceliugs  which  exist  between  the  wine 
growers  of  California;  and  a  united  and 
friendly  action  on  their  part  will  therefore 
lend  to  still  further  strengthen  their  posi- 
|ion  in  all  r^uarters.    We  have  no  doubt  that 


;'Py  condition  of  aflTairM  will  bo  in- 
Hured,  and  that  Ihe  results  which  will  fol- 
low thf  fraternal  assembly,  will  bo  evi- 
l.-iieed  by  an  outburst,  of  an  already  over- 
ilowing  vitality  in  the  industry,  during  a 
year  which  baa  begun  under  such  propitious 
auspices. 

WuAT  with  remedies  for  the  abatement  of 
small  pox,  the  sugar  trust  and  opium  smug- 
gling, with  an  occasional  oft"-band  hack  at 
Ihe  doctrines  of  free  trade,  or  the  munufae- 
ture  of  beet  sugar,  the  52  ounco  braius 
which  thunder  out  opinions  for  the  masses 
arc  fully  occupied. 

The  cold  snap  has  W(  ti  itself  thread-bare, 
but  for  tho  out-bursta  of  indignant  remon- 
strance wliich  now  and  then  are  emitted 
from  some  Southern  citographer,  over  a 
fancied  sneer,  from  tho  more  temperate 
Northern  press,  at  tho  peculiar  method  he 
miiy  have  adopted  to  ketp  up  the  thcrmom- 
etrical  ratings,  when  orange  trees  were  hung 
with  snow-balls. 

Amid  this  conglomeration  of  intellectual 
vaporings.  a  little  spice  thrown  iu  may  be 
excused.  Every  ono  uses  it  iu  somo  form 
or  other,  few  however  give  the  eourco  of 
supply  a  thought.  That  it  forms  a  valuable 
article  of  Oriental  commerce  is  known,  but 
the  exact  locality  to  which  each  may  be 
peculiar  is  not  generally  reckoned  as  worthy 
of  consideration.  The  use  of  the  term  pe- 
culiar, may  sound  objectionable  to  some, 
who  may  fancy  it  is  au  attempt  to  ignore 
the  existence  of  Los  Angeles  or  Red  Lands, 
An  exception  must  of  course  be  noted  in 
their  favor,  with  the  understanding  that 
anything  tiourishes  iu  the  sunset  clime, 
from  a  Siberian  huckleberry  to  an  Assyrian 
date. 

Spice,  however,  is  the  subject  matter  of 
this  theme.  The  most  familiar  and  useful 
commodities  in  this  line  are  allspioe,  cloves, 
pepper  and  nutmegs. 

Allspice  is  the  powdered  b-rry  of  the 
Pimento  or  Jamaica  pepper.  Tho  tree  is  a 
native  of  many  parts  of  tropical  America, 
but  nowhere  does  it  thrive  so  well  as  iu 
Jamaica.  It  is  an  evergreen,  something 
like  the  Arbutus,  with  bright  glossy  leaves. 
The  fliiwers  grow  iu  clusters,  and  are  of  a 
greenish  color.  The  berries  are  gathered 
when  green,  dried  in  the  sun,  and  are  packed 
in  large  bags  for  shipment.  It  is  said  that 
in  Jamaica  the  trees  are  never  planted, 
birds  who  feed  on  the  berries  scattering  the 
seed  over  the  land.  The  crop  when  cured 
is  worth  to  the  grower  about  three  conts  per 
pouud,  but  the  demand  is  uncertain,  the 
total  valuation  of  annual  export  running 
down  as  low  as  $160,000, 

Pepper  is  now  chii  fly  cultivated  in  the 
Peninsula  of  Malacca,  in  Sumatra,  Siam 
and  Borneo,  and  tho  product  is  abundant. 

According  to  a  document  recently  pub- 
lished, the  celebrated  East  India  Company 
was  originated  by  a  "Corner  "  in  this  com- 
modity. In  1599,  some  Amsterdam  mer- 
chants, trading  in  the  East,  raised  theprice 
from  3h  per  lb.  to  8s.  Tho  London  mer- 
chants, would  not  stand  this,  and  formed  a 
company  to  trade  with  India,  Queen 
Elizabeth  sent  an  envoy  to  the  Great  Mogul 
to  apply  for  privileges,  and  iu  1(100  the 
company  was  incorporated  by  Royal  C'hart- 
er,  under  tho  title  of  "The  Governor  and 
Company  of  Merchants  of  London,  Trading 
to  the  East  Indies." 

The  tirst  cargo  of  cloves  was  brought  into 
Enrupo  iu  the  year  15'21,  from  Moluccii,  un 
island  in  the  Indian  Arehipelagu.  The  tree 
resembles  that  of  tho  cherry.  It  boars  iu 
the  seventh  year,  and  attains  a  height  of 
'  forty  feet.     Tho  wood  is  said  to  bu  useless 


on  account  of  its  color.  The  name  of  clove 
is  derive!  from  the  8p;inish  Vlnvo,  a  nail, 
on  arconnt  of  its  resentblanc  ■. 

Nutmegs  come  from  the  Moliiccus  and 
also  from  Penarg  island,  whero  the  trie  is 
largely  cultivntod.  Th^'  size  ol  the  nut  baa 
much  to  do  with  market  quotations.  The 
smaller  tho  nut,  tho  lower  the  price. 


Thk  I'BOJECT  tt>  establish  a  Viticultural 
Bank,  is  b.  ing  received  with  much  favor  by 
itll  connected  with  the  industry. 

The  gentleman  with  whiuii  Ibo  idea  first 
originated,  owing  to  Ihe  dilHeuIty  be  him- 
Hrlf  cxperienc'd  iu  procuring  the  requisitive 
finaneial  assistance  from  local  banking 
incorporations.  Las  endeavored  to  place  the 
matter  before  the  wine  growers  in  a  proper 
light.  There  must  be  no  misunderstanding 
about  his  position.  Personally,  ho  is  not 
desirous  of  entering  into  tho  banking  busj 
nesa,  nor  will  he  have  iiuything  to  do  in 
the  management  of  tho  bank.  His  sob 
object  in  view  is  to  have  an  opportunity,  ii 
common  with  all  others  connected  with  th' 
wine  industry ,  to  procure  financia 
facilities  which  are  daily  becoming  mori 
necessary  through  the  rapidly  increasint 
growth  of  the  business. 

The  design  of  the  organization  is  to  b /nt  - 
fit  all  alike.  The  capital  will  tirst  be  sul  - 
cribed,  under  the  auspices  of  a  board  of  six 
or  eight  directors,  to  be  appointed  by  sub 
scribers  to  the  enterprise.  These,  in  turn, 
will  direct  the  aff'airs  of  the  institution  dur- 
ing the  pleasure  of  the  stock-holders. 

Another  point  on  which  there  should  be 
no  mistaken  ideas.  U  that  which  may  lead 
Bomctoinfere  that  the  bank  is  being  created 
to  back  up  a  warehouse  in  San  Francisco, 
to  the  exclusion  of  all  others.  This  is  not  so. 
Loans  will  be  effected  on  wines  stored  in 
any  suitable  warehouse,  located  in  any 
portion  of  the  State.  All  that  is  required 
is  compliance  with  tho  rules  of  the  associa- 
tion, requiring  wines  to  be  demonstrated 
pure,  to  the  satisfaction  of  competent  experts 
and  also  of  a  quality  guaranteed  to  improve 
with  age.  Under  these  conditions,  it  is  a 
matter  of  indiff'erence  to  the  bank,  wher- 
the  wine  may  be  on  storage,  whether  in  the 
warehouses  of  St.  Helena  or  in  San  Fran- 
oisco. 

The  scheme  is  one  of  tho  most  important 
which  has  ever  been  advanced  in  tho  in- 
terests of  the  wine  growers,  and  should 
meet  with  a  hearty  and  substantial  backing 
from  all  parts  of  the  State. 


Pronino  is  nearly  ^over  in  all  the  vine 
growing  districts  of  the  State.  The  experi- 
enco  of  last  year's  crop  has  served  to  cause 
vineyardists  to  prune  to  larger  canes. 

The  recent  cold  spell  has  retarded  putting 
forth  of  the  vines  iu  common  with  al' 
other  vegetation.  This  will  undoubtedly 
prove  a  benefit,  gtiaranteeing  a  certain 
immunity  from  sjiring  frosts,  it  will  hlso,  by 
delaying  the  ripening  of  the  grape,  prevent 
au  excess  of  sugar,  which  had  such  a  dele- 
terious effect  on  the  wine  production  of  last 
year. 

The  success  of  raisin  growers  during  the 
present  year  has  had  a  tendency  to  induci- 
some  vineyardists  to  graft  into  raisin  grapes. 
This  is  about  on  a  pur  with  tho  craze  which 
now  and  tlieu  results  in  rooting  up  vine- 
yards to  plant  orchard.**.  No  person  with 
common  sens^-,  who  looks  into  the  future  of 
tho  wino  busineK.s-  on  this  t'oast,  could 
favor  such  a  plan.  It  is  a  patent  fact  that  from 
the  vineyard  iilune,  of  all  other  agricultural 
[Mirsuits,  a  product  is  derived  which  does 
not  deteriorate  by  keeping.  On  the  contrary 
the  longer  it  is  kept,  the  better  it  is.    Wiuo 


making  has  made  more  rapid  strides  during 
the  last  few  years,  thau  auy  other  iudus 
t  y  in  the  Slate,  and  it  is  yet  in  its  infancy. 
The  wiues  in  tho  future,  will  amply  npay 
Ihose  who  stay  with  the  vines  to-day. 

Tho  tiutlook  was  uevi  r  moro  promiKiug 
for  Ihe  business,  and  th<'  preseut  year  giv>  h 
every  token  of  being  one  of  the  best  fur 
wiuerii  s,  which  basyet  been  exp<  tie  0  d  iu 
t'aliforuiu. 


Tub  FoiiMATioN  of  u  Kugar  trust  in  New 
York,  has  b-.-en  the  subj  et  of  much  invidi- 
ous comment  by  the  priss'geni  rally  through- 
out the  United  States.  At  the  back  of  it  is 
ihe  voice  of  noi:- ipproval  echoed  by  Iho 
thousands  who  are  compelled  to  purchase 
tho  coniiuodity  iu  large  qunntilies,  and  who 
naturally  object  to  assist  in  swellings  tlio 
Miiltious  which  this  combination  will  clear 
if  it  carries  out  its  op  ration  suecesafully 
The  arbitrary  rule  which  the  members  are 
exercising  has  m<  t  in  somo  instances  with 
more  thau  passive  opposition.  Philadel- 
>hia  capitalists  aro  now  figuring  on  the 
rectiou  of  a  factory,  which  when  start'd 
vill  turn  out  1.200,0(0  pounds  per  year. 
I'bo  ways  and  means  covuuiitteo  of  Con- 
:ress  will,  it  is  said,  report  a  bill  cutting 
the  duty  on  sugar  about  tweuty-fivo  per 
cent;  and  many  legislatures  are  in  favor  of 
providing  a  direct  bounty  on  every  pound 
of  sugar  produced  iu  this  country,  equi- 
valent to  the,duty  now  levied.  So  far  tha 
Trust  has  not  extended  its  powers  in  tha 
direction  of  thin  eity,  and  if  it  does,  some 
powerful  opposition  will  be  met  with  in  one 
qinirter  at  bust. 


Dit.  E.  J.  FaASKU.  of  San  Francisco,  will 
exhibit  his  method  of  ageing  wines  at  the 
Viticultural  Couveutiou  with  appropriate 
apparatus  and  explanations.  He  is  at 
present  preparing  a  collection  of  wines 
treated  by  his  electro-magnetic  process, 
which  will  be  submitted  with  samples  of 
other  untreated  wines, 

A  committee  will  be  appointed  to  examine 
into  his  method,  and  report  thereon.  His 
samples  will,  like  those  uf  other  wine 
growers,  be  submitted  without  labels,  to 
secure  an  impartial  judgment  us  to  their 
respective  merits  in  comparison  with  other 
qualities  presented   before  the  Convention. 


The  total  number  of  immigrants  arrived 
at  the  ports  of  the  United  States,  (  xceptiug 
the  Domiuiou  of  Canada  aud  Mexico,  dur- 
ing the  tvvelvo  months  ending  December 
31,  1837.  was  500,281  as  against  386,031 
during  the  same  period  of  188tJ,  0(  these 
Great  Britaiu  aud  Ireland  furnished  177, Sfi."*, 
France  111,201,  Sweden  and  Norway  09.199, 
Itjily  coming  uext  in  point  of  numbir  with 
a  record  of  40,161. 


The  little  island  of  Corfu,  (Greece) 
which  is  inhabited  by  about  20,000  peoplo, 
counts  this  season  upon  a  crop  of  olive  oil 
worth  $000,000,  and  the  wiuo  crop  reached 
3 '4  million  of  gallons,  of  which  one-third 
fills  the  need  of  local  cousumplion,  and 
two-thirds  of  the  deep  tinted,  full  bodied 
red  wiue  crop  is  available  for  export.  Prices 
at  the  end  o?  December  last  were  per  barrel 
of  about  2Ui  gallons,  $2.70  to  $3.26.  or 
per  gallon  12|^  cents  to  15  cents. 


Thkke  is  uow  being  freighted  iu  the  port 
of  Genoa  a  steamer,  which  is  to  touch  all 
tho  principal  ports  iu  a  lour  arouud  tho 
world,  with  the  object  of  showing  Italian 
products  as  a  swimming  exposition  and 
chiefly  of  Italian  wiues,  iu  order  to  open 
commercial  connections  everywhere  for 
placing  such  products  on  all  foreign  markets . 
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Thk  net  revf  uae  of  thu  Canndiau  Pacific 
Uiiilway  for  Novfiubt*r  was  $511. (HJO,  nmk- 
iuy  A  total  net,  np  to  Xoveiiiber,  $^,140,000. 
EHiiuiuting  Dect-mb  rretnroB $360,000, gives 
a  totui  for  the  yeur  of  $3,500,000,  u  surplus 
of  $"200,000  ovor  fix-  d  c-Lurgi-s.  TbiBiiiuuuut 
nild.-d  to  $0:^5,000  thu  surplus  from  hint 
yeiir,  togrlhtr  with  uiificfllaiuous  rcci-ii-ts 
will  briug  the  surplus  of  1887  up  to  about 
$1,000,000.  _^_^ 


In  the  pout  Hud  railwiiy  stntious .  of 
B-ndfaux.  arrived  iu  1881;,  1,701,100  Liclo- 
LtLTs  of  fortigu  win.  B,  (51,037.487  galluus) 
of  which  from  Portugal  1,025, 486  hc-cto 
liters  and  from  Spain  -438,711  hLctolitcrs 
Wrre  furuistu'd.  Thu  dci-p  tiuti-d,  aluuholi 
cilly  aud  txtraclly  rich  wiufS  of  Portugal, 
distinguisht'd  by  clean,  frank  taste  aud 
thoroughly  fermented,  seem  to  be  best  suitetl 
for  blending  in  Bordeaux. 

Ikon  ship  building  in  Great  Britaiu  has 
bi-eu  falling  oflF  to  a  serious  extent  dur- 
i  ig  the  pant  f^w  years.  Iu  1883,  l,25;t,00O 
ions  uf  new  shipping  wt-re  launched;  in  1884 
it  dropped  to  750.000  tons,  and  has  been 
dwindling  from  bad  to  worse  ever  since.  A 
slightly  bL'tter  feeling  is,  however,  noted  in 
the  busiuL'ss  within  the  past  three  mouths. 


The  Total  valu<s  of  t-sports  of  domestic 
and  foreign  merchandise  from  United  St  i its 
for  the  twi  1%'e  mouths  ending  DLCUiber 
■  31,  1887  was  $715,320,956.  The  value  of  im- 
ports for  the  same  period  was  $708,807,311 
shtiwing  an  cxciss  of  exports  ovt-r  im- 
ports of  $6,513,045  For  the  same  period 
of  1886  un  excess  of  exports  was  noted 
at  $40,974,832. 


PKOr.aESSIVE    VlTICULTURISTS  wUo  Him  at 

producing  the  largest  crops,  whilu  at  the 
same  time  improviug  the  quality  of  tlnir 
truit,  will  find  uu  invaluable  aid  in  thf 
fertilizing  compound,  for  sale  by  H.  M. 
Nfwhall  A:  Co.,  agents  in  this  city,  whose 
advertisement  appears  on  another  page. 


TuK  BKCEIPTS  from  the  revenue  of  tht- 
United  Kingdom  of  Great  Britaiu,  for  niut- 
muuths  of  the  current  financial  year,  show 
a'decn-ase  of  over  $2,00  ',000.  Thu  princi- 
pal items  which  show  a  fulling  off  are 
customs,  pioperty  and  income  tax,  aud 
interest  on  local  loans. 


Mb.  Cooper,  the  Olive  King  of  Santa 
Barbara,  stated  at  a  meeting  of  fruitgrowers 
iu  Souoma  county  a  few  days  since  that  his 
olive  orchard  of  60  acres  had  paid  him  au 
average  of  $1000  per  acr^^.  He  further  said 
that  the  olive  was  much  hardier  than  the 
oraugu  tree.  ^___^^_^^___^_^ 

We  draw  attention  to  Dickert  &  Myers 
Sulphur,  advertised  in  our  colums.  This 
sulphur  received  the  silvL-r  medal  at  the 
last  Mechanics'  Fair  here.  Viueyaidists 
would  do  well  to  correspond  with  the  agent, 
James  Liuforth.  120  Front  Street,  S.  F. 

The  ship  M.  P.  Gsace,  which  sailed  from 
Sin  Francisco  for  New  York  ou  February 
15lh,  carried  178,482  gallons  of  wiue,  vidut-d 
at  $71,4,82.  This  is  the  laigt-st  shipment  of 
wiue  which  has  ever  left  the  port  of  San 
Francisco.    ^^^^_^^^__^^ 

The  Minister  of  Agriculture  of  Spain,  has 
awarded  the  first  price  for  the  best  viiicul- 
tural  primer,  (cartilla  viuicola)  to  Don 
Diego  Pequtuo,  professor  of  runil  industry, 
aud  the  second  price  to  Don  Edwards 
Sanchez  Bubio. 


Recent  experimental  trials  in  Spain  prove 
that  clarification  of  wiue  with  blood  is 
hygienically  unsafe.  Albumiue  from  olh.r 
materials  is  therefore  advised. 


France  import<d  from  January  to  Octo- 
ber, 1887,  viz:  in  nine  mouths  9,621,378 
hectolitres,  or  254  1-5  niilliou  gidluns  of 
wines.  Hf-r  exports  during  the  same  j)eri<'d 
amounted  to  2,143,500  hectolitres,  or  56;i 
milliou  gallons. 

Fhom  the  port  of  Patras,  Greece,  the 
■whipnirDts  of  dried  currant  grapes,  up  to 
November  15,  1887,  amounted  to  89,300 
tons,  of  whieh  Great  Britain  took  48,925 
tons,  and  the  Unitul  States  and  ('aiuida 
9,300  tons. 


SxATisTica  of  the  cousuuiplion  of  wine  iu 
Hungary,  ascribe  to  the  population  IhiTet'*, 
one  man  43.82  litre.s,  or  11  gii.Ious  4  3  5 
pints;  one  woman  9,29  litres,  or  2  gallons 
3%  pints,  as  the  annual  amount  us  d  foi 
nutrition. 

The  }M7ie  and  Spirit  lieuiew  having  been 
])urchased  by  Mr.  McL'i.-ser  of  BimforVa 
Wine  and  Spirit  Circular,  the  interests  uf 
the  two  pap*rs  will  be  combiui  d.  and  the 
Review  will  cease  to  exist. 


Ul^KMAM      ALCOHOL. 


The  Italian  Minister  of  Agriculture  had 
for  1887  the  amount  of  600,000  liie,  or  about 
$120,000,  dedicated  to  aid  in  fighting 
phylloxera.  (There  is  no  fanatical  party 
opposing  thi  important  industry  of  viticul 
ture  iu  Italy. ) 


FocHsisK  is  the  naruf  of  a  grape,  a 
hybrid  deriv.  d  from  the  Jacqu  z  and  Emily 
grapes,  created  by  Monsieur  Couderc  of 
Aubenas.  It  has  as  deucie  a  color  as  thi 
Teintnrier  grape. 


Mb.  Joseph  Heilbkun  of  Boston,  Mans, 
has    taken    the   agiLcy    for  the  wines  and 
brandies  of  the  Edge  Hill  Vineyard  Co.  of 
St.  Hulena  for  Boston  and  other  New  Eng- 
land cities. 


WINE    AXI>    PULiriC.S. 

The  Fresno  Democrat  beli.v.  s  that 
our  wiue-groAiers  should  not  ovvilook  the 
prohibition  scutimiut  that  is  coustautly 
cropping  out  in  States  where  tliere  is  a 
safe  Ilepubli*  au  majority,  nor  the  deter- 
miued  oiiposition  to  that  sentiment  in 
States  that  are  largely  Dv-mocratic.  A 
brief  comparison  shows  that  Iowa,  that 
gave  a  Ri-publioun  majority  of  46.000  iu 
1880,  has  bjen  a  prohibiijoQ  Stat  -  tor  many 
years.  O u  the  other  ha ud  Texas,  that 
gave  Cleveland  a  majority  of  more  than 
100.000,  defeated  prohibition  a  ft-w  months 
ago  by  a  majority  of  110,000.  Iu  Mr. 
Blain's  State  of  Maine,  prohil  ition  has 
long  been  the  law  of  the  land.  In  Demo- 
crate  Mississippi  prohibition  was  defeated 
by  over  30.000  maj>rity.  In  Republican 
Kansas,  prohibition  laws  are  so  rigidly 
t  nforced  that  a  man  was  sent  to  prison  for 
twenty  year-;  for  selling  liquars,  a  short 
time  ago.  In  Tenuesste  the  Kepublieans 
trii-il  to  pass  a  prohibition  law  last  Oeto- 
ber,  but  it  was  snowed  under  by  a  mujurity 
of  18,000. 


Grnfting:  Urai>c   Viucs. 

A  grape  grow,  r  of  Atlantic,  Iowa  accord- 
iug  to  the  Prtiirie  Farmer,  iu  propagating 
hard  wood  variei..'S  of  grapes,  like  the  Del- 
awares,  makes  cutliug  with  two  or  three 
buds,  and  f ast«  ns  ihe.u  with  thread  aud 
was  to  two-iuch  pieces  of  Ihe  roots  of  haidy 
varieti'  s,  like  Concord  or  Ives.  Th*-  roots 
are  taken  from  the  young,  thrifty  vines. 
These  grafted  cuttings  are  packet!  iu  the 
cellar  until  spring,  aud  art.-  then  set  out. 
The  roots  start  from  the  callused  portion, 
as  shown  iu  the  illustratiou.  He  made  his 
cuttings  in  December,  Those  from  ordin- 
ary vines  are  tied  in  bundles  of  100.  with 
the  bulls  all  one  way.  These  bundles  are 
iuverttd,  put  iu  a  tr<  uch  and  covered  with 
fuur  iuches  of  mellow  soi',  aud  the  whole 
covered  with  a  mulch  of  manure.  In  the 
spring  ihi-y  are  taken  up,  soaked  twenty- 
f'jur  hours  iu  water  aud  siuek  iu  the  gruund 
three  incher  apart,  iu  rows  three  feet  apart. 


Iu  regard  t  >  the  discuKsion  g"iiig  on  not 
only  at  Madrid,  but  throughout  Spain  rc- 
sijecting  the  importation  of  G^  rmau  alcohol, 
and  its  use  iu  fortifying  Spanish  wines,  the 
United  States  consul  r  ports  as  follows  :  The 
subject  continues  to  excite  genera!  intt-resi 
iu  this  important  wine-producing  district, 
particularly  iu  this  city,  where  wines  are 
largi-ly  exported  and  German  alcohol  is 
imported  in  large  quaulitius  by  severd 
wholesale  firms  who  have,  for  some  years, 
sold  largely  to  the  wiuo  producers  of  J-r.  z 
de  la  Frontera,  San  Lucar,  Port  St.  M«^y'^ 
U'jta,  and  other  wiuo-raising  centres  of 
this  district.. 

Distilled  chiffiy  from  the  beet  and  tb< 
potato,  inferior  in  quality  to  Spanish  alct> 
hoi,  and  favored  ou  importation  dues  by 
treaty,  (yermau  alcohol  has  driven  Spanish 
and  all  other  alcohols  from  the  market, 
not  only  of  this  section,  but  throughout 
Spain,  until  the  amouut  of  im[>ortntion 
from  G<;rmany  r  ach  s  annually  $12,000.- 
000.  proving  detrimental  to  Spanish  tradi 
and  commerce,  injuriug  the  reputation  ol 
the  wines  for  purity,  and  aff'  ctiug  th. 
general  health  in  cousequcuce  of  the  ns< 
of  adulterated  mixtures. 

The  Chambers  of  Commerce  of  Cadiz 
and  Jerez  de  la  Frontera  have  addri-ss.d 
c<)mi>Iaints  to  the  Madrid  G-'V,rnmeut, 
taking  substantially  the  sam'<  virw  of  ihi 
subj'  ct  as  that  which  now  nuauimously 
prevails  in  Spaiu,  asking  that  prohibitorv 
duties  may  b-j  Kvied  ou  Germau  and  othii 
cheap  distillatior.s  from  cereals,  potatoes, 
aud  beets,  from  whatever  country  they 
may  come,  as  well  as  ou  all  win*  s  artifi 
cially  colored,  and  composed  of  any  sub- 
stance foreign  to  grapL  ;  that  for  consutn- 
tion  dues  thvi  values  of  wines  may  not  b 
more  than  thirty  per  cent  of  thdr  valu--. 
and  distilleries  exempt  from  taxes  for  tt-u 
years;  staves  for  pipes  also  free  of  duty, 
and  machinery  for  manufacturing  intro 
duced  free,  besides  three  ct-nts  a  gallon 
premiiim  for  exportation  on  spirits  of  wine 
for  ten  yi  ars.  They  also  ask  the  creation 
of  a  laboratory  iu  each  province  for  chemi- 
cally testing  the  wines,  aud  that  each  cask 
may  be  marked  under  severe  p  nalties  for 
the  omission. 

In  response  to  the  request  of  the  minister 
of  state,  the  civil  governor  of  the  province 
of  Cadiz  has  telegraphed  the  mayors  of 
Jerez,  Port  St.  Mary's,  and  San  Lucar, 
askiug  for  information  about  the  wines  of 
their  nspeetive  localities;  the  amouut  of 
stock  ou  hand;  if  the  prices  of  exportation 
have  increased  or  diminished  duriug  thi 
current  year;  aud  other  causes  influencing 
the  question  for  the  consideration  of  th 
government. 

About  all  the  alcohol  now  imported  into 
Cadiz  is  from  Germany.  Reckoning  a  butt 
at  132  gallons  and  a  liter  at  1  quart,  we 
have  an  importation  of  about  11,000  butts 
into  Cadiz  in  1886.  which,  valued  at  thi 
market  price  of  $80  a  but,  would  amount 
to  $88  ),000. 

The  iutercsls  involved  iu  this  importation 
are  two  great,  and  the  taxable  income  too 
large,  to  allow  prohibitory  duties  ou  the 
article  without  opposition,  whieh  is  b  iug 
developed  among  small  retailers  of  fortified 
wines  and  classes  of  the  population  whose 
tastes  crave  a  drink  stronger  than  the 
liget  wiues  of  the  couutry. 


Thb  .\rgeutiue  Republic  has  at  preeeut 
31,000  hectars  planted  to  vines.  Th-^  crop 
in  1886  amouutvd  to  ov.  r  stvcn  milliou  of 
gallons. 


BKAiar-woRK   wirn   m-iks«»bs. 

Our  iBteenied  contemi  orary,  the  t'Uro- 
fjrnph.  has  Dow  aud  th*  u  devoted  space  to 
au  uumercif  ul  whack,  at  the  sympathetic  tt  n- 
dency  which  is  at  all  lim>s  evident  in  the 
columns  of  the  Merchant  towards  the 
Northern  and  more  Central  fruit  growing 
belts  of  California.  Nevertheless  it  in 
always  a  pleasure  to  render  justice  when  it 
is  due,  and  to  acc  pt  the  criticism, 'rath*  r 
trenchant  at  times  though  it  may  be  as  a 
court'  sy.  The  CHroyraph  is  ut  all  times 
newsy  aud  readable,  and  at  all  tim^s,  exct  pt 
in  T'  tatiuu  to  the  diff.  rencc  in  opinion  whieh 
may  exist  between  ourselves  in  regards  to 
the  advautiigt  g  pt  culiar  to  our  separate 
spheres  of  uscfulnebs  — hiti*  the  nail  squanly 
on  the  bead.  In  no  instance  more  so  tbau 
in  the  following  comment  on  one  of  the 
important  duties  of  a  jonruatist,— -of  one 
who  can  rightfully  lay  claim  to  the  title  io 
every  sens,  uf  the  term. 

Noue  who  have  sat  in  the  editorial  chair 
for  a  time  but  are  familiar  with  the  "uoda 
aud  becks  aud  wreatheu  smileb"  uf  the 
"w.tuld-b,  -.sniaities"  when  they  come  in  aud 
■ice  the  scissors  going  Apropos  of  this  wo 
find  iu  the  Santa  Monica  Outlook,  au  arti- 
cle which  express*  s  our  sentiments  so  exact- 
ly that  we  give  it  a  place  gladly.  Bro. 
Fi^h  r  says: 

"We  somt times  read  in  papers,  of  a  cir- 
tain  calibiT,  boasts  as  to  the  quantity  of 
•original"  matter  in  their  columns.  This 
is  both  vain  and  foolish,  and  shows  that 
the  authors  of  such  b.>astB  have  uo  proper 
couc'ption  of  the  real  character  of  journal- 
ism. If  au  tditor  ke-'ps  the  Icc.il  inter- 
ests of  his  town  and  suriouudiug  country 
■ar-.  fully  written  np,  and  discusses  to  a 
leahonable  extent  the  local  and  generally 
issues  of  the  day.  he  has  done  a  full  sharo 
>(  the  work  with  the  piu.  He  (heu  rakea 
up  his  sci.^ors  and  culls  a  variety  that 
makes  his  paper  acceptable  to  every  class 
->f  r<  aders.  It  is  not  UtCes.sary  that  one 
should  keep  up  a  constant  effort  to  present 
an  air  ur  originality  on  alt  topics.  If  a 
contemporary,  iu  some  happy  moment,  haa 
written Jiu  Article  of  peculiar  force  and 
pertinence  on  a  subject  that  is  attracting 
attention,  copy  it,  aud  carefully  give  the 
proper  credit.  It  is  better  to  do  this  than 
to  belabor  a  topic  when  one  is  neither  in 
the  mood  nor  in  possession  of  the  necessary 
data  to  discuss  it  properly.  There  is  much 
more  journalistic  ability  di  played  in  a 
judicious  use  of  the  scissors  than  in  a 
bungling  use  of  the  peu.  It  is  tiresome  to 
the  reader,  and  no  cridit  to  the  editor,  to 
elaborate  iulo  a  column,  in  aa  effort  to  be 
original,  what  another  has  Condensed  into 
a  terse,  pithy  paragraph.  It  ia  a  waste  of 
space  and  the  effect  is  not  so  good.  When 
one  has  read  a  paper  aud  lays  it  down  with 
a  feeling  that  he  has  been  refreshed,  en- 
ight  ned,  elevated,  strengthened,  amnaed, 
or  iu  any  way  better  prepared  to  enter 
with  renewed  z  al  upon  the  active  duties  of 
life,  that  issue,  at  least,  has  been  a  success. 
An  editor's  duties  naturally  carry  him  into 
a  wider  field  of  observittiou  aud  thought 
than  is  required  in  other  profissions,  aud 
be  ubo  properly  utilizes  the  material  at  his 
command  for  the  benefit  of  bis  readers  best 
fills  his  mitS'.ou  as  a  journal  s.t"' 


Alxibbia,  in  Spain,  is  the  greatest  ship- 
ping place  of  fresh  grapes.  Iu  the  month 
of  Nov*  mb.  r.  1887,  the  quantity  of  18^i 
million  pounds  were  (Xported,  value 
$720,000.  There  was  a  lack  of  barrels  and 
cork-dust  iu  D«comber  which  hindered 
shipments  to  a  degree. 
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THE    FMKMrll     VIMTAUK. 


PO'iriT    llinti    <>v*>r    ImiiIi    In   i|iiHiillly 
Hltd  qiiiillly. 


A(l<ilpU  HiiuBBiiye  writes  from  Pnris  to  ii 
C'liicngo  pnpiT  that  "lUo  wine  interiBtK  if 
Frnuoe  are  In  ii  bud  wuy.  Tbo  viutilgt'  of 
18S0  wii«  Ibe  iworral  in  tbirty  yiurs,  bolb 
in  qiiiintity  nnil  qilulity,  but  Ibo  viutngi'  of 
1887  proven  to  lif  poorer  still.  TboBe 
wboso  viueyarilH  bave  not  been  devustiit*  il 
by  pliylloi.  rii,  luid  wbo,  Ibereforo,  b»T, 
good  wine,  will  get  very  bigh  prices;  bill 
nioBi  wine  growers  will  biive  to  face  serious 
losses.  Tbe  districts  that  ale  worse  ofT  an- 
tile  Giroude,  tbe  Cbarenleaud  Ibe  Obnreute 
luferiellre. 

As  n  result  of  tbis  tbe  balance  of  tbe 
foreign  wine  trade  is  beuvily  against 
France.  Instead  of  selling  wine  to  otbers 
she  has  now  to  buy  it  for  ber  own  usi-.  Ten 
years  ago  more  tban  WO.UOO.UUO  giillons 
were  nuunally  exported,  wbile  tbe  imports 
scarcely  exceeded  S.aOO.OOU  gallons.  Wlial 
is  tbe  case  now?  Lasi  year  France  sold 
only  51,000,(100  gullous  of  wme,  wbile  ber 
puicliases  amounted  to  tbe  enormous  total 
of  200,000.000  gallons.  She  actually  im- 
ported half  as  iniieh  as  she  made. 

Tbe  worst  feature  of  tbe  case,  however, 
pertains  not  to  quantity  but  to  tbe  quality 
of  tbe  wine.  Some  31,000  tons  of  siig.ir 
were  used  last  year  to  fortify  the  product 
of  ^tbe  wine  pr-sses.  There  were  during 
tbe  year  imported  into  or  manufaeturi-d  in 
Franco  no  less  than  120,000,000  g;illons  of 
a  mixture  compounded  from  raisins  cider 
and  tile  refuse  of  tbo  wine-presses.  Tbis 
has  been  doctored*  and  sold  us  wine. 
There  have  also  been  imported  some  mil- 
lions of  gallons  of  crude  spirits,  luannfuc- 
tured  iu  G_>rmaiiy  from  potatoes  and  beet- 
root. This  is  treated  with  drugs  and  put 
upon  tbe  market  as  pure  grape  brandy, 
when  it  reallycontains  not  a  drop  of  grape- 
juice;'* 

WI.NE.n^KKKt     ANI>     BINKKKN. 


GO  TO  THE  OLDEST  AND  THE  BEST ! 


Life  Scholarship,  $75. 

FULL    BUSINESS    COURSE. 

llriiiK'hoN  TaiiirliC  —  Itookkccpink',  IV-iitn»n> 
ship,  ('oiiiiiitroinl  AiitliiiK'tli',  itusiritsit  OorrcHpoml- 
CIU'O,  Mi'rr.-knlJlo  I,u\v,  Ai-nti-iDU-  ItniiK'lK'H,  >>hort- 
haiul,  Tjin!  W  itirij;,  Muilini  l.lIl^,■lll»lrl■^,  cU-, 

NO    VACATIONS. 

D.VY     ANI>     ICVICMKO     SKSMONS. 

I.ADiaS  AllMHTKI)    INTO    .M.I.   DKl'AHT.MKNTS. 

itaT For  fiirthor  partleulara  c-Ul  at  the  ('olk'KO  OIHec' 
er  a.lire»s  T.  A.  HOBlNSd.N,  M.A  ,  I'rosUlcut. 


THE  OLIVE. 

A  Practical  Treatiee  on  Olive  Cul- 
ture, Oil  Making  and  Olive 
Pickling, 


Ailolph  E.  Flumant, 


4tl    Klll.ll,  <'iil 


Price,  One  Dollar. 


For    Hale 


at  OlTice   of   tbe  San  FiiANt-lsco 
Mkrcuant. 


Important    Vine 

FOR    SALE. 


Stocks 


Out  of  the  (lifficuUicM  contiuurtlly  arising 
bftwt'C'U  wiiie-proiliicers  iiiul  wino-ilt  hUih 
of  this  StiiU'  is  yncviug  iiii  oryiiiiiziitiou  fur 
the  bi'Dt  fit  of  vilieulturiata.  Tbe  scheme, 
which  will  bo  siibiuittml  before  the  coming 
couvfiitioD  of  viticuUurista  that  will  be 
hulil  in  this  city  in  March,  is  thu  formntiou 
of  a  Huvitigs  ami  luun  Imuk  for  iiiul  by  the 
viue-growi-ra  unci  wiue-mukera  of  Cnlifor- 
nift.  It  will  bo.  sofnr  a»  knowa  nt  present, 
similar  to  the  Graug.rs'  Bunk  as  well  tis 
an  orguniztitiou  like  the  CuUforuia  Fruit 
Uuiou.  Only  vineynnlists  can  bo  stock- 
hotdefH.  A  gi-neral  banking  bu»int'sa  will 
bo  done,  but  tho  chief  fi-aturo  will  bo  to 
advance  lo:ins  on  wine.  . 

It  will,  by  a  protective  or  co-operative 
system,  render  the  viticullnrist  independ- 
ent and  uldo  enable  him  to  control  bin  own 
products  from  tho  time  the  grape  is  rip< 
until  the  wiuu  is  in  the  cellar  uf  those  who 
couKume  it.  Wine  is  ranly  accepted  by 
banks  as  a  collateral  seeuily.  and,  thuugh 
a  storag- -Cellar  and  warehouse  for  wine 
was  reC'Utly  cBtabliHhed  in  this  city,  it 
has  not  been  ntilizi  d  for  this  reason 
Under  the  new  system  wino  will  be  accept 
ed  by  this  bank  an  collateral,  aud^lhe  cel- 
lar will  be  nsed. 

Products  of  vineyards  can  thus  be  stoVi  d 
and  when  prici-a  aregiiod  the  wine  em  be 
sold,  tho  bank  keeping  its  int<'rest  and 
fltorugo  fees  only.  Other  detaiU  may  be 
developed  in  timo. 

Prominent  viticulturists  are  enthusiastic 
over  tho  matter,  which  has  already  had 
some  delib(-raho'i,  and  executive  oflieors  uf 
the  ViticuUuTtti  Commission  favor  the  pru- 
jeci. 


For  sab-  a  uiiinber  of  Cuttings  from  carefully  selicted  C'hoice  Wino    Vines.      The 

original  stocks  were  imported  from  the  most  famous  French  Viueyai-ds  at  great  expense. 

MalbeCi  Clant  variety  imported  from  Chateau  Brown  Canteuac,  Uordeaux,  $2.50 

'^Cabernet  Sauvignorii  imp'^^^^'^^  from  Margaux,  Lafite  and  Chateau  lirowu 

— Caiiteuae.     This  vine  produces  the  highest  class  IJordcaux  wine  (claret). 

Price  per  Wl $8.00  Price  per  100 $1.00 

Cabernet  Franc,  from  the  above  vineyard.     A  high  grade  claret  variety. 
Price  per  Nl  $8.00  Price  per  lOO $1  .00 

Verdot  and  Verdot  Colon,  'ii«o  renowned  for  ciarets. 

Price  per  M $6.00  Price  per  lOO $   .75 

'^Sta  IVIacair©,  from  the  PaluR  District,  Medoc.  A  strong,  thrifty  vino  with  great 
bearing  powers,  yielding  a  wine  of  intense  color  and  of  a  true  claret  type,     llipeus  early. 

Price  per  M $20  Price  per  I  OO $2.50 

'CrOS  Nancin*  from  the  same  locality.  A  gnat  bearer;  tho  wino  is  of  great 
color  and  (juality.     Ripens  later  than  the  St.  Macaire. 

Price  per  M $20  PriceperlOO $2.50 

"Franc  PinOtf  f^oiu  Vougeot  and  Beaune  in  the  Bourgogue.  Is  a  fair  bearer  and 
yields' tilt'  most  famous  wines  of  Burgundy. 

Price  per  M $18  Price  per  100  $2.00 

'Pinotde  Pernandi  fiom  Boauue.  a  good  bearer,  giving  a  wine  of  a  high 
class  Burgundy  eharacler. 

PriceparM $18  PriceperlOO  $2.00 

Gamai  TeintUrierj  fi'om  Beaune.  A  flno  bearer,  ripens  as  early  as  thePinots; 
gives  a  wine  of  great  color  and  of  high  value  for  blending. 

Price  per  Wl $6.00  Price  par  I  OO $   .75 

'Xannat.  imported  by  Mr.  Wetmorc  from  Madiran.  Is  an  extremely  heavy  bearer, 
producing  a  wine  of  fine  color,  great  quality  and  tauniu  and  possessing  remarkable 
kocpm  .  ■  owere. 

Price    erM $1  Price  per  100 $1.75 

Petit©  Sirrahy  giving  ^  wino  of  intense  color  and  great  quality.  Imported  from 
tho  Hermitage. 

Price  per  M $6.06  Price  per  lOO 5  .75 

*£emillon|  from  Yquem.  A  good  bearer,  ripens  early  and  produces  the  world 
renowned  Chateau  Yquem. 

Price  per  M-  $8.00  Price  per  I  DO $1  GO 

Sauvignony  fro">  Yquem.     Enters  into  tho  best  known  wines  of  the  Sauterne. 

PriceperM $8.00  Priceper  I  OO $I.OO 

MerlOt,  from  Chateau  Brown  Canteuac. 

Price  per  M $3.00  Price  per  I  OO  $  .75 

Also  a  limited  number  of  cuttings  of  the  Champagne  varieties— also  Pinot  Blanc, 
Clairetto  Blanche,  Petit  Bouschet,  Alicante  Bouschet.  Marsanno,  Grosser  Blauer, 
Mouuier,  Teinturier  Male,  Folio  Blanche,  Kadarkas  Noir,  and  many  fancy  table  varieties 

Cuttings  of  ordinary  wine  varieties  at  from  $2  to  $3.50  per  M.  All  cuttings  from 
Sealtby  vines  and  carefully  packed.     Length,  18  inches  between  terminal  buds. 

C»*"For  the  more  choice  varieties  only  early  orders  can  be  filled,  and  prices  for  other 
ban  above  can  be  obtained  on  application. 

The  greater  portion  of  the  wines  made  on  this  vineyard,  sea- 
on  of  1885,  from  vines  marked  thus  *  realized  $1.00  per  gallon. 

Slight  charge  made  for  packing. 

J.  H.  DRUMMOND, 


VITICDLTDRISTS  ATTENTION ! 


NIIROG[NOUS  *  SUPERPHOSPHAIES, 

OF  THE 

McKican  Phosphate  k  Sulpliuf  CO. 


A  Genuine  Fertilizer  for  Vines, 
TreeS;  Cereals,  &c. 

This  valuable  mauuro  has  received  the 
highest  testimouialB  iu  Northern  Europe, 
where  it  has  been  used  for  the  past  two 
years,  and  is  now  offered  to  the  Pacific 
Coast  Grower  with  perfect  confidence  in  its 
merit. 

Full  partieiilara  can  be  bad  at  tbo  office 
of  the  undersigaed,  and  pamphlets  maibd 
to  address  on  application. 

For   S»le    by 

H.  M.  Newhall  &  Co. 

AGENTS, 

309  &  :{ll  SnilMOine  Ht.,        Nan  Frniielftro. 


CHOICE 

OLD  WHISKIES 

PURE  AND  UNADULTERATED. 


Wc  Offur  for  siile  on  FavoraMe  Terms  to  thu  TraJe- 

CATHERWOOO'S 

Celebrated  Fine  Old  Whiskies, 

OF  THE  FOLLOWING  BRANDS.  NAMELt! 

*   CRANSTON   CABINET" 
'A, A. A."   "CENTURY- 
"OLD    STOCK" 

"HENRY    tULL" 
"DOUBLE  B" 

"MONOGRAM" 

VERY  OI.I>    ANO    CllOR'E.   IN     CASES  UF    ONE 
DOZEN  (JL'AKT  liOTTl.ES  EACH, 

"BRUNSWICK    CLUB"    I'<i™    old   Rjc 
And  "  UPPER  TEN." 

For  Excollcnce,  Purity  ami  Kveriiicss  of  (Quality  the 
iitiove  are  iinsurpasBcd  by  any  Wtiiskiea  imported, 
Tho  only  objection  vvvr  maUo  to  tlium  bv  the  matii- 
pulftting  (loalcr  boinc  tliat  they  cannot  bo  improved 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE    AGENTS, 

SAN    FllANUISCO,      .        .  CAL. 


HENRY  VVAA8,  Wood  Turner. 


i:>xj3Nr:FiXji:jja.is^ 


GLEN    ELLEN, 


SONOMA    COUNTY,    CAL. 


-MAMTACTURKR  OF — 

Woo.ieii    niinifs.  Taps.  V\\\^,  ct^-,,   Oak  Bunco,  Soft 

aiitl    Hani    Win*.-   I'hi;,'3,  Soft  and    Hani  Tap 

rhi;,'s,  WiiK'  Smiiplirn,  Utin^  StarUrs,  etc. 

702  MINNA  ST.,  bet.  Eighth  and  Ninth,  8.  P 
lEsUbliihrd  Since  1866.  | 


Feb.  17,  1888 


SAN    lUt^VNClSCO    MEltClLVIJT. 
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WM.    T.    COLEMAN    &   CO. 

SHIPPING  AND  COMMISSION  MERCHANTS. 


SAN  FRANCISCO  OFFICE: 


MARKET    AND    MAIN    STREETS. 


NEW  YORK  OFFICE: 


NO.    71     HUDSON    STREET. 


AGENCIES    AT 


91    MICHIGAN    AVENUE,        FLAVEL    WAREHOUSE,        NO.    75    NORTH    SPRING    ST.,        54    DRURY    BUILDINGS, 

CHICAGO,    ILL.  ASTORIA,    OR.  LOS    ANCELES,    CAL.  LIVERPOOL. 

NOc   4    BISHOPSCATE   STREET,    Within    E.   C.,    LONDON. 


Sole   and   Exclusive   Agents  for  following  Brands   of  Salmon: 

COLUMBIA     RIVER. 

Booth  &  Co,  Black  Diamond,   Coleman  Flag,  McGowan  Bros'  "Trap"  Brand,  Fisher- 
man's Pkg  Co,  Aberdeen  Pkg  Co,  White  Star  Pkg  Co,  Jas.  Williams  &  Co,  Thistle 
Pkg  Co,  Columbia  Canning  Co,  McGowan  &  Sons'  "Keystone"  brand.  Sea- 
side  Pkg   Co,  J.   W.   Hume   "Autograph"   brand. 


OUTSIDE     RIVERS. 


WACHUSETTS    PKC    CO, 

"SILVERSIDE"    BRAND, 

BATH    CANNING    CO, 

GARDINER    PKCSCO, 
HERA   PKG   CO, 

"TOMAHAWK"    BRAND, 

SUNNYSIDE   PKC   CO. 


FRASER      RIVER. 

BRITISH    AMERICAN    PACKING    CO., 

BRITISH    COLUMBIA    PACKING    CO., 
ENGLISH 

SKEENA      RIVER. 

BRITISH    AMERICAN    PACKING    COMPANY 


COMPANY 


SACRAMENTO     RIVER. 

COURTLAND    PACKING    CO.,    JONES    &    ANDERSON. 


We  also  ofter  For  Sale  of  Other  Columbia,  Sacramento  a,nd  Eraser  River  Salmon: 


Goo.  W.  Hume's  "Flag"  brand, 

Haogood    &   Go., 

I    X    L, 

Pillar   Rock   Pkg   Co., 

Geo.    T.   Meyers, 

Ocean    Canning  Co. 

Badolett  &  Co.,  iFlats), 


Washington    Pkg   Co's   "Favorite"  Scandinavian  Pkg  Co.^ 

Brand,  West  Coast  Pkg  Co., 

'Epicure"  brand.  Warren  &  Co-, 

Pacific  Union  Pkg  Co.,  "Carquinez"  brandy 

Cutting  Pkg  Co's   "Cocktail"  iFlat«).  Point  Adams, 

A.  Lusk  &  Co's  pack,  Wadham's   Fraser    River. 
"Mermaid"    brand, 


.ALASKA     FISH. 

Karluk  Pkg  Co.,  "Challenge"  brand.  Arctic  Pkg  Co.,  Arctic  Pkg  Co's  "King"  Salmon. 

•  We  also  have  the  "  O  &  O  "  brand,   an  outside  river  fish,  and  many  other  brands,  that 

can  be  had  on  application. 


WE     ARE     SOLE     AGENTS     FOR     THE     CELEBRATED 

Golden  Gate  Packing  Co,  "Black  Diamond"  brand  of  fruits, 
Barbour  &  McMurtry's  fruits  in  g-lass,  Coleman's  "Flag" 
brand  of  fruit,  San  Lorenzo  Pkg  Co,  Riverside  Fruit  Co, 

Colton  Cannery,  J.  Lusk  Canning  Co,  San  Mateo  Pkg  Co, 

Sierra    Madre    Packing    Co,    Santa    Clara    Packing    Co 


Our  Imei  of  CannGcl    Fiuitt^    and  Canned  Salmon  are  jncomparablc,  and   we  will    make  prices  F.O.B.    or    C.I.F.    for   Great 

Britain,  Aiishalia  and  the  Colonies. 
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SAN    FR.VlfClSCO    JMKlirnAKT. 
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OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 


TU  UONOIiUItU — I'Kit  STKASthn  Aumtbama,  Jninmry  3lHt,  IhSH. 


WBL 

y  ABkCo... 
as 


WOl'ACo 

U  r  MAl'o 

B  k  t'o  In  iliaiiiuiK). 

W  S  indtAUionJ.... 


I-ACKAOMI  AMD  COITTKKTH. 


LrnoniiAnJ  Itrw ' 

J  Morto'i  ftCo 

Arp**!  Uanuathy  tt  Co 


El  W  8(iihh... 
Uliciitlial  &.  Co 


8  lAchiiian  it  Co.. 
B  UnjfuA&Co  .. 


EllJb'iro .Kohloi  A:  Krohliiig.. 


K  K . lAchniaiiii  k  .luco)< 

WSI. J  1)  S|>ri;i.kuU  ^  Hro^.. 

Wi:  HA  Co 

W8  L 

(J  I'  M  *  C«        


lUJ  c 

C  L'  MftCo., 


4i  It  Son., 
RKT.... 


priiatiL-u,  Stunluy  &('o 


D  Q  Caniarliio* 

Kohlcr  &  V'nn  Uor^cii. 


Williams,  DituonddtCo 
C  Carpy  Ac  t'o 1 


|A  b«ml«  WIno 

I'icukiWIno 

'2  ItArrcIn  Wine 

:H  kf>jfw  Wlno. 

■15  kvii-*  '*lno  

'2'2  ca^M  WInu 

'JA  iTams*  IVIiiskey 

•1(1  aun3»  Whiifkoy.  ..  . 

7  hiirrcls  W  no 

'JhntMnrr  l«  WhUkcy. 

lOi-n.-o^WhUkuy 

^  larrvis  Wlno 

1  kuK  Wino 

't  tiarrclH  Winu 

inimir-barroIitWino.... 

IK»  ki'k'tt  Wine 

■lOkcueWiio 

'2  halMiarri'lM  Hnuidy... 

■Jft  kt'tfs  W'ine 

•jr>  kc-.'s  Wmc- 

'2  Okxkfl  ^^  ino 

'2  ((UAi'ter-cMkH  Win«  . . 

V  lialf'barrctN  Winu 

(>i-^u)(!«  Urunily 

'2&ututu«  WhiHkuy 

'2ii  c-oiivs  Whinkuv 

40  i:i«va  Whlgkoy 

•iOkrire  Wino 

1  Inrrcl  Wino 

15kcK»Wino 

15  koifB  Wioc....' 

'2  i-a  c«  Wine 

1  ca«k  Wino 

'2  ha)/-barrelB  Wino 


ToUl  aninunt  of  Wine,  2  cases  nnd 

lotul  a'iK»uiit  of  Wlii-skfy,  lU.'i  ruses  iinii.. 
Toial  ainoiitit  nf  Itriii'ly,  ,5  cnsnt.  Rml 


UAI.LOMI 

VALl'R 

2»0 

J  21 
OH 
.11(1 

»:7r> 
»r> 
111 

27r) 

•2tH) 

62 


31(1 

82 


1,22.1 
fil 


ri7H 

5<! 


iriu 

TB 

G2 
(iU 

•1.20!l 
111 


IKO 
2KO 

;t;in 


I.IIIHI 
fi2 


loo 

•JSO 

1  (ir> 

2IM) 

300 

11 

l.W 

75 
IK 
.'<! 

no 

»3,.')17 

l,r.l2 
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PER  P  M.  S.  S.  CD'S  STEAMER  S4N  BLAS,  FEB.  4th,  1838. 


TO     NEW 

YOIIK. 

FIIA8 

D  T        

C  Larpj  &  Lo 

Drosol  &Co     . 

I<enormanil  Bros..    . 
Kuliler  Si.  Vun  Ber^'cii 

^r)>n.^  IIiiHi-xlhy  A;  Co 
l(  Dreyfus  A;  Co 

CSchilliny  k  Co 

A  UiumlKiitni  Ac  Co  . 
l/aliniaii  A:  J.i(.'ubi 

Koh!cr  acFrohlini;... 

l.>  liiiinls  Uiiic 

1ft  l-nrn-l-  Wiiiu 

T)  liiirieU  Wine 

Ift  iKirrclK  Wine 

11  l.iirriU  Wii.e 

720 
720 
21(1 
720 
02K 

2r> 
fill.') 

2.0(lfi 
ililll 

Hi 
120 

il.SOB 

(12 

2.1  S(i 

4,O.M) 

1  ,-2<;.i 
2.'>;i 

1 ,2i;  1 
ino 

60 

0,842 

47 

t260 

UTiO 

loo 

201 1 

JC 

60 

EV 

M  IjftrrulM  Wino 

'ID  barrels  Wine 

29S 
(>3!l 

J  L 

*2  uiv-ks  Wine 

•200  barrel.  Wine ) 

•2  half  barrel!  Wine f 

^ 

AVPo 

4,0  (1 

fiO  biirre's  Wine , 

IOC  larrcls  Wine. 

"25  liaiTcl  Win'- 

5  ImrrelH  Wino 

■2.'>  li;irr<.ls  Wine 

"2  liarrelH  Wine 

EB&  J 

FA 

I>  A         

1  .a.vj 

3.*)H 
72 

II  8 

M  &  B  B 

lo:i 

K  k  F 

■200  ba.rels  Wine 

3,«>51 

47 

M  II  A 

3G,54« 

7f. 

14,277 
155 

Total  amount  o(  ilrandy 

TO  CENTB.^L  AMERICA. 


BDn-ytus&C'o 

KuL'dc  SablaAtCo.... 
llcflniai.  Bros  »V  Co... 

2  linrrels  Wl'iL' 

4  half-baiTfU  Wine 

3  l>arrd«  Wine 

100 

110 

ISO 

40 

35(1 

48 

10 
6 

110 
21. 

1(1 
40 

120 
37 
45 
f.6 
40 
54 

170 

00 

120 

0  J.  Corinto 

F  M,  Ctirinto 

J  M  V,  riinla<<  Arenae 

it  k  U  CiiutviiiaU 

8  &  8.  Lauipt-ri  0 

7  liarrelsWiiu- 

2  nackajr  8  Whiskey 

1  barrel  WhiBkey 

lOeasM  Wine. 

24  ca«o»  Wine 

1  keita  Wine  ..    

H  cases  Whiskey 

;;os 

60 
121 

M  EXCoT 

U  Lib«rted 

K  L  0  Steele  &  Cv 

J  WGroccJiCo 

.luhti  T  Wrifht 

-'  It  Lilii-mliuliiCo... 
L  s  H.ias 

lOS 
JK) 

ti 

1  keK  Whiskey 

15 

J  r  L,  Coftnto 

1  ea*fi-a  Whiskey  

HeascsWiiic 

22 

:i(; 

■1 

2o 

SMG.Corint- 

11  kefs  Wine 

1  halMiarrela  Wine 

50 

8  M  L,  Acftjutla 

1  1  ke"S  Wine 

J  Wti  ACo.  UUbertnd 

103 

U  B  A  Co,  La  Liburtad 

3  barrels  Whi-key 

1  barrel  Whiskey 

217 
130 

0  J,  Corinto 

WiliiKi-clinf  i  Co 

Urruelafc  Urio^t* 

2  half  barrels  SVino 

4  kek's  Wine -. . . 

1  barrel  Wine 

M  H  A.  Acajutia 

A  U  A.Uu^iteinala 

38 
30 

1,111 
125 
210 

ei,0(IO 

Total  Aiiioiint  ol  Urandy 

Total  amount  nf  Wlii-^ 

y,  1-1  rasca  antl 

015 

•TO  I'ANAMA. 

ruv 

U  Dreyfus  «  Co 

K  A  Denicko 

lOc^cses  Wine 

10ea«e<  Whiskev 

1  barrel  Whi-key 

3ri 
40 

«l!3 
100 
13(1 

J  C 

EC 

: 

ToUI  amount  ol  Wine, 
TuU^ll  aiitount  of  Whisk 

lOeoscaand        

70 

$03 
374 

ey.  U)  cases  and - 

TO  NEW  YORK.— I'EK  Ship  M.  P.  Gkace,  Fcbniary  lOth,  1888, 


AG 

A  D  

AD  W 

HA  Mel 

MrL  

J  A  S 

A  VCo 

M  in  diamond. 

BD  kCii 

8W  (kBCo... 

EBkS 

J  W  «i  B 

J  A  S 

C  In  diamond.. 

K»F 

CMcC        


II  falnier  &  Co 

Kittle  &  Co    

A  I,  Tut>h9 

A  (Jrc.iie'  auiii  J:  Co. 

C  1,  Cloujh  

Mt  Diablo  Viiicyanl.., 
cSehillif.i;«i  (;o.  ... 
H  Dreyfus  J:  Co 

Uco  We^t  &  Son 

I.a''hniiin  A  Ji'cohl . . . . 
Downing  tt  8-  hniult. .. 
Fruit  Vale  W  k  FCo., 

C  Cjirpv  .t  (;o 

Kohler  k  Frohllnu... 
W  I'iame,  DIniond  it  C( 


30  tases  Wine 

1  liarrels  Wine 

1  l.arrel  Wine 

i2  hilf  barrela  Itralidy. 

1  iiarrel  Wine. 

21)  paekaues  Ilrandy.. 
60  barrcla  Wli  e 

500  barrels  Wine 

KI5  Inrrela  vVlrie  

315  barrels  Wluo 

moo  barrels  W.no... 
51  Imrrels  Wine. 
2'»  iinekai;es  Ilrandy,. 
100  barrels  Wino... 
-Ill  barrels  Wlno  .... 
1  barrel  Wine .... 


Total  amount  rf  Wine,  30  rasea  and 178-182! 

Total  amount  iif  Brandy ,    .'.'.*!!!!..        1421 


50 

50 

701 

2,351 

23.785 

38.:t05 

15.732 

4H.773 

2.3113 

OOU 

4,010 

41,887 

45 


22 
100 


1.522 
1)40 


10,500 

057 

1,318 

1,004 

1G.055 


S71.482 

2,840 


MISCELLANEOUS  SHIPMENTS. 


URUtlKAriOII                                                           VIOWKI 

aio. 

0ALiX}.t8. 

^-ALl-l*. 

vi,.i..rlA                                 1  W  l^lder 

SU-amer 

Steamer 

Steamer 

Steminer 

Briif 

1)7 

42 

117 

100 

04. ■> 

««o 

«34 

05 

117 

los 

F.na  no^ln Qirloa  Pachcoo    

china (laellc 

Janai Caelie 

Honolulu IJ  D.spreekcis  

■niblll tatyol  rapeelo 

Bukentiao. .... 

201 

Total V 

2,111 

*1  4311 

Total  shipments  by  Panama  atcamort 

Total  M  iseellaneoua  sbipnientil 


.■<7,7l>3  gmlloni 
.  184,81)2      •• 


222.(I85 


•15,I1U 
7U,42» 


•0I,S3» 


JOHN  A.  ROEBLING'S  SONS  CO, 


-  .YIniiiifiii-liirrrH  of- 


Wire,  Wire   Rope, 

Barbed  Wire,  Wire  Gloth,  Wire  Netting, 
INSULATED     ELECTRIC     WIRES,    &c. 

SAN      FKANl'IN<:«>. 


TO    FRUIT    GROWERS 


The  Farmers'  Friend 


3     PLOW     GANG, 


Ik  ft  lif^bt  but  strougly  built  gaug.  of  3,  9  or  10  inch  bottoiUH;  cftii  bo  easily  bnudlcd 
iuoinul  hills  or  viius,  nnd  runs  closf  to  tries  without  barking  thom.  Why  use  Biu)T|e 
plows  in  the  orohnrtl  or  vineyftrd,  each  requiring  ft  num  and  ouo  or  two  horsf-s,  vhrn 
tlie  Farmkks'  FniEND  will  do  thi?  work  of  3  .sj?tj//f  plows  nnd  with  tmli/  I  man  and  *2  horses? 

Liirgi-  numbers  of  thear  plowa  are  in  usu  here  in  Ctiliforuin,  and  we  refer  to  over 
100  iiromiucut  fruit  growers  who  are  using  (hem. 

We  have  just  received  a  large  cousigmneiit  of  these  plows,  and  to  facilitate  thrir 
speedy  sale  we  offer  them  at  $31.50  net  cash.  Try  a  Fabmbii8'  Friend,  it  costs  you 
nothing. 

BULL  &  GRANT  FARM  IMPLEMENT  CO. 

11  Hn«l  14>  MAIM  ST.,  MAX  FKAM'IW*  O,  211,  21:1  and  2I,'>  J  ST.  SACRAlIf  ENTO. 

Send  for  new  Catalogues  of  Agricultural  Inipleuieuts  and  wagons. 


VITICi;i,TlJKISTSi-    ADOKKSHCS. 


The  following  gentlemen  will  speak  at  the 
coming  Viticultural  Convention,  to  be  held 
in  this  city  March  10th.  The  subject  of 
Ih'  ir  addresses  are  appended,  and  the  course 
will  run  aocording  to  the  numbers  from  first 
to  last: 

T.  C.  White,  Fresno.  "Raisins—  Drying, 
packing  and  preparing  for  mftrkot.'' 

Dr.  W.  S.  Manlovk,  Viticultural  Com- 
missioner for  the  Sacramento  District. 
"Table  grapes.'' 

K.  J.  n.\RRi80N,  San  Francisco.  "Wine 
Storage  and  the  preserving  of  table  giapes 
in  Cold  Storage.  ■' 

Leonard  Coates,  Napa.  "Best  and 
cheapest  methods  of  obtaining  u  grafted 
vinyard  on  resistant  atocke,'' 

C.  J.  Wetmouk,  Secretary  of  the  Hoard  of 
Viticultural  Commissioners.  "The  Chain- 
tre  System  of  Pruning  and  Oouductiug  the 
Vine  in  California.'' 

E.  H.  Rixtonn,  Secretary  of  the  Vine 
Growers  and  Wino  Makers  Association. 
"G-  neral  Hints  on  Viticulture.'' 

J.  JI.  Whekler,  Chief  Executive  Viticul- 
tural Officer.  "Some  Pests  and  Diseases  of 
the  Vino  with  Remedies." 

J.  L.  Healo,  **Wiae-making  Machin- 
ery-" 

H.  A.  Pellet,  St.  Helena.  "Fcrmeuta- 
tion." 


Prof.  E.  W.  Hilgard,  Prof,  of  Agricul- 
ture at  University  of  California.  "R-  suits 
of  Experimental  Fermentalions  made  in 
1887.'' 

H.W.  McInttke,  President  of  the  Vine 
Growers  and  AVine  Makers  AKgociation. 
"Distillation  of  Grape  Brandy— How  to  es- 
tablish and  conduct  a  distillery." 

Frank  West,  Stockton.  "Wino  Cellars 
for  the  Interior  Valleys." 

John  A.  Stkwabt,  Santa  Cruz.  "Califor- 
nia AVinea." 

H.  A.  MERRiAM,  Los  Gatos.  "Wine  and 
Brandy  making  as  a  profession.'' 

Prof.  W.  B.  Risino,  State  Analyst  and 
Prof,  of  Chemistry  at  University  of  Califor- 
nia.    "Sophistication  of  Wines.'* 

Abpad  Harasztut,  President  of  the  Board 
of  State  Viticnltural  Commissioners.  "How 
to  drink  wine.'' 

F.  W.  Pohndorpf,  Mission  San  Jose. 
"Wine  as  a  Temperance  Agent." 

J.  P.  Smith,  Livermore.  "  Marketing 
California  Wines." 

E.  C.  Pbieber,  Sau  Fruucisoo.  "Ageing 
Wines  in  California.' ' 


A  COMPOSITION  of  4  parts  rosin,  2  parts 
paraffine  and  19  parts  of  lamp-black,  is  said 
to  yield  n  nice  looking  black  wax  for  sealing 
bottles,  and  may  be  used  again  when 
molten  off  the  corks  in  the  bain-marie. 
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SAN    FRANCISCO    HffiRCHANT. 
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BAKER  &  HAMILTON, 


8AN   rRAN€IN<'0:    JniictloiipMitrltct,   Hiiio  auil   l>avlf«  Slroclt. 

MANUFACTORY:  BMiicia  AgiiouKuial  Works,  Benioin,  Cal. 


Sl<'ICA.nKNT»      .>.»<    tl,    II.    l:j  i,i„|   I-s  .1  Ntr....!. 

EASTKIJN  OFFICK:  88  Wall  Street,  New  Vorh. 


IMPORTERS,  MANUFACTURERS   AND   DEALERS   IN 


HARDWARE    AND    AGRICULTURAL    IMPLEMENTS. 

FRUNING    SHEARS. 


To  meet  the  requirements  of  the  Orcliardists  anil  Vineyardists  of  the  Pacific  Coast,  we  have  had  manufactured  especially  to 

our  order,  the  following  brands  of  Pruning  Shears.     These  are  made  of  the  very  best   quality  of   sticl   and  after 

the  most  improved  patterns,  believing  they  will  give  entire  satisfaction.     If  you  cannot  get  these  shears  from 

your  dealer,  we  will  forward  by  mail  on  receipt  of  price.     EVERY  PAIR  ^VARRANTED. 


PERFECT. 

With  Bua>ss  Spi:in<:  nni>  Katuuet  XtJT. 

Length  Inches 9  91/  jq 

Each §2  00     S2  ai     $2  50 

Extra  Blades   each  50 

"       Springs ..  59 

EUREKA. 

WiTU  Stkel  Spkincjs. 

Lnigth  lucbos 9  10  11 

Each $150     $175     J2  00 

Extra  Blades ,  nch,  50. 

"       Springs ■•  50 

CALIFORNIA. 

With  Steel  SmiNGs. 

Length  luelies a  10  11 

Each $2  50    $2  75    $3  00 

Extift  Blndfs i>acb,  50 

Springs '■  60 

COLDEN    GATE. 

WiTE    StKKI,    SPKINtJ. 

Lnglh  Inches 9  9%  10 

Euch $175     $2  00     $2  25 

Exlrn  BIbJcs inch,  50 

''       Springs ,,...-....     "  50 

PACIFIC. 

With  Steel  SnuNt-.s  anu  It.vTcnET  Nut. 

Length  Inches U  9'/,  10 

Each $2  00    $2  25    $2  60 

Eitra  Blades each,  50 

"       Springs   "  50 
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fioe  anfl  Talile  Grapes, 
ROOTED    VINES 

OF 

Cabernet  Sauvlgnon,  Cabernet 
Franc,  Clnoant.  Clolretto  Blanche. 
Merlot,  Palomino,  Petite  Plnot 
Pfeffer'a  Black  Burgundy.  RniNinotto, 
BemUlon,  Suuvlgnon,  St.  Ooort;o 
Plnot. 

Carrlicnan.  Chnrbono,  Frunken 
RleallnK,  Grennche,  Johanninbori; 
RIealinfE.    Mntero   Trosaenn. 

RESISTING  VINES: 

Callfornioa    and    Riparln. 

FRUIT  TREES,  SEMI-TROPICAL  TREES, 

Blaokberrlea,  Rospborrloa,  Oooso- 
berrlen,  CurrantB,  Strawberry  Plants, 
SCo.,  Ac. 

LargtHt  Stock  on  t\\o  Pacific  Const. 
Henil     fur    ('ntAlog;!!*-. 

CALIFORNIA  NURSERY  CO. 

NILES,  CAL. 

John  Rock,  l*r<Hi(l(  nt. 


Riparia  MU  Mm 
Riparia  Cntlings. 
Riparia  Seeiliip, 

lenojr  cuttings, 

Lenoir    Rooted    Cuttings, 
Rupeslris  Cuttings,  Etc. 

Full   Nursery    Stock. 


LEONARD  C0ATE8, 

Napa  Valley  Nurseries, 
NAPA  CITY,  CAL. 


LIFE     RENEWER! 


Kohler  &  Frohling, 


PIONEER  WINE  HOUSE. 


KnUI/ll.lii-a  18.M. 


4JroM.'r<«  of  nilit   Ili'iil4<i-M  In 

CALIFORNIA 
WINES  &  BRANDIES. 

VISIiVAUnn    IN 

Los  ANdKI.RR  COCNTV,      SoNOMA  CoONTY, 

Mkiu'KI)  Co.        and        Fhesno  Co. 

626     MONTGOM£RY      ST., 

Mail     KraiiclHfO. 

41—45    Broadway    St., 

New     Yorlt. 


Attention  Is  re-  .^§  X-"^  9pei.tfiilly  directeil 
tothaab  .vc*ni{r*v-  jn-y  i^^  Uvj  t-t  Du.  I'ikrvk-h 
OALVANICUIIAIN  '^^^f^^i^  li&hT.  This  holt 
Is  one  of  th«  KTKt^i-  *^s\x  est  Klectro medical 
KppliftncM  of  tlio  OBC.  fciid  bclriK'  KNTIUKLY  NEW. 
conlulna  voat  Improvements  over  any  ofhor  clialii 
belt*.     It  Ih  thu  only  ono  ni&ilv   ts   which   tub   Bat- 

TKSIU  CAN  HK  WOHN    NkXT   TO   TlfK   BOIlV       ( iu&rantOIHl 

ttio  moat  powiTlul,  duralilu  ftnd  purfict  Cli-iiii  Battery 
Id  thu  world,  or  money  refunded.  Thi»  new  Bvlt  and 
kino  l>r.  Picror'H  famous  Hiuii  Tknsiox  Ki.stTRO  Mao 
MitTic  Bri.T  will  t».>9itlvely  cure  Nervous  Debility,  I'ftin 
in  the  back,  BhcunmtiHin,  DyHpcptjia,  diueaset  of  th? 
KIdneya  and  Bladder,  Weaknem  of  the  Sexual  Ortfans, 
etc. 

f^ELBOTIlIC  Si'BPIISSOKT  TOR  MrS  FHRR  WITU  ALL 
Bklth.     .Sp  cial  appliances  witli  I^ie^i'  tteltH. 

CAUTION  -Beware  of  interior  tfoods,  sold  at  ex- 
orbitant priL-ea  by  traveling:  aifentii. 

it-VOurnew  PamphtitNo.  'ieotitaloB full  particulars 
of  Or.  I'icrce'i*  BcUh,  write  for  It. 

£^For  KUITUUE,  send  for  Pamphlet  No .  1  and 
Supplement  of  "riolld  Fai  ta,"  ahowiin,'  eures  offecttvl 
In  every  Stitu  in  the  Union  by  "Dr.  Tlerco's  Patent 
Mafrnetle  fClovtlc  Trutui."    AddroM 

Magnetic  Elastic  Truss  Co. 

704    SACRiMK<iTO    SritKKr,   San    Francisco,    Ca!.,  or 
304  NuiiTH  SrxTii  Strkmt,  St.  lx)ui!t,  Mo. 


THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS 

«'or.  livnle  *  Ilo»»r<l  S««..  S.  r. 

W.  H.  TAYLOIl.  PrcBt.  R.  S.  MOORE,  Supt 

BUILDERS  OF  STEAM  MACHINERY 

IN    ALL   ITH   DRANCIIRS. 

Staamboat,  Steamship,  Land  EngiDes 

and  BOILERS,  High  Pressure  or  Compound, 


STEAM  VESSEL.S  of  all  kinda  built  complete,  witi. 

Hulls  of  Wood,  Iron  or  Componite. 
Sl'EAM  BOILEKS.     Particular  attention  given  to  the 

quality  of  thu  material  and  workiiiansliip,  and  nont 

but  flrst-claaB  Work  produced. 

SUGARMILLSANDSUGAR-MAKING  MACHINERY 

made  after  the  most  approved  plana.  Also,  all 
Builer  Iron  Work  connected  therewith. 

Pl'.MI'S.  Direct  Aotinj,'  Pumps,  for  irrik'tition  or  City 
Water  Workn  purpoeea,  built  with   the  celtbrated 

Davy  Valve  Motion,  Huperior  to  any  other  Pump. 


STRYCHNINE ! 

STRYCHNINE ! 

Farmore  who  w.int  the  PUREST  and  B1-:.ST 
SIryc'hiiliio,  Hl'ltl-:T4»  HIKL  ^Jround  Sqiiir- 
rflB,  (Jophera,  Micf  and  other  animals  which  destroy 
the  (.n.pH.  should  epeeify  "  MAU.INCKRODT'S  .ST. 
LtiLI.S"  STKYVHNINK,  manufactured  by 

Ualliiickrodt*s  Chemical  ^Works. 

St.  Louis  and  New  Tore, 

—  AKB  — 

SOLD     BY     ALL     DEALERS- 


^r  Insist  upon  having  oiR  brand,  and  allow  so 
Hi'iiNTiTi'TiaN  of  other  makea.  Sco  that  our  cap  and 
label  Is  on  the  bottles. 


ANGLO -NEVADA 

Assurance  Corporation 

OF 

SAN    FRANCISCO,    CAt. 

FIRE  and  MARINE. 

■Subscribed  Capital  S2,000,000 
OFFICE:     4IO     PINE     ST.. 

NAN    FKAM'IM'W. 


WAKELEE'S 


Don't  Buy 


lie  Best 


Squirrel  and  Gopher  Exterminator! 


IN     l-LB-    AND    a  LB.    CANS. 


VINEYARD    PROPRIETORS 

AND 

SHIPPERS  OF  CALIFORNIA  WINES. 


530  Washington  Street,  San  Francisco,  Cal. 


O  H  A^  T^  T^  E  >  C^  LZ 

Double  Acting  Wine  Force  Pump 

MOUNTED  OH   PLATFORM.  WITH   WHEClS. 

Thiseut  re|iresot,ta  ourChallentro  Double-Acting 
Wine  Piunj)  on  platform  with  whecla.  Wu  have 
hiid  tliis  conhtnn  ted  (or  tlie  Wine  Cellors,  60  as  to 
be  eas.ly  t^flll^^K>rted  from  place  to  place,  where  it 
may  lie  <le!4ircd  for  ubc.  It  has  our  I'la'fomi 
Brake,  upon  whi'h  the  ojwntor  can  utand  when 
working  the  Pump,  holdii  (,'  H  very  firm  and  steady 
It  is  80  conntructeil  that  it  can  be  uao  I  as  »  P*  ri- 
able  Fire  Enirine,  and  also  t»e  used  iu  and  a.-ound 
the  tloor«  of  breweries  and  factories,  whero  it  i* 
rcquirtd  to  remove  litpiid  from  tank  to  tank.  Send 
fur  calalojfuc  givlnjf  full  description.  Same  jf'wr- 
aritee  refers  to  these  08  all  other  Challenge  Wine 
Pumps. 

tt't  i-arry  a  full  line  of  Wine.  Brew(rn,'({arden 
and  Stfani  Hoac,  (f  all  nizes  and  tiualities.  Wine 
Cocke  of  all  dcscriptioas.  Wine  and  Fcriui.ntin>; 
Tanlts.    Send  for  Prices. 

WOODIN  &  LITTLE. 

509  &  511  MARKET  STREET, 
San  Francisco,  Cal. 


LACHMAN  &  JACOBI, 

California  Wines  and  Brandies, 

IBRYANT  AND  SECOND  STS. 

SAN   FRANCISCO. 


ALFRED  GREENEBAUM  &  CO., 

Sla.ip>i3oi*s    of    Oa,llforxa.la,    .v\/  lzx.es, 

51,  53,  55,  67,  59  aud  01  First  Street, 
Union  Foumlry  Block,  SAN  FRANCISCO. 

671  Hudson  Street,  New  York  City. 


DIVIDEND^  NOTICE. 

Tiie  GeriDon  SaviDgnnfl  Loan  Society, 

Fan   TDK   HAI.K    VKAIl    KNDINU    DI:;CKMBEK 
ai,  1K87,  the  Roard  of  Dtnctois  of  The  Oerman 


Savinirs  und  Loan  Soi-iety  hog  iltclarcd  a  dividend  at 
the  rate  of  tour  and  one-half  ('!■>»)  per  cent  per  an- 
num on  Term  Deposits,  and  three  and  three-fourths 

Now  18  the  lime  for  you  to  pax  ni)  yonrll''-^'  ';:=";""'".';,?," ',:;';'i"";''  1M«>«;".  »n'i  i»)''l'lf 
Hnl)RClilitiouB.  1888.     flyordtr  UEO.  LKlTK.'SccriUir)-. 


THE     VITICULTURE 
OF  OLARET. 

Treatise  on  the  inakint^,  maturing  and  ktwping 
ot  Claret  wines,  by  the  Mseount  Villa  Maior.  Trans- 
ated  by  Kev.  John  J.  Ltlca^dalo,  D.  D.,  ori;inie  ana 
lyst.  oenoloj-ist,  etc. 

Price  7r»  cents;    bv  mail  HO  cents.     For  sate  by 

'THE  SAN  FRANCISCO  MERCHANT. 

noX  'JUtitt.  .San  Francisco,  Cal. 


Feb.  17, 1888 


SA2J    FRANCISCO    JMERCHANT. 
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Better  ^(irliik  Wliio. 


A  spurious  variety  of  tea.  It  is  manu- 
facturt-d  at  Diiuton  from  the  exhauHted 
leaves  of  tea  oncu  used.  The  Chioeso 
being  inveternte  tea  drinkers,  large  quauti- 
liea  of  these  leaves  are  always'  to  be  bad. 
Tli.y  nre  prepared  by  first  griiuliug  th<' 
leaves  into  a  fiue  powder,  then  mixing  with 
a  compDUud  of  gypsum  aud  gum  or  other 
starchy  substanct^  coloring  with  rrussian 
bluii  or  iudigo,  and  convertt-d  into  Iiuperi- 
aln,  only  china  cbiy  uud  other  uiiuernl 
matter  is  added  to  give  weight  or  bulk. 
TbeBc  teas  are  branded  by  the  Chiuesi 
"Mei  pau-tcba"  or  "Lie  tea''  but  the 
brand   is  iuvaiiubly  removed  before  being 

shipped. 

♦  -♦ 

Electbicity  has  been  found  to  travi  1 
288,000  miles  per  second  under  favorable 
circnmstauces. 


CALIFORNIA      VINEYARDS. 


K 


Knit:  ytiition,  St.  ITulena,  Nivpa  Co.,  Cal. 
Producer  of  fine  Wines  and  Brandies. 


H 


W,  CKABU.  Wine  Cullar  and  Dibtillery,  Oakville 
,     Napa  County. 


t^mtm 


H.  P.  GREGORY  &  CO. 

Cor,  Fremont  and  Mhs'in  Sis  ,  S.  F. 

SOLE  AOKNTS   FOU 

WEBBERS    CELEBRATED 


Irrigating    Pumps, 


We  alfcO  i.arry  in  stock  the  larycet  line  of 

MACHINERY 

lln  the  UNITED  STATES. 

Consisting  of  AVood   and  Iron  Worliing 

Macliincry.    Pumps  of  Every 

Dosoription. 

ENGINES  AND   BOILERS 

A  SPECIALTY. 

Also.  (ii)rPs:ory*s  Colebratc*!  Sprnylii;;: 
Fiiiiip  for  orchards.  The  only  one  ever  reconi- 
nundud  by  the  State  Horticultural  Soiit'ty. 


BUSINESS  COLLEGE! 

24    Post  St.,  Nnii    Frniicisco. 

FOR  SEVENTY-FIVE  DOLLARS  THIS  COLLEGE 
fcitructs  in  Shorthand,  Typewritinjif,  Bookkeep- 
iotc.Telegniphy.  Penm&nship,  Drawiii>r,  allthe  Eni:li8h 
Branches,  and  Everything'  pertaining  to  nuBinesa,  for 
Bix  lull  months.  We  h&vu  sixteen  teachers,  and  (jlvc 
individual  instruction  to  all  ourjrupil-.  Our  school 
has  its  graduates  in  every  part  of  the  State, 
•T'Send  for  Circular. 

E.  P.  HEALD,  President 
C.  S.^Halbt    Secretary. 
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RY  PAIR  WARRANTED. 

Inerard  or  Narserr 

constructed  with  a  powei 
spring  action  (adjustabl 
e  applied  with  the  great 
y  adapted  for  quick,  lig 
aslest   action,   stronge 
need,  with  perfect  safety 
linching.     Price,  ^1.50. 
nt  by  mail  on  receipt  of  p 
EELEY,  1004  Walnut 

fr    W  ^■alilri!!!^ 
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HERRMANN  &  CO., 

HOP    MERCHANTS. 

InqwrUrs  and  PLaKra  in 

CORKS,    BREWERS'    AND    BOTTIERS'    SUPPLIES, 
SODA  WATER  AND  WIHE  DEALERS'  MATERIALS. 

ALEX.  FRIES'  &  BROS.  COGNAC  OILS 
ESSENCES  AND  FLAVORS. 


Xi:l  SACRAMtN  r«>  NT. 


San  FraniisLO. 


Propagation  of  the  Vine. 

CHARLES  ~A?  ~WETMORE. 


SEI  OND    EIIITIOX    WITH  APl'KNlllX. 
For  Siil<'    i»t 

THE     "MERCHANT"     OFFICE 

■PRICE  20  CE  NTS 


IJSgVESTr.lENT 

for  the  I-:untly,  tJU'SchiMil.di- tlic  I'rofes- 
sioiiul  tir  IMiblic  l.iltrjtrv,  is  it 

.|.y  of  111.,  lal.  ^1  is-ur  ot  Wetisler's  Unabridged. 

''DICTIONA/ly'f  ITSELF   ' 


t0f^^k^ 


Tlio  iDdastrions  never  Sink. 


CROSSE    &    GARDNER, 

BROKERS   IN   REAL   ESTATE. 

Ranches,  Kesidencp,  Business  and  »Kinufacturing 
Property  Bought  ami  Sold  on  Conniiiasion. 

And  Publishers  of  *'&ononia  County  Land  Reyister 
and  Sauta  Roia  Business  Directory." 


OFFICE, 


.  312  B  St 


Santa   Kosa.ICal. 


ISesides  niuny  iither  vniiuiiil'-  f(_:iUU'cs,  it  cuut;uns 

A  Dictionary 

,-,rns,(loo  WnnK.  PJ««i  EnL-ravincs, 

A  Gazetteer  of -the  World 
A  Biographica!  Dictionary 

cf  nearly  In.doj  N-.t.-.l  r.-r^uua, 

All  in  One  Book. 

aiHKimnp*  \Vi>rds  •A\\<.\  ni'Mrly  iJiwHi  nion-  liliislra- 
tioiifl  lluiii  ftiiy  I'lluT  Am.  riian  liirtintiary. 


WEBSTER  IS  THE  STAKDARD 

Authority  in  tlie  Gov't  Printing  Of!lce,  ;ui.I  wilh 
On-  U.  S.  Supreme  Court.  It  is  rn-.iiiitrirn.l.-d 
l>v  t!i'- Slate  SupHs  or  Schools  in  3G  Smes,  and 
bV  tiie  InidiuK  CoKc-ro  r.-csidenls  "f  tlic  United 
.Slatfs'a'iil  Canaila. 

Illiistral.^d  Paini-I  I.  t  sonf  fr.'e. 
G.&C.  MERRIAM  P  ro     ^^■  <■  ■■■       ■ ■:    i  ,    -yf^^^ 


ForlP.''.*'  ts  better  thfvn  ever,  and  shnuM  he  In  the  hands 


of  (Terv  person  ctiin.nii>li"'-ting  t>u\iri^  O  IT  IT  It  C 

PLANTS  -  BULBS.  ,1 ; : .  ? ,^1 R^.' 

thjuAand:*  (if  IIlustr-iiiiTis,  ;in<i  iirurlv  i.ni  (■ui.'^s.'.'.-lini): 
Whai  U>  buy,  und  where  !■>  ;;>.l  i(,  uii.l  tiamini;  Inwcf^l 
prices  for  honeat  gix>ds.  I'rite  ofLil'lDE  mily  lOeenta, 
UKiudiog  B  Certlflcjile  pfKHl  f-.r  IOc.iiIh  worth  of  Secdsj, 
JAMESJ  VICK,  SKKDSMAN,  „ 
Kochesier,  N.  Y. 


INSURANCE       ^f         COMPANY 
s.A.3sr   r-n-A-jiiroisoo, 


or* 

CAPITAL. 

JANUAKY  1,  1875 $    300,000 

JANUARY  1,  1880 750,000 

.I.ANUAKY  1,  1887 1,000,000 


ASSETS. 

S  747,488  45 
l,l(iO,017  00 
2,052,262  90 


FOR  SALE! 

GRAPE  VINES 

CUTTINiGtS 

n(  ii  I  tht  I  i.ijK.   V.^ri.tM  -. 

OLIVE     TREES, 

Olio  aiKl    I'Hu  T«*iirM  iiUt 

RIPARIA    SEED, 

<<'uii  niid    ill    Flip 

AI'ILV  TO 

Clarence  J.  Wetmore, 

201  !H<Mi(i£^niiic>rj-  St.  Knii  FrnurlMCO 


Losses  Paid  iu  Twenty-four  Years,  $7,000,000  00. 

D.  J.  STAPLES,  Prtsiiicnt,  WM.  .1.  BUTTON,  Socretary 

ALPHEUS  BULL,  Vico-Presideut,         B.  FAYMONVILLE,  Asst.  Secretary, 
N.  T.  JAMES,  Marine  Secretary. 


CALIFORNIA    WINERY    AND    SECURITY    COMPANY. 

Wines  Stored  aud  Loaus  XcKotiated  ou  Pure  Sound  Wines  Only. 

II.  A.  PELLET  o(  St,  Helena  will  5up<-rintciid  the  oirelul  treatn.unt  oi  the  HJncsstomi,  and  will  issu 
certillcatea  on  maturity  of  their  genuineness.  »■  M.  t  AMIin.  sevrciHry 

WAKEHOUSES-Foruierly  sugar  reHoirivt,  Eiifhth  and  Crannali  SU.     OFFICE— U03  Uattery.St. 


IIR.  .JORDAN'S 

Museum  of  Anatomy ! 

7r>l  Market  St.,  San  Franci(»co. 
f^'\  an  I  k^rn  tiow  to  avoid  diiunsc  and 

^    how  woiidertully  you  i«ro  made. 

Private  office  211   tJtary  street.    Con- 

siilt'ition   on  loitt   ntarihootl  and  oil  dis- 

Uul)         men.       Bri^ht'd    DiHvasc  uid 

etcB  cured.    Send  for  hook* 


the: 


LOMA  PRIETA  LUMBER  CO. 

SUCCESSORS    TO 

Watsonville  M.  &  L.  Co. 


li 


AVE   ON    HAND    A    Fl.LL  SUPPLY  OF  THE 

following  size 


GRAPE   STAKES, 


2X2-4  FEET  LONG. 

2X2    5  FEET  LONC, 

2X2    6  FEET  LONC. 

Uliirh     Hill     bo     solil     nt    reiuonable 
rale!*. 

Aildross  all  communications  to 

LOMAPRIETlLe^BERCO. 

LOMA  PRIETA. 


Sniita  I'riiz  fonniy. 


BlertHFersSnliitiiirCo. 

MINE  &WORKS,  COVE  CREEK  U.T. 

Sublimed  Sulphur, 
Fine  Ground  Sulphur, 
Roll  Sulphur. 
Virgin  Rock  Sulphur 

— AND 

Lump  Sulphdk  for  Acid  &  Powder 
Works. 

I^Gnarantecd  Pnror  and  Finer  than  any 
in  this  Market. 

For  ShIc  In  I.4»l*  to  Snit. 

JA.MES  LIXFORTH,     -     Agent 
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It  E  P  O  B  T     ON 

Vine  Culture  in  America, 


[BY  UR.   Q.  K.  ALDERTON,] 

PreSt-nUd  to  both  Hoases  of  the  General 

AsSL-mby  of  New  Ztftlaud  by  Com- 

mand  of  His  EsccUency. 

Auckland,  December  15,  1886. 
^ir— Ht-rewiiblhave  the  houor  to  forward 
reports  ou  different  subjects  which  I  in- 
quired iuto  during  my  journey  through 
America,  en  route  for  Euglund,  iu  the  early 
part  of  the  year.  Though  Government 
only  allowed  me  travulliug  expenses  for  two 
mouths,  I  devoted  three  months  to  the 
work,  and  then  left  it  not  half  done.  I  re- 
gret not  only  that  I  was  unable  to  complete 
my  inquiries  while  iu  the  States,  but  also 
that  my  leisure  time  has  not  been  sufficient 
to  enable  me  to  do  the  report  justice.  A 
man  might  easily  spL^nd  a  year  ou  tbis 
work,  half  of  which  he  might  spend  travell- 
ing in  the  States— and  every  day  he  would 
be  Karniug  souiething  new— and  the  other 
half  he  could  profitably  employ  writing  a 
book  on  the  subject.  It  would  be  impossi- 
ble to  exhaust  a  subject  a  full  knowledge 
of  which  necessarily  embraces  an  acquaint- 
ance with  chemistry,  biology,  entomology, 
mctL-orology,  and  other  sciences.  The 
field  of  information  open  to  the  student  is 
prac'ically  limitless. 

The  practical  conclusion  to  which  I  have 
come  from  my  inquiries  is  this:  That  just 
precisely  whai  they  can  do  iu  California  in 
regard  to  fruit-culture  we  can  do  here,  at 
least  iu  the  northern  part  of  New  Zealand, 
with  these  differ:-nces:  that  we  must  substi- 
tute the  American  uative  grape  for  the 
European,  whioh  is  almost  exclusively  in 
cultivation  iu  California.  The  necessity 
for  this  alteration  is  caused  by  the  diflfer- 
ence  in  rainfall,  California  having  a  dry 
climate,  while  we  have  a  comparatively  wet 
one;  but  the  diflVrences  is  not  to  our  detri- 
ment, since  land  is  only  valuable  in  Cali- 
foruia  fur  fruit-culture  where  it  can  be 
irrigated,  while  here  nature  affords  the 
necessary  moisture,  and  all  our  lands  are 
equally  valuable.  Iu  many  parts  of  Cali- 
fornia land  suitable  for  fruit-culture  fetches 
from  £40  to  £1'20  an  acre —  its  limited 
character  really  giving  the  great  value — 
but  here  there  is  no  limit  to  area.  We 
only  want  the  fact  demonstrated  that  we 
can  do  here  what  they  do  iu  California. 
It  remain.H  with  the  Goverument  to  do  it. 


The  climate  of  California  varies  according 
to  latitude  and  the  ti>pop;raph  of  the  couu  I 
try.  In  some  places  iu  the  north,  oranges 
mature  earlier  than  iu  the  south;  but  iu 
California  the  couuterpait  of  New  Zealand 
is  found  in  many  places.  In  Los  Augcles 
and  San  Diego,  iu  the  south,  the  finest 
fruit  districts  of  the  State,  the  mean  tem- 
perature for  every  month  of  the  year  is 
almost  similar  to  that  of  Auckland. 

CULTIVATION  OF  THE    VINE. 

As  a  number  of  persons,  mostly  natives 
of  Germany,  France,  and  Italy,  have  already 
entered  upon  a  vine-industry  in  the  Auck- 
land District,  and  others  purpose  going  into 
it,  and  as  most  of  them  are  cultivating  the 
American  Isabelle  extensively,  the  following 
from  the  "Bushberg  Manual"  will  be  of 
importance  to  them,  as  well  as  a  guide  iu 
the  future  to  others  contemplating  vine- 
culture. 

The  only  general  rules  we  can  give  to 
guide  in  the  selection  of  a  proper,  desirable 
location  for  vineyards  are;  A  good  wine- 
growing region  is  one  where  the  season  of 
growth  is  of  sufficient  length  to  ripen  to 
perfection  our  best  wine-grapes,  exempt 
from  late  spring  frosts,  heavy  summer 
dews,  and  tarly  frosts  in  autumn.  Do  not 
attempt,  therefore,  to  cultivate  the  grape  in 
low,  damp  valleys,  along  creeks;  high  tablt- 
lands  and  hillsidr-s,  with  their  dry  atmos- 
phere and  cool  breezes,  are  preferable  to 
rich  bottom  lands;  low  situations,  where 
water  can  collect  and  stagnate  about  the 
roots,  will  not  answer:  wherever  we  find 
the  ague  an  habitual  gue-st  with  the  inhabit- 
ants, we  need  not  look  for  healthy  grape- 
vines; but  on  the  hillsides,  gentle  slopes, 
along  large  rivers  and  hikes,  on  the  bluffs 
overhanging  the  banks  of  our  largo  streams, 
where  the  fogs  arising  from  the  water  give 
sufficient  humidity  to  the  atmosphere  even 
iu  the  hottest  summer  days  to  refresh  the 
leaf  dming  the  night  and  morning  hours, 
there  is  the  location  for  the  culture  of  the 
grape.  Shelter  has  also  an  important 
bearing  on  the  healthy  growth  of  the  vines. 
Some  well-located  vineyards  have  not 
proven  lucrative  for  the  want  of  proper 
shelter.  Where  it  is  not  aftbrded  by  woods 
growing  near  by,  it  should  be  provided  for 
by   planting   trees;    large    trees,    however, 


should  not  be  pUnted  so  near  the  vines  as 
to  interfere  with  the  roots.  One  of  our 
vineyards  has  been  thus  protected  by  an 
arborvitie  fence  from  the  north  and  wist 
winds.     This  fence  is  now  fifteen  years  ohl. 


over  8ft.  high,  and  is  considered  one  of  the 
finest  ornaments  iu  our  grounds.  There 
are  some  locations  so  favored  that  no  artifi- 
cial protection  is  needed.  Remember,  how- 
ever, that  not  one  locality  is  suited  to  all 
kinds  of  grapes. 

A  good  soil  for  the  vineyard  should  be  a 
dry.  calcareous  lonm,  sufficiently  deep  — 
say  3ft, — loose  and  friable,  draining  itself 
readily.  A  sandy  yet  moderately  rich  soil 
is  better  adapted  to  most  varieties  then 
heavy  clay.  New  soils,  both  granitic  and 
limestone,  made  up  by  nature  of  decom- 
posed stone  and  leaf-mould,  are  to  be  pre- 
ferred to  those  that  have  long  been  in 
cultivatiou,  unless  these  have  been  put  in 
clover  and  rested  a  few  years.  If  you  have 
such  a  location  and  soil,  seek  no  further, 
ask  no  chemist  to  analyse  its  iugreditnts, 
but  go  at  once  to  preparing  the  soil. 

The  preparation  of  the  soil  is  undoubted- 
ly one  of  the  most  important  operations  in 
the  establishment  of  a  vineyard,  and  one  of 
its  objects  should  be  to  get  the  soil  of  a 
uniform  texture  and  riches  throughout,  but 
not  over  rich.  This  deep  stin-iug  of  th^- 
soil  puts  it  very  much  in  the  condition  of 
a  sponge,  which  enables  it  to  draw  moisture 
from  the  soil  beneath  and  from  the  atmos- 
phere above,  and  hold  it  for  the  wants  of 
the  plant;  hence,  soils  that  are  drained  and 
deeply  stirred,  keeping  the  soil  on  the  sur 
face,  are  less  subject  to  the  evils  that 
accompany  and  follow  a  drought  than  those 
that  are  not  so  treated.  It  is  of  the  first 
importance,  therefore,  that  vineyards  and 
orchards  at  least  should  be  put  iu  the  best 
condition  for  the  reception  of  the  vines 
and  trees,  if  the  best  results  are  aimed  at.'' 
The  old  system  of  trenching  is  no  more 
practised,  except  upon  very  hard,  stony 
soil,  and  upon  steep  hillsides,  being  too 
costly  and  of  very  little,  if  of  any,  advan- 
tage. The  plough  has  taken  the  place  ot 
the  spade,  and  has  greatly  lessoned  the 
expens*^.  While  we  would  urge  a  thorough 
work  in  the  preparation  of  soil  before 
planting  the  vine,  and  warn  against  plant- 
ing in  ditches,  or,  still  worse,  in  square 
holes,  we  believe  that,  by  careful  grubbing 
(in  timber  lands),  leaving  no  stumps,  which 
would  only  be  continual  cyi-sores  and  hin- 
drances to  proper  cultivation,  and  then 
using  a  large  breaking  plough,  followed  by 
the  snbsoil  iilough,  the  soil  will  be  stirred  as 
deeply— say,  20iu.— as  i«  really  necessary 
Mo  insure  u  good  and  healthy  growth  of 
I  vines.     This  will  require  two  or  three  yoke 


of  oxen  to  each  plough,  according  to  the 
condition   of  the  soil.     For   old   ground   a 
common  two-horse  plough,  with  a  span  of 
strong   horses   or   cattle,    followed   in    the 
same  furrow   by  a  subsoil   stiirer,    will  be 
sufficient    to     stir     the     soil     deeply    and 
thoroughly,    and  will   leave   it   as   mellow 
and   as  nearly   in   its    natural   position   as 
desirable.     This  may  be  done  during  any 
time  ot  the  year  when  tho  ground  is  open 
and   not   too   wet.      Most   soils   would   be 
bt-nefit^d  by  under-draining.     The  manner 
uf  doing  this  is  the  same  as  for  other  farm 
crops,    except    that   for   vines    the    drains 
should  be  placed  deeper.     It  is  less  import- 
ant ou  our  hillsides,  and  too  costly    to  be 
here   practised    to    a    great   extent.      Wet 
spots,    however,  must  be   drained  at  least 
by    gutters,    and,    to  prevent    the    ground 
from   washing,    small    ditches    should    be 
made,  leading  into   a  main  ditch.      Steep 
hillsides,  if  used  at  all,  should  be  terraced. 
The  soil  being  thus  thoroughly  prepared 
and  iu    good   friable   condition,    you    are 
ready  for  planting.     The  proper  season  for 
doing  this  here  is  in  the  fall,  after  the  Ist 
November,  or  in  the  spring,  before  the  Jst 
May.     Seasons  differ  and  sometimes  make 
later   planting  advisable  but  never  during 
frost  nor  while  the  ground  is  too  wet.      If 
you  have  been  delayed  with  your  work  of 
preparing   the   soil   in    spring,    the   young 
plants  from  the  nursery  should  be  hilled  in 
some  cool,  dry  place  and  covered,  so  that 
their  vegtrtatiou  be  retarded.    If  they  have 
already  made   shoots,    be  specially  careful 
to   guard  agiiinst   their  roots  getting   dry. 
Most   vineyards  are  planted   in  spring;  in 
northern  and  very  cold  localities  this  may 
be    preferable.      We   prefer   fall   planting; 
the   ground  will      generally    be  in    better 
condition,  as  we  have  better  weather  in  the 
fall,  and  more  time  to  spare.     The  ground 
can  settle  among  the  roots  in  winter;     the 
roots  will  have  healed  and  calloused  over, 
new  rootlets  will  issue  early  in  spring  before 
the   condition  of  the    ground   would  have 
permitted  planting,  and  the  young  plants, 
commencing  to  grow  as  soon  as  the  frost  is 
out  of  the  ground,  will  start  with^fuU  vigor 
in  spring.     To  prevent  the  roots  from  being 
thrown  to  the  surface  by  alternate  freezing 
and    thawing,  a  mound   of  earth  hoed   up 
around  the  plants,  or  a   ridge  thrown   np 
with  a  plough  so  as  to  elevate  the  ground 
somewhat   in   the  rows,    will   be  found   lo 
afford  all  the  protection  necessary.     By  no 
means  delay  planting  till  late  iu  the  spring. 
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ami.  if  your  gronnd  it*  not  rondy  iu  tiim< 
you  bad  luuiHi  bvlti-r  cuIlivHiu  it  with  com 
or  bufd  oroj>s  of  aouia  kind,  huJ  puHtpuuc 
plniitiua  uutil  urxt  full.  PlAuling  iu  rowi*, 
t'ltt.  iipnrt,  Ih  uow  the  UHiutl  luelbui];  it  given 
sufBrietit  spticu  fur  n  hoidu  nud  luau  to  puKs 
tbruugb  A'itb  plougb  or  cultivator;  tbe  diK 
taucu  iu  tbf  rowd  varies  Honiunbut  uiib 
tbe  grovrtb  uf  tbc  diff-rtut  varit-tii'8  :nu\ 
richut>s8  of  tbu  soil.  MoKt  of  our  Htrou^ 
vigorous  growfiH,  Ihu  Concord,  Ivi-a  Hart- 
ford, Cliuton,  Taylor,  Xorlou,  Ilerbciuont, 
will  iKtd  8ft.  to  lOft.  iu  tbe  rows;  Hcnppn- 
uouga  aru  plaut^'d  '2iit.  to  3Uft.  npnrt; 
\vbilu  tbe  Dtlawart',  Catawba,  Crcvtliug, 
loua,  luuy  bavu  snfBcieut  room  wbtti 
pbiuttd  lift,  apart.  Tbu  dwarfiug  trcat- 
meut  practise  witb  Eiiropeau  varteticB, 
L-specially  by  Gt-rmau  viutcrs,  will  uot  do 
for  AmericAQ  vines,  wbicU  uiust  bavo 
ample  room  toKpreud  and  a  free  circulation 
of  air. 

Ilaviug  dutermiued  tbe  diutuuou  ut  whicb 
you  lUsire  to  plant  the  vines,  mark  ofT  tbe 
rows,  ruuuiug  tbem  paralU-l,  and  witb  tbt- 
uiOBt  level  linos  of  your  slopt!  or  bilisid-',  so 
tbat  you  may  lusity  plouyb  bt-tweeu  the 
row»  and  that  tbe  ground  may  nut  wash. 
(On  an  eastern  slope  the  rows  will  there- 
fore ruu  in  a  direction  from  north  to  Houtb, 
which  niotit  vine-dre.ssers  prefer.)  lit 
careful,  on  glopiug  ground,  to  leave  spaces 
for  surface-drains;  the  steeper  tbe  bill-sid<-s 
Iho  more  freq-ient  must  these  surfiico-drains 
be.  Then  divide  the  rows  into  the  d<  sired 
distaucca  by  the  aid  of  a  stretched  line. 
and  pnt  aumll  stakes  where  each  plant  is 
to  stand.  The  depth  of  these  bolts  must 
uecesaarily  vary  somewhat  with  the  nature 
of  tbu  soil.  On  very  steep  hill-sides,  and 
especially  on  southern  slopL's,  with  naturally 
warm,  dry  soil,  you  must  plant  deeper 
than  on  gentle  slopes  with  deep,  rich  soil, 
or  on  bottom  land  and  rich  prairies.  Eight 
inches  will  be  deep  enough  ou  the  latter; 
on  the  former  wo  should  plant  from  12iu. 
to  14in.  deep. 

Having  made  the  holes— and  it  is  best 
not  to  make  too  many  at  a  time,  as  tbe 
ground  will  dry  out  too  quickly — you  can 
go  to  planting.  Iu  planting  it  is  imporlaut 
to  give  the  roots  their  former  position,  ond 
to  have  them  each  and  all  firmly  surrounded 
with  good  fine  soil,  pressing  it  down  with 
tbe  bands  or  foot;  tbtu  fill  up  the  bole 
with  earth,  forming  a  very  small  hill  over 
the  head  of  tbe  plant,  so  tbat  no  part  of  it 
may  dry  up,  yet  so  as  to  permit  the  young 
tondor  shoot  to  penetrate  easily. 

Every  beginner  in  grape-culture  knows 
that  young  rooted  vines  are  used  for  plant- 
ing, whether  it  be  for  whole  vineyards  or 
merely  for  the  garden  or  arbor,  and  that 
such  young  vines  are  usually  raised  iu  the 
nursery  from  cuttings  or  layers.  But 
the  reason  why  they  are  not  grown  from 
seeds  is  not  generally  so  well  known,  and 
even  amoug  old  experienced  grape-growers 
somo  erroneous  ideas  prevail  with  regard 
to  Bced-culture  and  questions  connected 
with  this  now  more  than  ever  important 
aud  interesting  subject.  It  is  scarcely 
necessary  to  mention  that  the  wild  grape 
grows  and  propagates  itself  from  seed  only. 
This  wild  grape  constantly  reproduces 
itself:  i.  e.,  its  aeeklings  do  not  materially 
differ  from  their  parent  vines.  Trans- 
planted into  richer  soil,  and  receiving  care 
and  cultivation,  its  berries  may  increase  in 
size,  and  in  the  course  of  years  may  some- 
what improve  and  change  its  character;  if, 
then,  we  take  the  seed  of  this  ruUivitted 
vine,  especially  if  it  was  grown  in  proximity  , 
to  other  different  grapes,  the  seedlings  of 
these  will  more  materially  differ.    So  great 


is  this  tendoucy  to  variation,  tbat  of  a  hun- 
dred seedliugi  of  om»  cultivated  vine 
scarcely  two  will  be  found  exactly  alik'-; 
some  will  diftVr  widely;  m^-arly  one-half  wil' 
be  male  plants  and  will  not  produce  any 
fruit  at  all,  while  most  of  tbe  others  will 
retrograde  to  their  wild  origin. 

For  practical  grape-cnitnre  we  Hbonld  use 
noue  but  the  beat  rooted  plaula  of  thos 
kinds  which  we  wish  to  produce.  Some 
vintners,  from  supposed  economy,  use  only 
cuttings  to  plant  their  vineyards,  placing 
(wo  cuttings  where  one  vine  is  to  grow;  but 
the  result  gen  r^illy  is  unsatisfactory  espe- 
cially with  Ameiicau  varieties,  most  of 
which  do  uot  root  as  easily  as  those  of  tbe 
European  vinifera  class,  and  make  much 
replanting  necessary;  and,  where  both  cut- 
tings do  grow,  one  must  be  pulled  out. 
Those  vintners  would  do  better,  by  far,  by 
first  growing  their  cuttings  one  or  two 
years  in  nursery  rows,  aud  afterwards 
transplanting  tbe  b.st  of  them  to  their 
inttuded  viuc  yard. 

But  if  we  denirc  to  obtain  new  varieties 
we  must  plant  send.  This  is  a  far  more 
uueo'tain,  slow,  and  difBeuIt  operaiion  than 
most  people  imagine,  and  but  very  few 
have  been  successful  in  it.  Just  as  some 
careful  breeders  of  auimals  have  succeeded 
iu  raising  improved  kinds,  on  which  they 
engrafted  certain  qualities  by  crossing,  so 
have  horticulturists  endeavored  to  reach 
tbe  same  end  by  hybridizing  the  beat  varie- 
ties of  grapes  and  planting  their  seeds, 
having  due  regard  to  the  characteristics  of 
the  parents  from  which  they  breed. 

But  now  let  us  return  to  tbe  modus  oper- 
amVi  of  planting.  Take  your  vines,  iu  a 
pail  of  water,  or  wrapped  in  a  wet  cloth, 
from  the  place  whore  there  were  beeled-in, 
to  the  holes;  when  planting,  let  one  person 
shorten  the  roots  with  a  sharp  knife,  then 
spread  them  out  evenly  to  all  sides,  and 
and  let  another  fill  in  with  well-pulverized 
earth.  The  earth  should  be  worked  in 
among  tbe  roots  with  the  fingers,  and 
pres.sed  to  them  with  the  foot.  Lay  the 
vine  in  slanting,  aud  let  its  top  come  out 
at  the  slake  previously  set.  Then,  with 
your  knife,  cut  back  tbe  top  to  a  bud  just 
above,  or  even  with  the  surface  of  the 
ground.  Do  not  leave  more  than  two  buds 
on  any  of  the  young  vines  which  you  are 
planting,  however  strong  tbe  tops,  or  how- 
ever stout  and  wity  tbe  roots  may  be.  One 
cane  is  sufficient  to  grow,  and  merely  to 
be  prepared  for  possible  accident  both  buds 
are  allowed  to  start.  The  weaker  of  the 
two  shoots  may  afterwards  be  removed  or 
pinched  back. 

When  planted  in  the  fall,  raise  a  small 
mound  around  your  vine,  so  that  the  water 
will  drain  off,  and  throw  a  handful  of  straw 
or  any  other  mulch  on  top  of  the  mound, 
to  protect  it;  but  do  not,  under  any  circum- 
stances, cover  tbe  vine  witb  manure,  either 
decomposed  or  fresh. 

It  is  a  well-authenticated  fact  tbat,  under 
the  action  of  nitrogenous  agents,  the  grape 
grows  more  luxuriant,  its  leaves  are  larger, 
Us  product  increases  in  quantity.  But  the 
products  of  vineyards  so  manured  have  an 
acknowledged  defect— they  impart  to  the 
wine  a  flavor  which  recalls  the  kind  of 
manure  applied.  What  is  gained  iu  size 
of  bunch  aud  beriy  is  lost  in  quality  and 
flavor.  Over-feeding  produces  a  sappy 
growth  of  soft  spongy  wood,  witb  feeble 
buds  or  eyes,  whicb  are  iu  far  greater  dan- 
ger of  biiug  winter-killed.  More  over,  nitro- 
genous substances  exclusively  used  hasten 
the  decay  of  vineyards  and  the  exhaustion 
of  the  soil,  and  even  those  authorities  who 
favor  manuree  in  preparing  c<  rtain  grounds, 


or  long  after  planting,  mean  a  composl 
made  of  old  barnyard  manure,  leaf  mould 
brokeu  bout  K,  iVc  ,  luid  up  to  rot  and  fre- 
quently turned;  but  do  not  allow  any  de- 
composing orgaaio  matter  to  uomu  iu  con- 
tact with  the  newly  planted  vine. 

During  the  first  summer  little  else  can  be 
done  lliantO|keep  Iho  ground  mellow,  loose 
iibuut  the  plants,  uud  free  from  weeds; 
stirring  the  ground,  especially  in  dry 
weutber.  is  the  best  stimulant,  aud  mulch- 
ing (spreiding  over  the  ground  a  layer  of 
it  tan  bark,  sawdust,  straw,  salt-boy,  or  the 
like,  to  maintain  a  more  uniform  state  of 
temperature  and  moisture  for  the  roots),  is 
far  b(tter  than  watering.  Do  not  tie  up 
your  young  vines;  do  not  piuch  off  the 
latends;  by  allowing  tbem  to  lie  on  the 
ground,  during  the  first  aeasou,  more  vigor- 
ous stems  will  be  obtain'  d.  A  fair  growth 
is  about  4-ft.  the  fiip.t  summer.  Some 
grape  growers  prefer,  however,  to  allow  but 
one  shoot,  the  strongest,  to  grow,  and  break 
the  others  off;  then  tie  Ibis  one  shoot  to  a 
stake,  aud  pinch  back  tlui  laterals  to  one  oi 
two  leaves  each.  In  th"  fall,  afttr  the  foli- 
ago  is  all  off,  cut  back  two  or  three  buds 
Cover  the  short  cane  left  with  a  few  inche: 
of  earth  before  tbe  ground  freezes.  If  an_\ 
vacancies  have  occurred, fill  out,  as  soon  at 
possible,  witb  extra  strong  vinos,  of  thi 
same  variety. 

During  the  following  winter  the  trellis 
should  be  built.  The  plan  adopted  bj 
most  of  our  experienced  grape  growers,  a^ 
possessing  some  advantages  over  other 
plans,  especially  if  grapes  are  grown  in 
large  quantities,  is  as  follows:  Posts  of 
some  durable  timber  |are  split  3iu.  thick 
aud  about  7ft.  long,  so  as  to  be  5ft.  in 
height  after  being  sot;  these  posts  are  set 
in  holes  iJft.  deep,  Kift.  to  18ft.  apart  in  the 
rows  (so  that  either  two  vines  8ft.  apart,  or 
three  vines  Hit.  apart,  are  between  two 
stakes) ;  three  wires  are  then  stretched 
horizontally  along  the  posts,  being  fastened 
to  each  post  with  a  staple,  which  is  driven 
in  so  firmly  that  the  wire  is  prevented  from 
slipping  through.  Tbe  two  end  posts 
should  be  larger  than  the  others  and  braced. 
Tbe  first  wire  is  placed  about  ISin.  from 
the  ground  and  the  others  18in  apart;  this 
brings  the  upper  wire  4ft.  (Jin.  from  the 
ground.  Tbe  size  of  the  wire  used  is  No. 
10  annealed  iron;  No.  12  wire  is  strong 
enough, 

A  good  many  grope-growers  train  Iheir 
vines  to  stakes,  believing  it  to  be  cheaper; 
and  the  decline  iu  price  of  grapes  and  wine 
induct  s  many  to  adoj)t  the  least  costly  plan. 
This  method  has  also  the  great  advantage 
of  allowiug  us  to  cultivate,  plough,  and 
cross  plough  the  grouud  in  all  directions, 
leaving  but  liltle  to  hoe  arouud  the  vines. 
Some  use  one  stake  ouly,  but  witb  our 
strong  growers  t  is  mode  is  apt  to  crowd 
foliage  and  fruit  too  much;  others,  there- 
fore use  two,  and,  where  timber  is  plenty, 
even  three  stakes,  placed  around  each  vine, 
about  lOin.  from  it  and  wind  its  canes 
arouud  them  spirally  until  they  reach  tbe 
top.  The  disadvantage  of  training  on 
stakes  is,  that  these  soon  rot  iu  ho  grouud, 
and  must  be  annually  taken  out.  repoiuted, 
aud  driven  into  the  soil,  consequently  re- 
quire more  labor,  aud  are  not  as  durable 
as  trellis,  unless  cedar  poUs  or  other  very 
durable  timber  is  used. 

Some  people  believe  tbat  we  could  even 
dipenses  with  both  trellis  and  slakes  en- 
tirely, and  urge  the  adoption  of  the 
*'Soucbe''  or  "Buck  pruning"  plan  used  in 
parts  of  Franco  and  Switzerland,  bat  quite 
impracticable  for  our  strong-growing  species 
in  this  cUniato, 


.Vn  other  mode  of  cultivation,  which  our 
G.  E.  Kleissuer  lad  occasion  to  see  iu  Italy, 
seems  more  applicable-  to  many  of  our  hardy 
American  varieties;  it  is  the  cultivation  of 
tbe  vine  on  living  trees  instead  of  trellis  or 
Mtakea.  The  tree  principally  employed  for 
thi«  purpose  is  the  Actr  c<itnp(str'is,  a  species 
of  maple.  The  trees  are  planted  at  the  age 
of  two  to  four  years,  when  they  are  4ft.  to 
5ft.  high.  They  are  planted  iu  vineyards 
at  a  distauco  of  about  I'ift.  t>ach  way,  aome 
planting  also  with  a  wider  space  bttwceu 
tbe  rows,  and  cultivating  the  intervening 
space  witb  other  crops.  At  the  same  time 
witb  the  trees  are  planted  the  vinen,  which 
ari'  set  in  rows  about  nndway  between  the 
trees.  The  vines  and  trees  are  Vmth  culti- 
vated, so  as  to  induce  a  rapid  aad  healthy 
growth.  At  the  end  of  the  season  tbe 
vines  are  cut  down  to  two  eyes  above  tbe 
ground,  and  the  second  season  one  or  two 
strong  canes  are  grown  from  them  and 
carefully  tied  up  to  temporaray  stakes.  At 
the  end  of  tbe  srcoud  seasou,  or  as  soon  as 
the  vine  has  attniued  suffieient  growth  of 
i''ane,  it  is  laid  down  in  a  trench,  about  8in. 
■n  lOiu.  deep,  to  tbe  tree;  the  trench  is 
•'overed  in,  and  tb"  cunes  shortened  back, 
io  thdt  only  two  eyes  of  the  vine  project  at 
-mraediate  base  of  tbe  tree.  It  is  now 
ready  for  training  up  ou  tbe  tree,  the  roots 
i{  which  do  not  interfere  with  its  growth, 
i\8  the  main  feeding-roots  of  the  vine  are  at 
suflScient  distance  therefrom.  The  layered 
eane  will  also  throw  out  new  roots  on  its 
entire  length  and  thus  induce  an  extra 
strong  growth.  Tbe  trees  are  generally 
allowed  to  branch  out  at  a  height  of  5ft.  to 
fift.,  and  it  is  at  this  height,  also,  that  the 
new  beads  of  the  vine  will  be  form-  d  on 
one  or  more  prominent  main  stems  trained 
up  from  the  bottom.  The  after-system  of 
pruning  aud  cultivation  d.fters  but  little  from 
ordinary  vineyard  -'ulturo.  Tbe  trees  also 
receive  an  annual  cutting  back,  so  as  to 
keep  the  head  open  and  within  bounds,  aud, 
if  necessarj',  some  shoots  and  leaves  are 
removed  in  the  summer  to  admit  air  and 
light.  Once  that  the  vine  has  reached  its 
hold  among  the  forks  of  the  tree  but  little 
tying  is  necessary  afterwards,  tbe  branches 
aud  twigs  afford  pleuty  of  support  and 
holding  to  tbe  tendrils. 

Those  who  know  the  cost  of  grupejstakes 
and  trellis,  and  the  constant  expense  and 
trouble  of  repairs  and  renewals  which  their 
.utertiiinment  requires,  will  appreciate  the 
advontuges  which  such  a  plan  would  offer, 
if  it  cau  bo  successfully  applied  in  this 
countrj'.  The  main  dithculty  seems  to  bo 
iu  finding  the  proper  kind  of  tree  to  use  in 
placo  of  Actr  cmnptslns,  which  we  do  not 
find  here.  The  important  point  is  to  bo 
observid  in  the  stliction  of  the  tree  seems 
to  us  to  be  a  quick  grow  th  in  the  first  years, 
yet  not  a  naturely  large  grower— a  tree  that 
will  shed  its  foliage  tolerably  early  in  the 
fall,  aud  especially  one  that  is  not  a  gross 
feeder. 

(TO    BE    CUNTINUKD.) 


FKOZKN     WIME. 


The  St.  Paul  (Minn.)  Evening  Niws,  is 
the  authority  for  the  following: 

Louis  Wenks,  a  few  weeks  before  Christ" 
mas,  sent  from  Santa  Cruz,  Califoruia,  a 
case  of  gilt  edged  wine  to  our  genial  friend 
James  N.  Wilgus.  It  just  arrived  the 
other  day  having  been  thirty-three  days 
en  route.  Jack  Frost,  however,  bad  no 
mercy  even  on  a  superior  article  for  when 
the  case  wasoi^ened  every  bottle  was  frozen 
solid. _ 

Subioribo  fox  the  Mebcbant. 


Mar.  2,  1888 


SAN    PKANOISOO    MEKCHAN'i. 
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LEGISLATION   FOR  WINE  UKOWER^i. 


Tlio  full  toxt  of    llie  uiore    ImimrlHiit 
bills  before  I'oDsrrewi. 


Coii^ircHBiuau  W.  W.  Morrow  has  court- 
eously forwarded  to  the  Vitionltural  Asso- 
ciation of  Culiforuia,  copies  of  all  bills  now 
pcudiuy  before  the  House,  in  the  interest  of 
wiue  growers.  Th*?  Merchant  ia  thus  en- 
abled to  place  before  its  readers,  at  the 
earliest  possible  date,  the  full  text  of  the 
moro  important  measures,  and  the  vital 
points  of  the  others. 

Mr.  McKeuna  introduced  the  following 
bill,  to  provide  for  the  fortification  of  sweel 
wines  frt-e  of  tav,  and  for  other  purposes. 

That  any  producer  of  pure  sweet  wines, 
who  is  also  a  distiller,  authorized  to  sepa- 
rate from  fermented  grape-juice,  under 
internal-revenue  laws, wine  spirits,  may  use, 
free  of  tax,  under  such  regulations  and 
after  the  filing  of  such  notices  and  bouds, 
together  with  the  keeping  of  such  ricords 
and  the  rendition  of  such  reports  as  to 
materials  and  products,  as  the  Commissioner 
of  Internal  Kevenue,  with  the  approval 
of  the  Secretary  of  the  Treasuiy,  may  pre- 
scribe, so  much  of  such  wiue- spirits  so 
separated  by  hira  in  the  preparation  of  such 
sweet  wine  as  may  be  uiCLSsary  to  fortify 
the  sime  for  the  preservation  of  the  sacch- 
nriuo  matter  contjiined  therein: 

Proviiled,  That  the  wiue-spiritttso  used  free 
of  tax  shall  not  be  in  excess  oi  the  amouut 
rtcpiired  to  introduce  into  such  sweet  wines 
au  alcohol  strength  equal  to  fourteen  per 
centum  of  the  volumu  of  sv.ch  wines  after 
sach  use; 

rrovitlrd  furthtr^  That  such  wine,  after 
such  fortification,  shall  not  contain  more 
than  twouty-four  per  centum  of  alcohol,  as 
defined  by  seclion  thirty-two  hundred  and 
forCy  nine  of  the  Revised  Statutes  of  the 
United  States; 

Provided  farther,  That  such  use  of  wine- 
spirits  free  from  tax  shall  be  confined  to 
the  months  of  August,  September,  October, 
November,  December,  January,  February, 
March  aud  April  of  each  year.  The  Com- 
missioner of  luterual  Kevenup,  in  determiu- 
iog  the  liability  uf  any  distiller  of  fermented 
grape-juice  to  assessment  uud  r  section 
thirty-three  hundred  and  nine  of  the  Re- 
vised Statutes  of  the  United  States,  ia 
authoriz-'d  to  allow  such  distiller  credit  iu 
his  computation  for  the  wine-spirits  used  by 
him  in  preparing  sweet  wine  under  the 
provisions  of  this  section. 

Sec.  2.  That  the  wine-spirits  mentioned 
in  section  three  of  this  act  is  the  product 
resulting  from  the  distillation  of  fermented 
grape-juice,  and  shall  be  held  to  include 
the  product  commonly  known  as  grape- 
braudy;  and  the  pure  wine  that  may  be 
fortified  free  of  tax,  as  provided  by  said 
section,  is  fermented  grape-juice  which 
does  uot  contain  any  substance  introduced 
before,  during,  or  after  fermentation  as  a 
substitute  for  grapes  or  fermented  grape- 
juice,  nor  any  coloring  matter  not  produced 
from  grapes  during  the  process  of  wine- 
making,  nor  any  ingredient  known  to  bo 
deleterious  to  the  health  of  consumers,  aud 
which  does  contain  not  less  than  four  per 
centum  of  saccharine  matter,  which  saccha- 
rine strength  may  be  determined  by  testing, 
with  Balling's  saccharometer  or  must-scale, 
such  sweet  wine,  after  evaporation  of  the 
spirit  contained  therein,  and  restoring  the 
sample  tested  to  original  volumu  by  addi- 
tion of  water. 

Sec.  3.  That  any  person  who  shall  use 
wine-spirits,  as  defined  by  section  four  of 
this  act,  or  other  spirits,  on  which  tho  in- 
terual-reveuno    tax    has     uot    been    paid. 


otherwise  than  within  the  limitations  se^ 
forth  in  section  three  of  this  act  and  in 
accordance  with  the  regulations  made  pur- 
suant to  this  act,  shall  be  liable  to  a  penalty 
of  double  the  amount  of  the  tax  on  the 
wine-spirits  or  other  spirits  so  unlawfully 
used.  Whenever  it  is  impracticable  in  any 
case  to  ascertain  the  ijuantity  of  wine-spirits 
or  otlier  spirits  that  has  been  used  in  viola- 
tion of  this  act  iu  mixtures  with  any  wiues 
all  alcohol  contained  iu  such  unlawful 
mixtures  of  wine  with  wiue  spirits  or  other 
spirits  in  excess  of  ten  per  Centum  shall  be 
held  to  be  unlawfully  used; 

I'rovided,  hoiccvcr,  That  if  water  has 
been  added  to  such  unlawful  mixtures, 
either  b.'fore,  at  the  time  of,  or  after  such 
unlawful  use  of  wiue-spirits  or  other  spirits, 
all  the  alcohol  contained  therein  shall  be 
considered  to  have  been  unlawfully  used. 
In  reference  to  alcohol  strength  of  wines 
and  mixtures  of  wines  with  spirits  in  this 
act,  the  measurement  is  intended  to  be 
according  to  volume,  aud  not  according  to 
weight. 

Sec,  4:.  That  under  such  regulations 
ftud  official  supervision,  and  upon  the  exe- 
cution of  such  entries  and  the  giving  of 
such  bonds,  bills  of  lading,  and  other 
security'  as  the  Commissioner  of  Internal 
Revenue,  with  the  approval  of  the  Secretary 
of  the  Treasury,  shall  prescribe,  any  pro- 
ducer of  ])ure  sweet  wines,  as  defined  by 
this  act,  may  withdraw  wine-spirits  from 
any  special  bonded  warehouse,  free  of  tax, 
iu  original  packages,  iu  any  quantity  uot 
less  than  eighty  wiue-gallous,  and  may 
use  so  much  of  the  same  as  may  be  requir- 
ed by  him,  under  such  regulations,  aud 
after  the  filling  of  such  notices  and  bonds, 
and  the  keeping  of  such  records,  aud  the 
rendition  of  such  reports  as  to  materials 
and  products  aud  the  disposition  of  the 
same  as  the  Commissioner  of  Internal 
Revenue,  with  the  approval  of^the  Secretary 
of  the  Treasury,  shall  prescribe,  in  fortify- 
ing the  pure  wines  made  by  him,  and  for 
no  other  purpose,  iu  accordance  with  the 
limitations  and  provisions  as  to  uses, 
amount  to  be  ustd,  and  period  fur  using 
the  same,  set  forth  in  section  three  of  this 
act;  aud  the  Commissioner  of  luterual 
Revenue,  with  the  approval  of  the  Secre- 
tary of  the  Treasury,  is  authorized,  when- 
ever he  shall  deem  it  to  be  necessary  for 
the  prevention  of  violations  of  this  law.  to 
prescribe  that  wine-spirits  withdrawn  under 
this  section,  or  any  other  spirits,  shall  not 
be  used  to  fortify  wine,  except  at  a  certain 
distance  prescribed  by  him  from  any  dis- 
tillery, rectifying  house,  winery,  or  other 
establishment  used  for  producing  or  storing 
distilled  spirits,  or  for  making  or  storing 
wines  other  than  wines  which  are  so  forti- 
fied, and  that  in  the  biiihiing  iu  which 
such  fortification  of  wines  is  practiced,  no 
wiues  or  spirits  other  thiu  those  permitted 
by  his  regulation  shall  Iki  stored.  The  use 
of  wine-spirits  free  of  tax  for  the  fortifica 
tion  of  sweet  wines  under  this  act  shall  be 
begun  aud  completed  at  the  place  of  origi- 
nal production  where  tho  grape-juiee  is 
fermented  under  the  immediate  supervision 
of  au  officer  of  internal  revenue,  who  shall 
make  returns  describing  the  kinds  and 
quantities  of  wine  so  fortified,  and  shall 
affix  such  stamps  and  seals  to  the  packages 
containing  such  wines  as  may  be  prescribed 
by  the  Commissioner  of  Internal  Revenue, 
with  the  approval  of  the  Secretary  of  the 
Treasury;  and  the  Commissioner  of  Inter- 
nal Revenue  shall  provide  by  regulations 
the  time  in  which  wiues  so  fortified  with 
the  wine-spirits  so  withdrawn  may  be  sub- 
ject to  inspection,  aud  for  final  accounting 


for  the  use  of  such  wine-spirits,  and  for 
re-warehousing  or  for  payment  of  the  tax 
on  any  portion  of  such  wine-spirits  which 
remain  not  used  in  fortifying  pure  sweL-t 
wines. 

Sec.  5.  That  wine-spirits  may  be  with- 
drawn from  special  bonded  warehouses  at 
the  instance  of  any  person  desiring  to  use 
the  same  to  fortify  any  wiues,  iu  accordance 
with  commercial  demands  of  foreign  mar- 
kets, when  such  wines  are  intended  for 
exportation,  without  tho  payment  of  tax  on 
the  amount  of  wiue-spirits  us'-d  in  such 
fortifieatiou,  under  such  regulatious,  and 
after  making  such  entriei.  aud  executing 
aud  tiling  with  tlie  collector  of  the  district 
from  which  the  removal  is  to  be  made  such 
bonds  aud  bills  of  lading,  and  giving  such 
other  additional  security  to  prevent  the  use 
of  such  wine-spirits  free  of  tax,  otherwise 
than  iu  the  fortification  of  wine  intended 
for  exportation,  and  for  the  duo  exportation 
of  tho  wine  so  fortified,  as  may  be  pre- 
scribed by  the  Commissioner  of  Internal 
Revenue,  with  the  approval  of  the  Secre- 
tary of  the  Treasury;  and  all  the  provisions 
of  law  governing  the  exportation  of  distilled 
spirits  free  of  tox,  so  far  as  applicable, 
shall  apply  to  the  withdrawal  and  use  of 
wiue-spirits  aud  the  exportation  of  the 
same  iu  accordance  with  this  section;  and 
the  Cbmmissioner  of  Internal  Revenue  ia 
authorized,  subject  to  approvol  by  the 
Secretary  of  the  Treasury,  to  prescribe  that 
wiue-spirits  intended  for  the  fortification  of 
wines  under  tliis  section  shall  not  be  in- 
troduced iuto  such  wiues  except  under  the 
immediate  supervision  of  an  ofiicer  of 
internal  revenue,  who  shall  make  returns 
describing  the  kinds  aud  quantities  of  wiue 
so  fortified,  aud  .^hall  aS'is  such  stamps 
aud  seals  to  the  packages  containing  such 
wines  as  may  be  prescribed  by  the  Commis- 
sioner of  Internal  Revenue,  with  the  appro- 
val of  the  Secretary  of  the  Treasury. 
\Vh?uever  such  wine-spirita  are  withdrawn 
as  provided  herein  for  the  fortification  of 
wines  intended  for  exportation  by  sea, 
they  shall  be  introduced  iuto  such  wiues 
only  after  removal  from  storage  and  arrival 
alongside  of  the  vessel  which  is  to  trans- 
port the  same;  aud  whenever  transporta- 
tion of  such  wines  is  to  be  effected  by  land- 
carriage,  the  Commissioner  of  Internal 
Revenue,  with  the  approval  of  the  Secre- 
tary of  the  Treasury,  shall  prescribe  such 
regulations  as  to  sealing  packages  and 
vehicles  containing  the  same,  and  as  to 
supervision  of  transportation  from  the 
point  of  departure,  which  poiut  shall  be 
determined  as  the  place  where  such  wine- 
spirits  may  be  introduced  into  such  wiues, 
to  the  point  of  destination,  as  may  be 
necessary  to  insure  the  due  exportation  of 
such  fottified  wines. 

Sec.  6.  That  all  provisions  of  law  re- 
lating to  the  re-importation  of  auy  goods  of 
domestic  growth  or  manufacture  which 
Were  originally  liable  to  an  internal-revenue 
tax  shall  be,  as  far  as  applicable,  enforced 
against  any  domestic  wiues  sought  to  be 
re-imported;  and  duty  shall  be  levied  and 
collected  upon  the  same  to  the  extent  of 
the  distilled  spirits  contained  therein  which 
were  originally  liable  to  internal  revenue 
tax;  and  in  case  it  is  impracticable  to  deter- 
miue  the  exact  amount  of  such  distilled 
spirits  liable  to  tax,  the  rule  for  levying  the 
duty  thereon  at  the  port  of  entry  shall  be 
by  considering  all  the  alcohol  iu  such  wines, 
other  than  sweec  wines,  in  excess  of  fifteen 
per  centum,  to  be  subject  to  duty  at  the 
rate  of  ninety  cents  per  proof-gallon,  or  at 
the  same  rate  for  each  fractional  gallon; 
and   all    domestic   wines   containing   more 


than  twenty-four  per  centum  of  alcohol 
sought  to  be  reimported  from  foreign  coun- 
tries shall  be  classed  as  alcoholic  liquors, 
and  taxed  at  the  port  of  entry  at  the  rate 
of  uinety  cents  per  wine-gallou  for  each 
gallon  of  such  liquors,  if  not  exceeding  in 
strength  that  of  proof-spirits,  and  if  exceed- 
ing the  strength  of  proof-spirits,  then  at 
the  rate  of  ninety  cents  per  proof -gallon: 

Prodded,  however,  that  if  any  distilled 
sj)irit8  have  been  added  to  such  wines  of 
domestic  growth  after  they  have  been  ex- 
ported to  foreign  ports,  or  it  such  wines 
have  been  compounded  with  auy  foreign 
wines  or  other  substances  not  produced 
from  grapes,  the  rate  of  duty  levied  and 
collected  on  the  same,  when  reimported, 
shall  be  equal  to  that  levied  and  collected 
on  foreign  products  of  a  similar  nature. 

Sec.  7.  That  any  person  using  wine- 
spirits  or  other  spirits  which  have  not  been 
tax-paid,  in  fortifying  wine  otherwise  than 
as  provided  for  in  this  act,  shall  bo  guilty 
of  a  misdemeanor,  aud  shall,  on  conviction 
thereof,  bo  punished  for  each  offense  by  a 
fine  of  not  less  than  two  huudred  dollars 
nor  more  than  two  thousand  dollars,  and 
for  every  offense  other  than  the  first  also 
by  imprisonment  for  not  less  than  thirty 
days  nor  more  than  one  year. 

Sec.  8.  That  wine-spirits  used  in  forti- 
fying wiues  may  recovered  from  such  wine 
ouly  on  the  premises  of  a  duly  authorized 
grape-brandy  distiller;  and  for  the  pnrpose 
of  such  recovery  wines  so  fortified  may  be 
received  as  material  on  the  premises  of 
such  a  distiller,  ou  a  special  permit  of  the 
collector  of  internal  revenue  in  whose  dis- 
trict the  distillery  is  located;  aud  the  dis- 
tiller will  be  held  to  pay  the  tax  on  a  pro- 
duct from  such  wines  as  will  include  both 
the  alcoholic  strength  therein  produced  by 
the  fermentation  of  the  grape-juice,  and  that 
obtained  from  the  added  distilled  spirits, 

Mr.  Thomas  L.  Thompson  introduced 
the  followiug  bill,  defining  pure  wines  and 
providing  for  taxation  of  certaiu  compound- 
ed beverages: 

That  on  all  liquors  containing;  alcohol, 
produced  by  fermentation  or  by  being  com- 
pounded with  distilled  spirits,  or  by  both 
methods,  whether  denominated  as  wiues, 
imitations  of  wine,  or  by  any  other  name 
whatsoever,  in  the  nature  of  articles  for  use 
as  beverages,  or  for  componuding  with 
other  liquids  iutended  for  such  use,  and  on 
all  compounds  of  the  same  with  pure  wines, 
and  on  all  preserved  fruit-juices  compound- 
ed with  substances  not  produced  from  fraita 
iu  the  character  of  or  iutended  for  use  as 
beverages,  or  for  use  iu  the  fermentation  or 
preparation  of  liquors  intended  for  use  as 
beverages,  and  ou  all  wiues,  or  imitation  of 
wine,  or  liquors  to  be  sold  as  substitutes 
for  wine,  which  are  made  iu  whole  or  in 
part  from  dried  grapes  or  other  dried  fruitti 
uot  grown  in  the  United  States,  or  fiom 
imported  foreign  fruit-juices  which  are 
admitted  iuto  the  United  States  at  a  less 
rate  of  duty  than  still  wines,  there  shall  bo 
levied  and  collected  a  tax  of  forty  cents  ou 
each  wine  gallon,  and  for  each  fraction 
thereof  at  the  same  rate  per  gallon,  to  bo 
paid  by  the  manufacturer,  compounder, 
importer  or  owner,  or  person  having  pos- 
session thereof  before  removal  from  the 
place  of  manufacture  or  compounding,  or 
in  the  case  of  imported  articles  taxable 
under  this  act,  before  removal  from  the 
custody  of  the  proper  custom-house  officers. 
The  tax  levied  by  this  act  shall  be  repre- 
sented by  coupon  sbimps  when  the  taxable 
article  is  contained  in  packages  holding  five 
or  more  wine-gallons,  and  by  strip  stamps 
suitable  to  be  affixed  to  bottles  when   such 
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&rticlo  in  coutnincd  iu  packages  hultling  Iihh 
lliaii  tivo  wine  gulloiiK;  luid  (lit;  provisions 
ti(  cxUtiiig  liiw  guvt-riiiug  lliu  t!iigniviiig. 
iftrtue.  use,  uccuiiiiliiliitity,  i  tfacfnu'iit  iui>l 
(It-titructiou  of  HtninpH  ivlntiug  to  dirttillid 
Bpirits.  aa  fur  iih  Applicnblf,  ur«  ht-n-liy 
made  to  apply  to  Hliiiups  provideil  for  by 
this  uct: 

J'rovid<d,  That  nuy  fraeliou  of  u  pitit  in 
cxceBB  of  the  whole  iiimibtT  of  piulH  iu  u 
cask  or  package  Hball  bi*  tnxrd  as  u  piut. 

Prov'uM  fnrthrr.  That  the  taxabU'  qunu- 
tity  iu  each  puckag'-  shall  be  dftiriuiiu-d  by 
Hu  iuterual  rrviMiUe  gaugi>r;  nud  all  cxiKting 
laws  govtniiiig  the  t-niploymiut  of  gaugors 
ill  tho  gaugiug  of  distilKd  spiritH,  as  far  as 
applicable,  are  hereby  made  to  apply  to 
their  employineut  under  the  provisious  nf 
tbi»i  act. 

Providtd  furlftrr.  That  these  prnvisiuUB 
shall  uot  apply  to  malt  liquors,  uor  to  dis- 
tilled spiritH,  cordials,  bitters  aud  medioiues 
which  are  popiilitrly  as  w- 11  ns  coniimroially 
kuowu  aud  iutt-udid  for  sale  to  cousmncrR 
as  such,  under  names  or  brands  which  shall 
not  cause  them  to  be  recogiiiz-^d  as  win-^s, 
and  which  are  not  used  as  siibslitiites  for  or 
for  compounding  with  wiues,  or  imitations 
thereof;  nor  to  puro  wines,  as  hereinafter 
defined. 

Aril  provided  further.  That  the  tax  so 
levied  aud  collected  shall  not  release  the 
tax  otherwise  levied  by  law  on  any  distilled 
spirits  uHi.d  in  the  prepanitiou  of  such 
liquors. 

And  provided  J'urt her.  That  thi-  tax  here- 
in provided  for  shall  be  iu  addition  to  any 
customs  duty  levied  on  such  liquors  when 
imported  from  foreign  countries. 

Sec.  2.  That  nil  packages,  of  whatever 
size  or  kiud,  held  by  any  producer,  whole- 
sale dealer,  or  retailer,  containing  pure 
wiue^  as  defined  herein,  wUftber  foreign  or 
domestic,  intended  to  be  offered  for  sale, 
whether  they  are  denominated  as  wine, 
cider,  or  by  any  other  name,  and  which  are 
exempted  from  taxation,  shall  be  pluinly 
stamped,  branded,  or  labeled  inaccordauce 
with  regulations  which  shall  bo  prescribed 
by  the  Commissioner  of  Internal  Revenue, 
with  words  indicating  that  they  are  pure 
according  to  the  standard  of  the  United 
States,  and  such  brands,  labels,  or  marks 
shall  state  the  kind  or  variety  of  wine  that 
is  contained  in  such  package,  nud  if  the 
wino  was  made  from  any  other  fruit  than 
grapes,  n  designation  by  the  name  of  the 
fruit  from  which  it  was  made;  and  such 
brands,  labels,  or  murks  shall  be  considered 
prima  fncie  evidence  that  such  goods  are 
exempt  from  the  tax  provided  for  herein: 

Provided  hoieerer,  That  the  collectors  of 
internal  revenue,  under  r.gulations  to  be 
prescribed  by  tbi-  Commissioner  of  Internal 
Revenue,  shall  exercise  uue  vigilance  in 
detecting  fraudulent  representations  aud, 
shall  have  the  right  to  inquire  whether  such 
brands,  labels  or  marks  correctly  indicate 
the  contents  of  the  packages  to  which  they 
are  affixed. 

And  i>rovidtd  further^  That  such  collec- 
tors shall  be  required  to  inform  themselves 
as  to  methods  of  practice  iu  producing  any 
and  all  liquors  affected  by  this  act,  and 
shall  have  the  right  to  demand  explicit  in- 
formation as  to  such  methods  from  any  or 
all  producers,  and  as  to  the  origin  of  th* 
same  when  in  the  possession  of  dealers,  and 
shall  report  on  the  same  upon  the  demand 
of  the  Commissioner  of  Internal  Revenue. 
All  packages  bearing  brands,  labels,  or 
marks  indicating  that  their  contents  are 
exempt  fro*n  taxation  under  this  act,  but 
which  contents  are  subject  to  such  taxation, 
shall  be  forfeited  to  the  United  States;  and 


any  person  who  shall  brand,  label,  or  mark 
as  free  of  tux  under  this  act  a  package   lia- 
ble to  tax  thereunder  shall  be    guilty    of  a 
misdemeanor,  and  be  punished  by  a  One  of 
not  less  than  one  hundred  dollars  nor  more 
than  two  thousand  doHar«,  and  by    impris- 
onment not  less  than  thirty  days    and   not 
more  Ihau  six  mouths  for  each  off.  nst-;  and 
liny  package  of  liquors   containing  alcohol, 
i.ther  than    nmlt   liquois,  distilled    spirits, 
eordiiils,  bitters  and   medieines,  as    d.  fined 
herein,  which  are  not  stamped,  branded,  or 
labeltd  in  accordance  with   the   provisiims 
of  this  siction,  shall  be  deemed  to  b.-  taxa- 
ble and  shall  be  taxed  under  the  provisions 
of  section  one   of  this   act.      Pure   wines^ 
which  shall  not  be  subject  to  tax,  shall    be 
kv.ownand  recoguiz^d  as  the  juice  of  grapes, 
apples  or  other  fruits  fermented,  prepared, 
preserved,  or  foriiliid  as  beverages,  accord- 
ing  to    methods  recoguiz'd   by    competent 
authority  as   l.'gitimato    and    approved   by 
the   Cummissioner    of    Internal    Revenue; 
without  the    use   of   materials  intended  as 
substitutes  for  fruit  or  any   part  of    fruit; 
free  from  th«  addition  of  any  coloring  mat- 
ters which   are    not   hgitimatcly   produced 
from  fruits,  and  not  compounded  with   any 
coloring  fruit-juices  of    foreign  production 
which  are  admitted  at  a  rate   of   duty    loss 
than  that  imposed  on   foreign    still    wnes; 
and  containing  no  salicylic   acid   or    other 
antiseptics,  or  uualiue  dyes,  or  other  adul- 
terations recognized  as  deleterious   to   the 
health  of  consumers. 

Provided,  That  the  practice  of  using 
caup-sugnr  to  perfect  wines,  aud  for  no 
other  pur)'Ose,  shnll  uot  be  considered 
illegitimate. 

Sec.  3  That  all  packages  of  liquors 
taxed  uuder  these  provisions  shall  bear 
stamps  indicating  briefly  the  nature  of  their 
manufacture,  nud  the  name  aud  place  of 
the  manufacturer,  compounder  or  importer, 
so  affixed  ns  to  be  plainly  seen  by  any  pur- 
chaser; and  in  case  the  holders  of  such 
liquors  shall  desire  to  emptv  any  package 
so  stamped.  All  new  packages,  of  what- 
ever size  or  character,  shall  have  similar 
stamps  likewise  plainly  affixed;  aud  the 
Commissioner  of  Internal  Revenue  shall 
make  all  regulations  necessary  to  provide 
for  such  change  of  stamps  and  for  the 
proper  identification  of  such  goods  to  all 
holders  or  purchasers  thereof.  All  packages 
containing  such  taxed  liquors,  shall,  uudtr 
regulations  of  the  Commissioner  of  Internal 
Revenue,  who  is  hereby  authorized  to  pre- 
scribe the  size  of  the  letters,  be  legibly  and 
promiueutly  labeled,  stamped  or  branded 
also  with  the  word  "  compounded."  And 
for  the  purpose  of  this  act  such  liquors  shall 
be  known  as  componuded  liquors. 

Sec.  4.  That  compounders  shall  pay  a 
special  tax  of  one  hundred  dollars-  Every 
person  who  manufactures,  compouuds  or 
imports  articles  subject  to  tax  uuder  this 
act  shall  be  deemed  a  compounder.  Whole- 
sale dealers  in  compound  liquors  shall  pay 
a  speeial  tax  of  one  hundred  dollars.  Every 
person  who  sells  or  offers  for  sale  articles 
subject  to  tax  under  this  act,  iu  quautities 
of  not  less  than  five  wine-gnllous  at  the 
same  time,  shall  be  regarded  as  a  wholsale 
dealer  in  compounded  liquors.  But  no 
compounder,  as  defined  by  this  act,  who 
has  paid  the  sp'-ci  d  tax  us  such,  and  who 
sells  only  articles  subject  to  tax  under  this 
act  at  the  place  of  mauufncture  or  importa- 
tion, in  the  original  puckag-  s  on  which  the 
tiX  stamps  are  affixed,  shall  be  n  quired  to 
pay  the  special  tux  of  a  wholesale  dealer  iu 
compounded  liquors  on  account  of  such 
sales.  Retail  dealers  iu  compounded  liquors 
shall  pay  a  special  tax   of   twenty   dollars. 


Every  person  who  sells  or  off-'M  for  sale, 
artiel'S  subject  to  tax  und  r  the  pr  visions 
*f  this  act,  in  less  quantities  than  Uth  wine 
gallons  at  the  hame  time,  shall  be  regarded 
as  a  retail  dealer  in  componuded  liquors. 
Skc.  5,  That  every  wholeiiale  dealer  or 
compoui:d«  r,  who  ofl'.  ra  for  sale  compound- 
.d  liqutrs  which  are  subject  tax  under  Ih- 
pio\iMionK  of  this  act  shall  be  required  to 
Ui.p  such  buoks  as  will  plainly  show  what 
•jnaiitities  of  such  liquurs  have  been  made, 
pri'par.d  or  sold  by  him.  together  wiih  th. 
date  nf  such  manufacture,  purebase  or  sale, 
aud  the  name  of  the  perttou  from  whom 
purchased  or  to  whom  sold;  and  such  books 
ahall  at  all  times  be  open  to  inspection  by 
any  officr  of  the  int-rnal  revenue. 

Skc.  (J.     That  th<  re  shall  be  in  the  office 
of  the  Commissioner  of    Int'-rnal    Revenue 
nn  analytical  chemist,  who  shall  be  appoint- 
ed by  the  Secretary  of    the    Treasury,    and 
shall    receive  a   salary   of    three   thousand 
dollars  per  annum;  and  the   Commissioner 
of  Internal  Revenue  uniy,  whenever  in  hit^ 
judgment  the  necessitii  s  of  the   service   sc 
require,  employ  chemists  to  be    paid   sncl 
compensation  ns  ho  nnty  deem  proper,  uoi 
exceeding  iu  the  nggr-gate  any  appropria 
tiou  made  for  that  purpose;  and  the  Oom- 
sioner  is  authorized  to  decide,  for  puIpose^ 
of  taxatiou,  what  substances  enter  into  thi 
composition  of  liquors  which  may   be  sub 
uiitted  for  his  inspection  in  contested  cases: 
and   his   decision   in    matters    of   taxation 
under  this  act  shall  be  final.    The  Commis- 
sion! r  may  also  decide  whether  nuy  liquor 
coutaining  alcohol  and  intended  for  human 
consumption  contains   adulterations   delet 
erious  to  the  public  health;  but  iu   case  of 
doubt  or  contfst  his  d  cisions  in  this  class 
of  cases  may  be  nppeahd  from  to   a   board 
hereby   constituted   for    the   purpose,    and 
composed   of   the    Surgeon-Gent  ral   of   the 
Army,  the   Surgeon  Geueral    of   the    Navy 
aud  the  Commissioner  of  Agriculture;   aud 
the  decisions  of  this  board  shall  be  final  iu 
the  premises. 

Skc.  7.  That  all  packages  of  liquois 
subject  to  tax  uuder  this  act  that  shall  be 
found  without  stamps  aud  marks  as  heniu 
jirovidcd,  and  all  liquors  intended  for  use 
as  beverages  which  contain  adulterations 
known  to  be  deleterious  to  the  public 
health,  shall  be  forfeited  to  the  United 
States.  Any  person  knowingly  violating 
the  provisions  hereof,  or  who  shall  willfully 
remove  or  deface  the  stamps  or  marks  on 
packages  containing  liquors  taxed  as  pro- 
vided herein,  shall  be  guilty  of  a  misde- 
meanor, and  shall  be  punished  by  a  fine  o 
not  less  thau  one  hundred  dollars  nor  more 
than  two  thousand  dollars,  and  by  im- 
prisonmeut  for  not  less  than  thirty  days 
uor  nioru'  than  six  months. 

Sec.  8.  That  the  Commissioner  of  In- 
ternal Revenue,  with  the  approval  of  the 
Secretary  of  the  Treasury,  may  make  all 
needful  regulations  for  carrying  into  effect 
the  provisions  of  this  act. 

Skc.  '.).  That  section  3,3028  of  the  Re- 
vised Statutes  is  hereby  repealed. 

Skc.  10.  That  this  act  shall  go  iuto  effec 
ninety  days  after  its  passage. 

Mr.  Morrow  introduced  the  following 
bill,  to  amend  an  act  entitled  "An  act  re- 
lating to  the  production  of  fruit  brandy, 
and  to  punish  fraud  connected  with  the 
same,''  approved  March  3,  1887. 

**Skc.  i.  That  any  brandy  made  from 
grapes  removed  in  bond  according  to  law 
may,  upon  its  arrival  at  special  bonded 
warehouse,  be  deposited  therein  upon  mak- 
ing snch  entries.  ,  filing  such  bonds  and 
other  secuntiee  AUd  under  such  regulations 


as  shall  be  prescribed  by  tho  Commissioner 
of  Internal  Revenue,  with  the  approval  of 
Sicr.-tary  of  the  Treasury.  It  shall  be  ouo 
of  the  conditions  of  the  warehousing  bond 
covering  such  spirits  that  the  principal 
named  iu  said  bond  shall  pay  the  tax  on  the 
spirits  as  specified  in  the  entry,  or  cause 
the  same  to  be  paid,  within  five  years  from 
the  date  of  the  original  gauging  of  the  same, 
aud  before  withdrawal,  excei)t  as  herein- 
after providid.'* 

Sec.  2.  That  s.  ctioii  nine  of  said  uct  bo 
amended  bo  as  to  read  as  follows: 

"Skc.  'J.  That  nothing  in  this  act  sholl 
be  consiru«-d  as  extending  the  time  in  which 
the  tax  on  brandy  made  from  grapes  shall 
be  paid  beyond  five  years  from  tho  day 
on  which  the  taxable  quantity  is  ascertained 
by  the  ganger.  And  all  brandy  made  from 
grapes,  found  elsewhere  than  iu  a  distillery 
or  special  bonded  warehouse,  uot  having 
been  removed  therefrom  according  to  law, 
and  all  brandy  on  which  the  tax  has  not 
been  paid  within  five  years  of  the  date  of 
the  original  gau;iiiig,  shall  bo  forfeited  to 
the  United  States.' 

Sec.  3.  That  the  Coinmissiouers  of  In- 
ternal Revenue,  wiih  tho  approval  of  the 
Secretary  of  the  Treasury,  may  provide  by 
.egulation  for  the  changing  of  brandy  made 
rom  grapes  from  one  package  to  another 
m  special  bonded  warjhoiises  whenever  it 
^hall  appear  that  the  proper  care  of  brandy 
requires  a  new  package  or  that  the  demand 
of  the  trade  requires  a  package  of  a  differ- 
ent size. 

Mr.  John  S.  Henderson,  from  the  Com- 
mittee on  the  Judiciary,  reported  the  follow- 
ing bill  as  a  subsiituto  for  H.  R.  4302» 
that  whenever  in  any  statute  denouuciug 
any  violation  of  the  iuterual-reveuue  laws 
as  a  felony,  crime,  or  misdemeauor.  thfro 
is  prescribed  in  such  statute  a  minimum 
punishment,  Uss  then  which  minimum  no 
fine,  penalty,  imprisonment,  or  punishment 
is  authorised  to  be  imposed,  every  such  mini- 
mum punishment  is  hereby  abolished;  and 
the  court  or  judge  iu  every  case  shall  have 
discretion  to  impose  any  fine,  pnealty,  im- 
prisoumeut,  or  punishment  not  exceeding 
the  limit  authorized  by  such  statute, 
whether  such  fine,  penalty,  impjisoument. 
or  punishment  be  less  or  greater  than  the 
said  minimum  so  prescribed. 

Sec.  2.  That  uo  warrant  in  any  case  un- 
der the  int-iual-rev<nue  laws,  shnll  be  issued 
upon  an  affidavit  making  charges  upon 
information  and  belief,  unless  such  affida- 
vit is  made  by  a  collector  or  deputy  collector 
of  internal  revenue  or  by  a  revenue  agent; 
and  with  the  exception  aforesaid  no  war- 
rant shall  be  issued  except  upon  a  sworn 
-iomplttiut,  setting  forth  the  facts  constitut- 
ing the  offense  and  uUeging  them  to  be 
within  the  personal  knowledge  of  the  af- 
fiant. And  the  United  States  shnll  not  be 
liable  to  pay  any  fees  to  marshals  clerks, 
commissioners,  or  other  offiere  for  an.\ 
warrant  issued^  or  arrest  made,  iu  pros- 
ecutions uuder  the  iuterual-revenue  law^^. 
unless  there  bi  a  conviction  or  the  pros 
ecution  has  been  approved,  either  b -fore 
or  after  such  arrest,  by  the  attorney  of 
the  Uuited  States  for  the  district  where  the 
offense  is  alleged  to  have  committed,  or  un- 
less the  prostcution  was  commenced  by  in- 
formation or  indictment. 

Sec.  3.  That  whenever  a  warrant  shall 
be  issued  by  a  commissioner  or  other 
judicial  officers  having  jurisdiction  for  the 
arrest  of  any  person  charged  with  a  crim- 
inal offense,  such  warrant,  accompanied  by 
the  affidavit  on  which  the  same  was  issued, 
shall  be  returnable  before  some  judicial  of- 
ficer named  in  section  l.OH  of  tUe  Reyised 


Mar.  2,  1888 


SA2j    rRANCTSCO   MERCHAKt 


I'lg 


Statutes  resiiling  iu  the  couuly  of  arrest, 
or,  if  tb  To  be  no  judiciul  officer  in  that 
comity,  before  some  such  judicial  officer 
residiug  iu  auolher  cotiuty  nenrest  to  the 
place  of  arrest.  Aud  the  judicial  officer, 
before  whom  the  warrant  is  mado  r.  turu- 
able,  as  herein  provided,  shall  have  exclu 
sive  authority  to  uiake  the  prelimiuar\ 
examiuatiou  of  every  person  arrested  as 
aforesaid,  and  to  discharge  him,  admit  him 
to  bait,  or  commit  him  to  piisou,  as  tbi- 
case  may  require: 

Provided,  That  this  section  shall  not  ap- 
ply to  the  Indian  Territory. 

Sec.  4.  That  the  circuit  court  of  the 
United  States,  and  the  district  courts  or 
judges  thereof  exercising  circuit  court  pow- 
ers, and  the  district  courts  of  the  Territories, 
are  authorized  to  appoint  in  diff  rent  parts 
of  the  several  districts  in  which  said  courts 
are  held,  as  many  discreet  persons  to  be 
commissioners  of  the  circuit  court  as  may 
be  deemed  necessary.  And  said  courts,  or 
the  judges  thereof,  shall  have  authority  tu 
remove  at  pleasure'  any  commissioners  here- 
tofore or  hereafter  appointed  iu  suid  I  is- 
tricts. 

Sec.  6.  That  the  Commissioner  of  In- 
ternal Kevenue,  with  the  approval  of  the 
Secretary  of  the  Treasury,  may  compromise 
any  civil  or  criminal  case,  aud  may  reduce 
or  remit  any  fine,  penalty,  forfeiture,  or  as- 
sessment, under  the  interual-reveuui'  laws. 

Sec.  8.  That  this  act  will  take  •  ffect 
sixty  days  after  its  approval. 

Mr.  Yost  introduced  the  following  bill, 
to  repeal  the  law  imposing  internid  revenue 
taxes  upon  spirits  distilled  from  fruits,  and 
for  other  purposes. 

Sec.  4.  That  on  and  after  the  ratifica- 
tion of  this  act  all  laws  aud  parts  of  laws 
heretofore  passed  by  Congress  and  now  in 
existence  inposing  an  internal-revenue  tax 
upon  spirits  distilled  from  apples,  peaches, 
and  other  fruits,  and  all  offices  created  for 
the  collection  and  enforcement  of  said  iu" 
ternal-revenne  tax,  shall  be  repealed. 

Sec.  5.  That  all  laws  and  parts  of  laws 
inconsistent  with  the  provisions  of  this  act 
shall  be  repealed  at  the  times  hereinbefore 
specified  for  the  same  to  take  eflFect, 

Mr.  John  S.  Henderson  introduced  the 
following  bill,  for  the  appeal  of  the  inter- 
nal-revenue taxes  on  spirits  distilled  from 
apples,  peaches,  and  other  fruits. 

That  on  all  original  and  unbroken  hogs- 
beads,  barrels,  or  kegs  of  such  spirits  held 
by  manufactures  or  dealers  at  the  time  this 
act  shall  go  into  effect,  upon  which  the  tax 
has  been  paid,  there  .shall  be  allowed  a 
drawback  or  rebate  of  the  full  amount  of 
the  tax  so  paid;  but  the  same  shall  not  ap- 
ply in  any  case  where  the  claim  has  not 
been  ascertained  or  presented  within 
ninety  days  following  the  date  of  the  re- 
peal. It  shall  be  the  duty  of  the  Commis- 
sioner of  Internal  Revenue,  with  the  ap- 
proval of  the  Secietaiy  of  the  Treasury, 
to  adopt  such  rules  and  regulations  and  to 
prescribe  and  furnish  such  blanks  aud 
forms  as  may  be  necessary  to  carry  this 
section  into  effect. 

Sec,  3.  That  there  is  hereby  appropri- 
ated, out  of  any  moneys  in  the  Treasury 
not  otherwise  appropriated,  so  much  money 
as  shall  be  necessarj-  to  repay  the  drawback 
or  rebate  provided  for  in  the  preceeding 
section. 

Mr.  Richardson  introduced  a  bill,  amend- 
ing section  3255,  of  U.  S.  Revised  Statutes, 
exemptiug  distillers  of  grape  or  fruit  brandy, 
from  any  provision  of  this  title  except  as  to 
tax  thereon  when  expedient  in  the  judg- 
ment of  collector. 


Mr.  Wheeler  introduced  a  bill  providing 
that  auy  farmer  who,  by  bis  personal  labor, 
produces  spirits  from  fruits  raised  by  him, 
shall  be  permilttd  to  sell  Huch  spirits  with- 
out paying  any  taxes  thereon. 

Mr.  Thomas  T.  Thompson  introduced  a 
bill  defining  pure  wines,  and  providing  for 
taxation  of  certain  compounded  beverages. 

Mr.  McK  una  introduced  a  bill,  provid- 
ing that  imported  fruit  juices,  compounded 
with  alcohol,  be  classid  as  alcoholic  com- 
pounds, and  be  subject  to  duty  as  such. 

Mr.  Bacon  introduced  a  bill  to  amend  an 
act  entitled  "An  act  relating  to  the  pro- 
duction of  fruit  brandy,  aud  to  puuish  hjtnds 
connected  with  the  same. 

Samuel  J.  Hopkins  introduced  a  bill  to 
repeal  the  laws  known  as  the  internal-rev- 
enue laws  so  far  as  they  relate  to  fruit 
brandy. 

Mr.  Brown  introduced  a  bill  to  repeal  the 
internal-revenue  tax  on  braudy  distillers 
from  fruits, 

Mr.  Wise  introduced  a  bill,  to  repeal  th( 
law  impnsing  internal-revenne  taxes  upoL 
iiquors  distilled  from  fruits. 

Mr.  Gains  introduced  a  bill  to  repeal  the 
internal-revenue  taxes  as  applied  to  fruit 
brandies. 

Mr.  Montgomery  introduced  a  bill  pro- 
viding for  warehousing  fruit  brandy. 

Mr.  Cowles  introduced  a  bill,  to  allow  the 
free  distillation  of  brandy  from  fruit. 

THE      Ml"  SCAT. 


The  Healdsburg  Enter^iriae  is  a  staunch 
supporter  of  the  Muscat,  and  believts  that 
owners  of  vineyards  of  the  grape  are  among 
the  most  fortunate  of  the  vitieuUurists  of 
the  State.  B-sides  being  able  to  dry  aud 
sell  their  fruit  at  good  prices,  there  is 
another  outlet  which  seems  to  offer  au 
almost  illimitable  prospect  for  profit.  Large 
quantities  of  Muscat  grapes  have  already 
been  subjected  to  the  cold-storage  process, 
and  shipped  to  the  East.  The  cost  for 
freight  and  storage  is  said  to  be  $350  a  car, 
or  $35  a  ton,  delivered  in  Chicago.  At  that 
place  the  fruit  sells  readily  for  $100  per 
ton,  or  $125  net.  This  is  a  pretty  good 
margin  for  the  producer  and  shipper, 
especially  if  one  person  combines  both  in 
himself.  As  to  the  success  of  the  cold- 
storage  process  there  seems  to  be  no  man- 
ner of  doubt.  Fruit,  so  treated,  including 
grapes,  peaches,  pears,  oranges,  pome- 
granates, etc.,  was  sent  to  St.  Louis  during 
the  Grand  Army  encampment,  and  was 
afterwards  shipped  to  Chicago  aud  kept  for 
several  days  before  being  consumed,  and  it 
was  in  as  good  condition  then  as  when  it 
left  the  storage  warehouse.  Many  hotel- 
keepers  at  the  South  are  taking  advantage 
of  the  cold-stcrage  warehouse  and  are  hav- 
ing  grapes  aud  other  fruit  treated  by  the 
ton,  with  which  their  eastern  guests  will  be 
treated  during  the  winter  months.  With 
their  choice  between  3  cunts  a  pound  made 
into  raisins,  add  6  cents  a  pound  in  Chicago, 
after  being  "processed"  it  would  seem  as  if 
the  growers  of  Muscat  grapes  could  find 
very  little  cause  for  complaint  this  season, 
whatever  may  have  been  their  experience 
heretofore,  and  ihat  it  has  been  sometimes 
disastrous  no  one  will  deny  who  has  studied 
the  matter  for  any  length  of  time. 

There  are  14.000  acres  of  vineyards 
along  the  Hudson  River  Valley,  iu '  New 
York,  and  the  average  yield  is  four  tons 
to  the  acre.  At  3  cents  a  pound  this 
means  $240  per  acre  to  the  grower.  Some 
grow  larger  crops  than  this  avorag.-,  aud 
realize  $300  per  acre  in  sales. 


WINE    AN     A     RESTOKATIVK 


Washington,  D.  C,  the  Herald  says: 
perhaps     no    man    since    Shakespeare   has 

able  to  touch  with  more  delicate  accuracy 
the  secret  sj)rings  of  motive  for  human  ac- 
tion than  Nathaniel  Hawthorne.  In  the 
early  days  of  the  Prohibition  craze  iu  Maine 
be  said:  '*The  true  purpose  of  driukiug — 
and  one  that  will  iuduce  men  to  drink  or 
do  something  equivalent  as  long  as  this 
weary  world  shall  endure— is  the  renewed 
youth  aud  vigor,  th»;  brisk,  cheerful  sense 
of  things  present  and  to  come,  with  which 
for  a  quarter  of  an  hour  the  dram  per- 
meates the  system;  and  when  such  quarters 
of  au  hour  can  be  obtained  in  some  mode 
less  baneful  to  the  gr<;at  sum  of  a  man's 
life — but  nevertheless  with  a  little  spice  of 
impropriety,  to  give  it  a  wild  flavor— tem- 
perance people  may  ring  out  their  bells  for 
victory." 

In  all  human  affairs  to-day  is  the  unreal; 
the  past  only  is  certain.  "The  pres;:nt  can 
only  be  understood,  and  the  future  only 
predicted  by  a  careful  study  ot  the  past.'' 
Whatever  changes  may  have  come  in  the 
twenty-five  hundred  years  since  his  time  iu 
habit,  iu  language,  iu  arts  or  religion,  we 
may  be  quite  sure  that  human  nature  as  a 
whole  is  unchanged — no  instinct  obliterated 
none  suppressed  with  safety.  Man  will 
have  a  stimulant,  uo  matter  how  disagree- 
able its  taste  ot  deleterious  its  effect,  so 
long  as  it  is  the  best  within  his  reach.  Give 
him  the  fruit  of  the  vine  as  Nature  pro. 
duces  it,  cured  and  saved  by  Nature's  own 
discovered  processes.  Nature  one  and  indi- 
visable.  Any  attempt  to  imitate  her  by  art 
is  attended  by  untold  evils.  We  may  ana- 
lyze the  waters  of  Saratoga  aud  make  them 
up  from  the  foraiula  of  the  most  expert 
chemist,  and  find  all  our  labor  in  vain:  the 
subtle  delicacy  of  Nature  cannot  be  dis- 
covered. So  with  the  mixture  of  the  cane 
sugar  of  Louisiaua,  to  give  body  to  the 
thin  juices  of  the  native  wines  of  the  East 
or  the  worn-out  vineyards  of  France — new 
blood  from  new  soil.  The  grand  trouble 
iu  California  is  the  rich  excess  of  sugar 
which  the  sun  can  induce  from  the  soil. 

The  great  ever-present  enemy  of  the 
American  is  "Nervousness" — tired  and 
worn-out  nerves.  The  grand  text  of  life 
has  been,  strive  to  win,  aud  when  you  have 
won  keep  striving  from  habit.  No  rest. 
Scorn  rest.  Rest  is  effeminacy.  Eat  what 
is  before  you,  asking  uo  questions.  Driuk 
also  what  is  put  before  you,  provided  it  is 
not  wine! — fraudulent  tea,  imitation  coffee, 
ice-water,  anything.  If  you  have  no  appe- 
tite work  again  until  you  have  one,  and 
when  tired  nerves  will  not  let  you  sleep 
take  au  anodyne  to  compel  it.  In  the 
morning  shake  yourself  together  for  auolher 
day  of  irritation.  That  man  who  does  his 
day's  work  and  goes  home  to  bis  dinner 
and  the  restful  stimulation  of  a  bottle  of 
sound  wine  is  preparing  himself  iu  the  best 
way  for  rest— rest  which  is  entire  change 
of  thought,  physical  and  mental  sensation. 
The  boms  circle,  the  cheerful  dinner-table, 
would  thus  compel — 

The  carea  tliat  itifest  the  day 

Shal  told  their  tenta  like  the  Ar»b, 
Ad<1  9ilentl>  steal  away." 

The  evening  then  is  rest,  and  later  "tired 

nature's  sweet   restorer"    is  not   murdered 

by   all   the   legion   of   devils    attended    on 

nervous  dyspepsia. 

There  are  few  Americans  of  mature  yeai-s 

but   have   at    times   found   themselves   too 

tired  to  sleep,  aud  often  too  faint  for  want 

of  food  to  be  able  to  take  food.     When  in 

this  condition  a  souud  stimulant  is  health, 

because  it  is  the  only  thing  that  can  at  once 


give  comfort  and  digestion  to  life-sustaining 
food,  and  subsequent  restful  sleep. 

We  are  far  from  claiming  that  wine  is  a 
panacea  for  all  the  ills  of  life,  but  that  it 
is  an  important  element  in  the  maintenance 
of  that  degree  of  bodily  and  ment^il  health 
which  alone  makes  life  worth  living. 

What  we  seem  to  need  is  a  few  more  lay 
preachers  of  the  law  of  common  sense  aud 
the  inviolability  of  iudividnal  liberty  and 
personal  responsibility.  Once  admit  the 
right  of  the  majority  to  say  what  the  mi- 
nority shall  or  shall  not  eat  or  drinkt  and 
we  see  no  limit  to  the  scope  of  any  mind- 
other-peoples-busine.ss  society  that  may 
spring  up  from  auy  ism  that  is  the  fad  of 
the  hour. 

Solomon  declares  that  "The  Uughter  of 
fools  is  like  the  cracking  of  thorns  under  a 
pot.'"     Aud  fools  have  laughed  ever  since. 

The  iudiscriminate  drinking  of  fools  is 
sufficient  proof  of  their  folly.  Yet  the 
laughter  of  the  wise  man  is  but  au  evi- 
dence of  mental  and  bodily  health  and  a 
sign  of  its  continuance.  Also,  the  reasona- 
ble use  of  wine  is  an  evidence  of  the  ability 
to  unbend,  to  loosen  the  too  highly-strung 
bow,  that  it  may  regain  by  rest  its  wonted 
elasticity.        Pohsdorff  k  Co., 

'Ill  Fourteenth  street. 


HEKBACEOl.S     UKAFTINti     OF 
GRAPEVIXE. 


The  Viticultural  Commission  of  this 
State  recommends  the  grafting  of  the  grape- 
vine on  the  growing  wood  at  midsummer. 
For  the  stock  a  cane  is  to  be  selected  that 
is  neither  too  old  as  to  be  woody,  nor  so 
young  as  to  be  soft  aud  brittle.  Elasticity 
is  what  is  wanted.  Cut  off  the  stock  jn.st 
below  a  bud  and  split  it  down  nearly  to  the 
next  bud.  For  a  scion  choo.se  a  vigorous 
growng  cane  nearly  the  .same  as  the  stock, 
with  two  buds  upon  it,  the  upper  one  a 
good  one  within  as  inch  of  the  top  of  the 
scion.  Cut  off  the  leaves  but  permit  part 
of  the  stem  of  the  upper  one  to  remain. 
Shaipeu  the  lower  end  of  the  scion  wedg  - 
shaped  with  the  lower  bud  near  the  point 
of  the  wedge.  Insert  as  usual  iu  cleft 
grafting,  taking  care  that  the  bark  of  scion 
and  stock  came  together  smoothly.  Begin- 
ning upon  the  scion,  wind  downward  with 
soft  cotton  twine  drawing  closer  and  tighter 
near  the  bottom. 

In  six  or  eight  days,  if  the  work  is  well 
done,  growth  will  start  from  the  scion, 
when  suckers  aud  laterals  must  be  removed 
or  severely  shortened  in  that  the  strength 
of  the  vine  may  go  to  the  graft. 


IXTKRESTIXti     TO     CHAMPAGNE 
DRINKERS. 

Champagne  is  not  stored  iu  London  dock 
vaults,  but  on  the  upper  floor  of  the  dock 
warehauses.  The  Russians,  who  used  to 
rival  the  United  States  iu  Champagne  drink- 
ing, are  fast  giving  up  that  wine  and  be- 
taking themselves  to  port.  There  were  not 
more  thau  half  a  million  bottU-s  of  cham- 
pagne taken  to  Russia  last  year.  The 
Euglish  can  not  understand  the  taste  of 
Americans  for  new  champagne.  The  iui- 
pressiou  seems  to  prevail  iu  the  Unite! 
States  that  champague  deteriorates  after  r 
is  three  or  four  years  old,  and  it  is  said  thi 
impression,  for  reasons  of  their  own,  bu-^ 
been  fostered  by  the  trade  iu  that  country. 
The  Eugllsb  and  French  laugh  at  this. 
They  do  not  touch  ehampngue  until  it  is  at 
least  seven  or  eight  years  old,  and  a  large 
dealer  who  was  looking  at  some  of  bis  stock 
iu  the  warehouse,  said  be  had  champagne 
of  the  vintage  of  iKdS.  which  was  much 
sought  after. 
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KNUMNII  AND    AI'HTKAI.IAK    MAII.««. 

Some  few  years  |)nKt  wlu-u  thr  wriU-r  of 
tbia  articif  viHittd  SoulhrVM  Ciilifoniiti,  he 
was  forcibly  iiupri-SHrtl  with  tlie  itU-a  tbiit 
Sau  Diego  was  Ibc  hitibor  bcHt  HuiU-il  nH  a 
I>ort  of  call  for  AuHtruliuii  sttauui-R.  auil 
ho  tbtn  wrote  au  article,  which  was  pub- 
lished ill  n  local  journal,  calling  attt-nliou 
lo  tho  uiauy  udvuutitgea  to  bo  giiineil  by 
adopting  it  as  Huch.  On  his  rrturu  to  this 
city  the  Hubject  was  ugain  rtfrrred  to,  ihe 
only  result  at  the  time  wak,  that  the  Piicific 
Muil  Company,  the  contractor!*  then  em- 
ployed for  the  earring**  of  mails  between 
this  city  and  the  Southern  Heuiisphero, 
Were  dissatisfied  with  the  articles,  and  iu 
pure  Taxation  withilrew  its  adTcrtiBenieut 
from  this  journal. 

Circunistuuces  alter  cases,^  and  fortu- 
nately it  is  so,  in  this  instance  tho  contract 
is  now  ii»  tho  hands  of  the  enterprising  and 
wealthy  firm  of  J.  D.  Spreckles  &■  BroK., 
who  arc  iutlumced  by  the  patriotic  motive 
of  increasing  tho  trado  of  America  with 
Australia  and  New  lieahiud,  of  which  no 
doubt  San  Francisco  must  become  tho 
greatest  beneficiary. 

To  secure  this  desirable  and,  the  first 
object  to  be  attained  is,  to  render  the  niiiil 
service  between  EuglaUvl  and  Australia 
superior  to  all  others.  With  this  view  Mr. 
J.  D.  Spreckles  seems  to  be  devoting  con- 
siderable attention,  and  we  believe  that  Lis 
views  in  making  San  Diego  a  port  of  cjill 
will  considerably  advance  the  object,  as  by 
doing  80,  fully  00  hours  can  be  saved  iu  thc- 
transmissiou  of  mails. 

The  time  occupied  in  travel  across  the 
continent  of  America  ho!^,  within  the  last 
twelve  months,  been  considerably  reduced, 
and  we  see  no  good  reason  why  Australian 
special  mails  should  not  be  delivered  within 
five  days  in  Ne^Y  York  from  San  Francisco. 
With  all  the  advantageous  changes  that 
have  tjiken  place,  slowly,  but  surely,  within 
tho  last  few  years,  and  others  of  much 
greater  importance  which  are  iu  contempla- 
tion, ably  and  efficiently  carried  out  by  the 
present  contractors,  we  can  see  no  good 
reason  why  America  should  not  draw  three- 
fourths  of  the  passenger  traffic  from 
Australia  in  preference  to  the  P  and  O 
Company's  steamers  by  the  dreary  and 
trying  Kt;d  sea  passage .  Our  route  is  in 
many  respects  superior;  no  long  sea  voyage 
is  euconntcreJ,  on  the  contrary,  the  monot- 
ony of  a  tedious  journey  is  broken  by 
touching  at  New  Zealand  and  Honolulu, 
and  again  relieved  by  the  enchanting  views 
and  travel  through  the  great  continent  of 
America,  the  voyage  across  the  Atlantic 
ocean  is  now  provided  with  such  comodious 
and  powerful  steamers  that  the  trip  Hcems 
to  be  more  one  of  amusement  and  recrea- 
tion than  otherwise. 

To  facilitate  transmission  of  news,  Bus- 
sell,  on  the  coast  of  New  Zealand,  must  be 
made  a  port  of  call.  By  doing  so,  48  hours 
can  be  saved  as  the  run  from  thence  to 
Auckland  and  back  on  the  same  ground 
can  bo  avoided.  When  once  a  vessel 
reaches  the  port  of  San  Diego  in  this 
country,  and  Kussil  iu  New  Zealand,  all  im- 
portant commercial  news  flashes  across  the 
continents,  and  merchants  are  thus  enabled 
to  carry  out  their  operations,  which,  in  the 
absence  of  correct  information,  might  in 
many  instances  entail  considerable  loss. 

The  port  in  Fiji  Isbmds  must  bu  studi- 
ously avoided.  It  is  surrounded  by  cotal 
reefs,  and  tho  difficulty  of  ingress  and 
egrtss  is  very  great.  Ocean  going  steamers 
cannot  be  expected  to  do  coasting  service 
either  iu  Fiji,  New  Zralnnd    or  elsewhere. 


All  this  work  must  necessarily  be  performed 
by  the  countries  touched  at  by  tho  ocean 
going  steamers.  Tho  first  and  paramount 
object  to  be  kept  always  in  view  is  the 
sperdy  delivery  of  the  mails  and  lauding  of 
the  passengers  at  their  destiuatiou.  When 
tmco  a  superiority  in  this  respect  is  estab- 
lished, then  traffic  increases,  and  the  trade 
of  the  counlries  through  which  visitors  pass 
is  visibly  im])roved 

When  it  is  remembered  that  the  Mariposa, 
on  her  voyage  from  this  port  in  Junuary, 
18fi7.  made  a  run  ol  21  diiys  to  Sydney,  it 
will  be  soeu  at  a  glance  that  with  increased 
facilities,  aud  carrying  out  the  prop(n.ed 
suggestions,  even  this  may  be  still  reduced 
by  five  days,  the  time  then  covered  by  the 
entire  trip  from  Sydney  to  Eugland  would 
be, 

Syduey  to  San  Diego IG  days. 

Across  the  Continent 5     " 

New  York  to  Galway ©•    " 

27 
and  tluu  to  Kiighmd  a  few  hours. 

Having  now  referred  to  what  cuu  be  done 
to  fucililato  travel  on  the  coast  of  New 
Zealand  aud  America,  it  only  remains  for 
us  to  point  out  the  advantages  to  be  gained 
by  running  to  the  port  of  Galway  on  the 
extreme  west  coast  of  Ireland.  A  vessel 
bound  from  New  York  cau  be  run  in  a  gale 
of  wind  to  her  anchorage  with  safety,  under 
tho  shelter  of  Mutton  Island,  withiu  one 
mile  of  the  town  of  Galway.  Cod  bank 
soundings  exteud  for  upwards  of  (500  miles 
westward  of  the  Aran  Islands,  so  that  the 
darkest  night  that  may  occur  a  master  of  a 
vessel  can  take  soundings,  aud  always  know 
his  position.  Tho  three  islands  of  Aran 
stand  prominently  forward  at  the  entrance 
to  Galway  Bay,  and  each  of  the  entrances 
cau  be  run  through  with  perfect  safety,  the 
clitis  being  perfectly  straight,  as  the  en- 
trances arc  all  wide,  one  of  them  extending 
a  distance  of  five  miles.  The  islands  are 
Well  lighted.  BO  that  a  mariner  approaching 
them  feels  confident  that  instead  of  running 
his  vessel  into  danger,  he  is  approachiiig  a 
harbor  of  refuge,  as  the  islands  act  in  tho 
capacity  of  natural  breakwaters  against  the 
fury  of  the  Atlantic.  When  once  inside  a 
vessel  is  iu  comparatively  smooth  water, 
no  shoals,  quicksands,  currents  or  rocks 
interfere  to  prevent  her  arrival  at  the  port 
in  safety.  Amongst  the  great  recommen- 
dations of  the  beautiful  bay,  it  may  be 
stated  that  when  about  the  year  1842,  a 
court,  held  by  direction  of  Government, 
and  presided  over  by  Cai)t.  Washington, 
K.  N.,  iu  the  court  house  at  Galway,  Cap- 
tain White,  then  Inspecting  Commander 
of  Coast  Guards,  was  sworn,  and  deposed 
that,  "for  eighteen  years  he  had  been  iu 
the  service  iu  that  district  and  only  saw 
oue  fog  iu  the  Bay  of  Galway." 

Heretofore  the  Galway  people  have  been 
misled  by  the  false  promises  aud  futile 
speculations  of  an  Englishman  named 
Lever,  who  succeeded  iu  holding  the  rep- 
reseutatiun  vf  the  town  for  years,  his  last 
trump  eare,  the  "  Monarch  liue, "  met  with 
an  untimely  fate,  similar  to  the  Lever  liue 
in  IH.'JU,  Now,  however,  there  seems  some 
hope  thai  their  long  lost  wish  will  be  grati- 
fied, and  that  they  shall  have  postal  com- 
munication direct  witii  New  York. 

The  Galway  jxople  are  almost  exclusively 
Catholic  iu  religion,  and  to  prove  to  the 
world  their  freedom  from  bigotry  or  preju- 
dice, had  the  good  sense,  some  years  past, 
to  select  as  their  representative  for  the 
British  Parliament,  a  Protestant  from  the 
town  of  Belfast,  in  the  North  of  Ireland. 
'i'he    choiee    seems   to    have   been    a    most 


fortunate  one,  uh  Mr.  Pilkingtou  is  an  abli.- 
and  infiuential  representative,  and  works 
industriously  in  the  interest  of  his  con- 
stituents. 

Tho  wealthy  aud  enterprising  proprietors 
of  the  White  Star  lino  of  steamers  have 
their  works  near  the  town  of  Belfast,  from 
wbieh  Mr.  Pilkiugton  hails,  and  we  have 
been  credibly  informed  that  he  intends 
using  his  influence  with  tho  firm  to  run  a 
steamer  of  tluir  liue  to  aud  from  (Julway 
to  New  York  direct,  cu  the  arrival  and 
depiirture  of  the  Australian  mails.  When 
the  network  now  being  woven  on  this  con- 
tiueut  is  complete,  and  conimunieated  to 
the  proprietors  ot  the  influential  company 
referred  to,  wo  shall  have  the  satisfaetion 
of  knowing  that  the  mails  from  Sydney  to 
Galway  will  be  delivered  withiu  the  time 
we  have  stated. 


-rilK    NEW    OltAPE  niHEANE. 


Lust  year's  report  of  tho  D.-partmaut  of 
Agriculture  describing  tho  now  disease  of 
the  grape,  called  anthracnose,  offering  sev- 
eral suggestions  for  a  rem.'dy.  The  ap- 
prehension was  expressed  that  it  might 
seriously  effect  the  grape  interest  of  the 
Central  States  if  not  speedily  held  in  check. 
Already  it  has  spreod  over  a  large  extent  of 
territory.  It  was  first  observed  iu  central 
Illinois  iu  1881,  aud  afterwards  in  Indiaua_ 
Ohio  aud  Michigan,  and  is  now  reported  in 
New  York.  It  has  been  knowu  iu  Europe 
for  a  number  of  years  under  various  names, 
the  most  general  one  being  that  given  above, 
anthracnose,  meaning  coal  disease.  It  is 
caused,  says  the  Department  report,  by  a 
minute  fungus,  all  tho  green  parts  of  the 
vine  being  subject  to  its  attacks  from  the 
beginning  of  spring  to  the  close  of  the 
growing  seasou.  The  injury  to  the  young 
shoots  is  fully  as  serious  as  that  to  the 
fruit. 

On  the  shoots  it  makes  its  appearance  in 
little  brown  spots,  which  appear  to  bum  or 
corrode  the  woody  tiosures  beneath.  On 
the  leaves,  its  action  is  similar.  On  the 
berries,  its  seveiity  is  particularly  notice- 
able. The  disease  first  manifests  itself  in 
a  small  spot,  grayish  iu  the  center,  where 
the  cuticle  of  the  berry  has  been  destroyed, 
with  a  dark  brown  border.  The  entire 
spot  is  of  a  deep  browu  color  before  the 
bursting  of  the  cuticle.  These  spots  grow 
larger,  maintaining  a  more  or  less  rounded 
outline,  a  well  defined  band  of  bright  Ver- 
million often  appearing  between  the  light- 
colored  central  portion  aud  the  dark  bor- 
der-liue,  The  berries  thus  attacked  soon 
begin  to  wither  and  dry  up,  leaving  noth- 
ing but  the  skin  and  seeds.  The  tissues 
are  not  browned,  as  in  tho  attacts  of  black 
rot,  nor  does  the  skiu  shrivel  as  iu  that  dis- 
ease, leaving  prominent  and  very  irregular 
ridges;  but  the  circular  spots  and  tho  color- 
ings are  retained,  imparling  au  appearance 
so  striking  as  to  give  rise  to  the  local  name 
of  "bird's  eye  rot."  A  berry  is  often 
attacked  on  one  side  when  half,  grown,  and 
it  becomes  irregular  in  shape,  the  diseased 
part  making  no  further  developement. 
Sometimes  this  side  cracks  open,  exposing 
the  seeds,  which  are  forced  out  by  the  un- 
equal growth. 

The  spores  of  the  fungus  readily  germln* 
ate  in  water,  and  if  sown  upon  tho  green 
and  healthy  parts  of  the  vine  will  appear 
in  about  eight  days.  The  disease  has  re- 
peatedly shown  itself  at  places  where  tho 
spores  were  shown  and  nowhere  else.  As 
the  fungus  grows  very  near  tho  surface,  as 
soon  as  it  has  penetrated  the  cuticle,  it  be- 
comes exposed  in  all  its  parts  to  the  direct 


actiou  of  its  cDcmioB,  tho  fungicides.  As 
much  aud  serious  mischief  may  be  done 
before  this  exposure,  prevention  is  bettor 
than  cure,  Certain  varieties  of  grapes  are 
more  subject  to  this  disease  than  others. 
But  nothing  is  to  bo  gained  on  tho  score 
of  selecting  those  which  ftpe  li>ss  liable  to 
be  affected  by  it  The  disease  is  most  pre- 
valent iu  wet  seasons  and  tow  situations, 
and  iu  poorly-draiued  localities.  Excessive 
manuring,  particularly  with  fresh  stable 
manure,  fiivors  its  developement.  Any  ap- 
plieatiou  that  will  prevent  the  deposition 
of  rain  or  dew  upon  the  vine  will  secure 
immunity  from  the  disease.  Euclosing  the 
half  grown  bunches  of  grapes  in  paper  bags 
will  be  found  as  effi-ctive  protection  as 
against  black  rot.  But  this  is  practically 
out  of  question  in  a  vineyard  of  any  size. 

The  European  practice  with  this  disease 
is  to  wash  tho  vines  in  early  spring,  before 
theexpausion  of  the  bud  with  a  strong  solu- 
tion, at  least  GO  percent.,  of  sulphate  of 
iron,  applied  with  au  ordinary  mop  or  large 
sponge  fixedto  the  end  of  a  stick  two  or  thn  e 
feet  long.  The  washing  shou'd  be  done 
when  the  atmosphere  is  damp,  to  prevent 
too  rapid  evaporation  of  the  solution  which 
would  injure  the  vine,  Wheu  the  young 
shoots  have  grown  five  or  six  inches,  dust 
thoroughly  with  the  flour  of  sulphur, 
whether  the  disease  has  made  its  appear- 
ance or  not.  At  the  first  sign  of  the  disease, 
treat  the  vine  in  the  same  way,  but  this 
time  with  sulphur,  increased  by  one-third 
to  one-half  its  bulk  of  powdered  lime.  If 
this  does  not  arrest  the  progress  of  the  dis- 
ease, omit  the  sulphur  iu  subsequent  appli- 
cations and  use  only  finely  pulverized  lime. 
After  such  treatment,  thoroughly  adminis* 
tered,  the  disease  will  not  appear  for 
several  years,  or  if  it  does,  is  harmless 
where  it  was  very  destructive.  Quicker 
and  more  positive  results  may  be  obtaiued 
with  sulphate  of  copper  added  to  the  iron 
solution,  the  latter  consisting  of  600 
grammes  to  the  litre  of  water,  and  the 
former  of  50  grammes  to  the  litre.  Bathe 
the  vines  just  before  the  buds  begin  to  ex- 
pand. In  the  sulphurings  which  follow, 
add  to  the  sulphur  one-tenth  its  weight  iu 
very  finely  powered  sulphate  of  copper , 


Vacclontlon  anil  AiiU  VnooJiinllon. 


Statistics  are  agaiust  the  few  persons 
who  insist  that  vaccination  is  useless  and 
unnecessary.  A  compulsory  vaccination 
law  had  entirely  driven  out  smallpox  from 
Zurich,  BO  that  not  a  case  occuied  iu  1882. 
The  law  was  repealed  iu  1884,  and  in  every 
1,000  deaths  that  year  2  were  caused  by 
smallpox:  in  1884,  there  were  three;  in  1885 
17;  and  in  the  first  quarter  of  188G,  85. 
Iu  England  the  deaths  from  this  disease 
in  1838-1842  were  67.2  per  100,000  living; 
but  iu  the  five  years  1880-1884  the  death 
rate  was  only  6.  5  per  100,000.  Vaccina- 
tion has  not  only  vastly  reduced  the  num- 
ber of  victims  directly,  but  seems  to  have 
had  an  indirect  influence  in  reuderiug  the 
offspring  of  vaccinated  parents  less  liable 
to  tho  disease. 


The  Lachman  California  Wine  Company 
has  been  incorporated  to  plant,  cultivate, 
and  maintain  vineyards  and  to  produce  and 
sell,  both  at  wholesale  and  retail,  wiuos  and 
brandies  and  other  products  of  the  grape, 
besides  conducting  a  warehouse  and  storage 
business.  Tho  capital  stock  is  $1,200,000, 
of  which  S1,073,UOO  has  been  subscribed, 
with  Samuel,  Albert  and  Henry  Lachmau, 
Loo  Metzger  and  Henry  W.  Crabb  as  the 
Directors,  the  first  named  being  the  princi- 
pal shareholder  and  owing  7,700  shares. 
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WINES  AND  VlNE^i. 


In  continuation  of  the  sn^joct,  Francis 
Wyatt,  P.  H.  D.,  writing  in  tbe  Ajialyst, 
savR: 

Although  the  prt-cise  period  at  which  the 
grape  vine —  Vitis  Vinifeia  —  vnxB  first  known 
to  mortals,  is  lost  in  the  night  of  timr,  it 
must  have  certiiiuly  been  autiililuvian,  since 
we  are  told  in  thu  first  books  of  Moses  not 
only  that  Noah  proceeded  to  plant  it  im- 
mediately after  leaving  the  ark,  but  that  he 
manufactured  wine  from  the  juice  of  the 
fruit,  and  cursed  his  son  Sh-  ni  in  a  fit  of 
drunkenness,  brought  ou  by  its  abuse.  Nor 
is  there  any  more  certainty  as  to  the  country 
iu  which  it  originated,  for  it  is  still  found 
in  all  the  luxurious  magnificence  of  un- 
adulterated or  untrammelled  nature  in 
Syria;  along  the  bord<'rs  of  the  Caspian 
Bea,  and  throughout  China,  northern  Persia 
and  Cashmere.  There  is  no  record  of  iti- 
introduction  into  Greece,  yet  it  is  evident 
that  it  must  have  been  well  known  and 
extensively  cultivated  there  long  before  the 
time  of  Homer;  and  we  learn  from  the  Dt 
He  Riistira,  of  Columella,  that  t  veu  in 
Italy,  where  in  modern  times  it  has  bt-eij 
Bo  flourishing,  the  Romans  experienced  th* 
greatest  difficulty  in  its  propagation.  It  is 
said  to  have  been  taken  to  France  by  Pro- 
bus,  and  if  we  may  attach  any  credence  to 
tradition,  the  very  best  vintages  of  thai 
country,  even  now,  are  obtained  from  spots 
which  were  originally  selected  by  Italian 
cultivatora.  Such,  for  instance,  is  the 
Romance  Conti,  of  Burgundy.  The  most 
peculiar  characteristic  of  the  vine,  how- 
ever, is  the  fact  that  a  itmperutt  clUinxk  is 
essential  to  the  maturity  of  its  fruit;  it 
cannot  bear  a  long  continued  tropical  heat; 
and  is  immediately  killtd  by  intense  cold. 
This  is  made  apparent  by  its  actual  state  of 
culture,  which  extends  in  the  Old  World 
from  53°  north  latitude  to  the  equator,  and 
and  as  far  south  as  -40^;  and  can  be  carried 
to  success  on  our  own  continent  at  a  maxi" 
mum  of  37°  north  latitude  on  the  Ohio, 
and  38*^  on  the  northwest  coast  to  San 
Francisco.  To  the  question  of  altitude,  it 
would  appear  to  be  indifferent,  for  while  in 
Middle  Germany,  for  instance,  we  do  not 
And  it  growing  higher  than  some  1,500 
feet;  in  the  Alps  it  reaches  2,000  feet;  in 
the  Appenines  5,000  feet,  and  in  the  Him- 
alayas, even  10,000  feet  above  the  level  of 
tbe  sea. 

The  researches  to  which  so  many  eminent 
Bcientists  have  devoted  their  labors  for  the 
past  fifty  years,  have  resulted  in  the  nnani- 
mouB  opinion  that  its  prosperity  depends, 
not  BO  much  upon  any  specific  degree  of 
temperature  to  which  it  may  be  subjected, 
at  any  stated  season,  but  upon  the  long 
duration  of  a  genial  summer  beat,  during 
four  or  five  months  of  the  year.  Thus,  for 
instance,  to  choose  a  ready  and  familiar 
example,  although  a  careful  comparison  of 
the  mean  yearly  temperature  between 
Moscow,  in  Russia,  and  Bordeaux,  in 
France,  has  shown  that  the  very  slight 
difference  is  really  iu  favor  of  the  former, 
nil  efforts  to  ripen  the  grape  in  the  open  air 
of  that  city  have  been  entirely  unsuccessful 
At  the  first  glance  this  circumstance  may 
probably  strike  us  as  somewhat  anomalous; 
but  upon  a  more  attentive  examination  we 
perceive  that  it  is  perfectly  in  accord  with 
the  general  plan  of  nature;  for  while  it  is 
true  that  the  maximum  heat  of  June  and 
July  is  greater  in  Moscow  than  iu  Bordeaux, 
it  is  equally  true  that  the  temperature 
gradually  decreases  in  August  and  becomes 
quite  cold  in  September,  so  that  while  the 
plant  is  afibrded  every  opportunity  of  de- 
veloping itself  during  the  first  half  of  the 


pt-riod,  it  invariably  comes  to  grief  in  the 
second  half,  at  the  very  moment  when  the 
action  of  the  sun  is  most  necessary.  Au- 
othiT  deleterious  climatic  influence  to  which 
it  is  extremely  susceptible  is  that  of  mois- 
ture— as,  to  choose  another  example,  we 
may  readily  find  on  reference  to  Great 
Britain,  as  compared  with  her  near  neigh- 
bors, France  and  Germany.  In  England 
the  climate  is  a  moderate  one,  yet  the  grape 
is  seldom,  if  t-ver,  known  to  ripen  iu  the 
open  uir,  while  in  France  it  may  be  met 
with  in  more  or  less  p«'rfection  as  far  as 
49°  north  latitude  on  the  western  borders  of 
ihe  St-ine,  and  in  Germany  its  cultivation 
extends  ou  the  Rhine,  in  the  greatest  pro- 
fusion, down  to  Cologne,  and  is  even  found, 
although  somewhat  poor  and  unhealthy,  in 
the  environs  of  Berlin,  ai^53°  north  latitude. 
The  vine  thrives  best  upon  exposed  hills 
with  a  southeast  aspect,  and  in  a  light, 
volcai  ic  and  calcareous  soil,  the  quality 
iind  charactt  r  of  whiih  is  now  drfinittrly 
recognized  as  the  all-important  factor  iu 
Is  growth  and  fecundity.  It  has,  in  iffect, 
)Ver  and  uvtr  again  been  demonstrated; 
Vf  oursrlvis  have  frtquently  seen,  not  only 
.u  this  but  in  other  countries,  that  while 
the  wine  produced  from  the  grapes  grown 
:u  some  particular  spot  will  be  of  the  most 
It-licious  quality'  and  delicate  flavor,  that 
ilerived  from  pUnts  of  the  same  nature  and 
origin,  growing  within  only  a  few  yards  of 
this  inexplicable  boundary,  is  devoid  of  any 
of  those  virtues  which  render  good  wine  so 
dear  to  the  heart  of  a  true  connoisseur. 
We  shall  not  attempt  a  lengthy  discussion 
of  this  phenomenon,  for  no  truly  scientific 
reason  for  it  has  yet  been  assigned,  but  we 
may  nevertheless  mention  that  we  have 
devoted  a  great  deal  of  our  leisure  time  to 
its  study,  in  the  laboratory  and  in  the  field, 
and  have  made  innumerable  analyses  of 
different  soils  where  grapes  of  the  most 
varying  descriptions  have  been  grown.  So 
far  as  these  investigations  have  gone,  we 
are  bound  to  confess  that  their  results 
have  thrown  no  light  upon,  or  afforded  no 
solution  to,  the  mystery.  The  very  utmost 
point  to  which  we  could  possibly  strain  our 
conclusions  would  be  to  assert:  First,  that 
there  is  no  other  plant  of  similar  import- 
ance to  maukiud  which  makes  such  little 
demand  upon  the  fertilizing  [agents  of  the 
soil,  and  which,  as  a  consequence,  when  it 
is  properly  and  careful ly^cultivated,  neces- 
sitates such  small  expense  to  the  farmer  for 
artifical  reconstitntion;  and  second,  that 
despite  the  seeming  contradiction,  the 
abundance  of  the  crops  is  in  the  direct  pro- 
portion to  the  richness  of  the  soil  in  phos- 
phoric acid  and  potash.  Thus,  in  the 
south  of  France  we  have  known  districts 
where,  before  the  invasion  of  the  vines  by 
the  phylloxera,  the  crop  has  been  equal  to 
1,200  gallons  ptr  acre,  without  the  employ- 
ment of  any  kind  of  fertilizers.  In  the 
same  way  we  have  seen  plants  of  other 
regions,  in  both  Frauce  and  Italy,  where 
we  were  assured  that  fertilizers  were  being 
constantly  used,  and  where  300  to  400 
gallons  was  considered  an  excellent  return. 
Like  all  other  plants,  the  vine  depends  for 
its  sustenance  upon  the  mineral  elements  of 
the  soil  and  the  organic  elements  of  the 
air,  absorbing  the  former  through  its  roots, 
and  the  latter  by  its  leaves,  and  although 
even  to-day  our  knowledge  of  these  inner 
processes  are  merely  eelmentary,  we  can 
readily  conceive  that  in  the  course  of  time 
the  particular  kind  of  mineral,  exactly 
suited  to  the  development  of  each  species, 
will,  from  the  efft.et  of  being  constantly 
taken  away,  eventually  become  exhausted. 
Thus,  iu  a  virgin  aoil,  there  will  naturally 


be  a  far  greater  rcBerve  of  the  necesKary 
food  than  can  be  expected  in  a  soil  which 
has  been  under  cultivation  for  cei  tnries 
and  hence,  since  iu  all  other  particulars  of 
climate  and  situation  we  have  been  so 
siugularly  favored,  there  cau  be  but  little 
doubt  that,  as  we  have  already  said,  the 
btst  wines  of  the  future  will  be  grown  upon 
this  continent,  and  the  culture  of  the  vine 
will  be  one  of  our  greatest  industries.  It 
is  in  consequence  of  these  facts  that  it 
particularly  behooves  us  to  take  time  by 
the  forelock — ^to  look  around  us  and  note 
what  has  happened  to  our  neighbors — to 
carefully  avoid  their  errors  and  to  profit  by 
their  experience.  If  we  gtauce  at  France, 
we  see  that  only  a  very  few  years  ago  one- 
twentieth  of  her  entire  cultivated  surface 
was  occupied  by  the  vine,  the  sale  of  its 
products  bting  annually  estimated  to  realize 
no  less  a  sum  than  four  hundred  viUlion 
iliilhtrs!  To-day  very  little  of  this  wonder- 
ful source  of  riches  and  prosperity  remains; 
the  old  and  weakened  plants  have  fallen  an 
easy  prey  to  the  ravages  of  that  extra- 
ordinarily destructiveinsect,  the'phylloxera, 
and  the  glorious  vintages  whi  ch  have  fur- 
nished motives  for  so  much  poetry  and 
song;  which  have  been  sources  of  inspira- 
tion so  much  wit  and  genius  in  every  branch 
of  art,  has  disappeared  forever.  The  wine 
grower  has  given  place  to  the  wine  com- 
pounder; the  natural  products  of  Bordeaux 
and  the  Midi  (xist  only  iu  the  memory  of 
those  who  were  fortunate  enough  to  drink 
them  in  their  prime;  and  have  been  suc- 
ceeded by  the  perfumed  mixtures  of  Italo- 
Spauish  coupaijes  and  of  raiidns  sec*  so  cun- 
ningly contrived  by  the  chemists  of  Cette. 
Should  not  this  bitter  lesson,  this  terrible 
visitation,  be  made  of  profit  to  us,  and  may 
we  not  be  pardoned,  if,  carried  away  some- 
what by  the  strength  of  our  feelings,  we 
have  branched  out  of  the,path  we  had  laid 
down  for  ourstlves,  to  utter  a  few  words  of 
warning?  May  we  not  insist  upon  the 
fallacy  of  allowing  the  viue  to  continually 
exhaust  the  soil  and  bring  about  its  own 
decay?  May  we  not  urge  upon  all  who  are 
interested  to  obviate  this  calamity  by  mak- 
ing judicious  use  of  chemical  analj'sis;  by 
finding  out  what  are  the  elements  of  their 
soils — which  of  those  elements  and  what 
proportions  of  them  the  viue  yearly  takes 
away.  Finally,  may  we  not  venture  to 
affirm  that  if  in  its  juice  and  in  its  leaves 
and  stems,  there  are  found  large  quantities 
of  cream  of  tartar  and  phosphoric  acid,  an 
equivalent  to  these  quantities  in  the  form 
of  potash  and  phosphate  of  lime,  so  easily 
and  so  cheaply  procured,  should,  without 
waiting  for  signs  of  poverty  or  exhaustion, 
be  returned  to  the  soil  after  each  crop? 
Proceeding  now  to  consider  the  grape  itself, 
and  bearing  iu  mind  its  lucious  flavor  aud 
its  agreeable  combination  of  sweetner,s  and 
acidity,  we  have  no  hesitation  either  iu 
qualifying  it  as  a  highly  estimable  aud 
useful  article  of  food,  or  in  stating  our 
opinion  that  under  proper  arrangements, 
aud  in  the  absence  of  chemical  antiseptics, 
the  general  use  of  the  fresh,  nnfermeuted 
expressed  juice,  as  a  Deverage,  would  be 
conducive  to  health  and  productive  of  very 
excellent  results.  The  average  composition 
of  this  juice  may  be  said  to  consist  of 
sugar,  gum,  fat,  resin,  albumen,  gluten, 
tartaric  acid,  cream  of  tartar,  malic  acid, 
malate  of  lime,  iron,  manganese,  phos- 
phoric acid,  chloride  of  sodium,  aud  water. 
Aud  we  may  here  make  an  explanation,  to 
which  wp  solicit  the  most  earnest  attention, 
which  is  of  the  utmost  importance,  and 
which,  if  we  succeed  iu  conveying  it  cor- 
rectly, will    show    why   grape  jnice,  ratfif 


Uinn  that  of  nny  other  frnxi,  is  particularly 
adapted  for  making  wiuo.  Iu  the  juice  of 
all  fresh  fruits  there  is  constantly  to  bo 
found  by  analysis,  a  considerable  quantity 
of  some  characteristic  organic  acid.  In  the 
ai>p!e  and  pear,  for  example,  it  is  chiefly 
malic  acid;  in  the  orange  and  the  lemon, 
citric  acid;  and  in  Ihe  grape,  tartaric  acid. 
As  all  those  fruit  juices  contain  a  large 
quantity  of  sugar,  and  are  conseqnenily 
susceptible  of  undergoing  fermentation, 
attempts  have  fre<juently  been  made — some 
of  them,  it  must  be  allowed,  very  succes- 
fnl"to  turn  them  into  wine.  Now,  it  must 
be  observed  that  their  acids  do  not  exist  la 
a  pure — or  more  correctly — a  free  state,  bat 
are  all  of  them  in  combination  with  some 
of  the  alkaline  substances,  such  ae  lime, 
potash,  magnesia,  or  soda,  which  the  plant 
has  derived  from  the  soil,  and  witb  which 
thry  have  formed  acid  salts — that  is  to  say, 
compounds  iu  which  the  acid  principle 
predominates,  and  which  have  a  distinctly 
sour  taste  in  the  mouth.  With  but  asinglo 
exception,  the  whole  of  these  acid  salts 
thus  formed  in  the  fruit  and  existing  iu  the 
juice,  are  soluble  iu  water.  The  juice  of 
the  'jrnpe  forms  this  exception,  owing  to  the 
fact  that  in  its  case,  the  tartaric  acid  has 
combined  in  the  proportion  of  Iwo  parts  of 
acid  to  one  part  of  potash,  to  form  the 
insoluble  tartar,  or  bitartarate  of  potash  wo 
have  already  alluded  to,  aud  which  is 
always  deposited  by  the  wine,  either  in  the 
barrets  or  bottles  iu  which  it  may  be  kept. 
Hence,  genuine  wine  is  freed  by  a  natural 
process,  from  the  acidity  which  is  inherent 
to  the  juice  of  all  other  fruits,  and  it  is  to 
the  endeavors  made  lo  conceal  this  acidity 
by  the  addition  of  sugar,  that  artifical 
wines  owe  their  most  objectionable  quali- 
ties. 

URAPE-ROOTM    AND    BONKS. 


Grape  roots  have  a  special  liking  for  bones 
and  seem  almost  to  know  where  to  go  to 
find  them,  says  Matthew  Crawford  of  Cuya- 
hoga Falls,  Ohio.  A  Delaware  vine  Srnt 
root  some  distance  to  a  hole  in  which  bone 
had  been  buri>_d,  and  then  it  branched,  and 
nearly  surrounded  every  bone  with  roots. 
The  owner  prized  the  viue  and  would  noj 
have  injured  it  willingly,  but  in  spading  he 
accideutly  cut  the  root  leading  to  the  hole. 
The  vine  died  and  he  ascertained  that  it  had 
drawn  nearly  all  its  food  through  that  one 
root. 

Eight  or  nine  yeTirs  ago,  when  the  Lady 
grape  was  introduced,  I  obtained  one  and 
I)luuted  it  as  follows;  I  dug  a  hole  fonr  feet 
in  diameter  aud  two  feet  deep,  and  nearly 
filled  it  with  cow's  heads  from  the  slaughter- 
house.  I  then  tilled  in  among  the  bones 
some  good  soil  aud  planted  the  viue,  and 
then  sodded  it  over.  The  turf  has  never 
been  removed  sinct\  aud  tha  vine^hos  don© 
well  from  the  first,  although  I  have  uo 
doubt  but  that  the  roots  of  the  Concord  aud 
Worden  near  by  are  trying  to  get  the  bones 
away  from  the  Lady. 

It  is  very  important  that  the  roots  ot  uo 
othtr  plant  occupy  the  soil  near  a  newly 
plimted  vine.  Its  roots  will  stand  a  poor 
chance  among  those  of  au  established  tree 
or  vine.  Neither  should  strong  growing 
varieties  be  planted  near  weak  oucs.  Many 
a  grape  of  real  merit  has  been  coudemued 
as  a  poor  grower  because  such  gross  feeders 
as  the  Concord  bus  robbed  it.  I  have  an 
Israella  viue  that  has  struggled  between  two 
Concords  nine  years,  aud  has  made  but  lit- 
tle headway,  while  they  are  increasing  its 
strength. 

Subscribe  for  The  Mkbchant. 


152 


SAN   FRANCISOO   MEllOHANT, 


Mar.  2.  1888 


fc^KriM^w 


E.  C.  ULuut;.i  ii.  Cu..      -     -     l't"i'ii.  t.M-s. 
UfQco,  Oil  Sftii»otu«Btrect. PoetotBcu  Box,  '2'Stl*i 

TERMS-PAYABLE  IN  ADVASCK. 

One  ropy  one  jear 9ii  0*' 

Une  copy  ilx   iiiontha ■ 1  75 

lOL-luillnifclty  iJollvery,  rnitml  SUtes,  or  Oinodiaii 
Pofltat:o. 

KiiUTcd  At  Ihu  fostofSco  MMcoiid  ol&tu  matter. 

AUE^Nl^. 

ANAMKIM MAX  NEBKLUNO 

ULOVKItUALE,  Sonoma  Co J.  A.  CAKRIE 

DIXON.  SoUnoCo A.  H.  STOKY 

DUNCAN'S  WILLS,  Sonoiufc Co. V.  F   SLOAN 

(     H.C.  WARNER. 

FKli.SNO ^Golden  Uiilu  linjjuw 

3EYSERVILLE,  SonotiiaCo O.  LEl'l'O 

HEALDSUrUO.  Sonoma  Co.   A.  BALTZELL 

MAXWELL.  CqIuiwCo M.  NATHAN 

SANTA   ANA R.  F.  CHITrON 

SAN  JOSE,  SanUCUrftCO E.   B.  LEWIS 

SANTA   ROSA C.  A.  WKUUI'I 

STOCKTON WM.  H.  ROBINSON 

WINDSOR,  Sonoma  Co LINDSAY  &  WKLCII 

WOODLAND,  Yolo  Co K    ItEKO 

HONOLULU   J.  M.  OAT,  Jr  &Co. 

FKIDAY MARCH  li.  1888 


Cksthai.  Califobsia  is  uow  tsperit-iiciug 
Ii\ely  tinius  in  the  real  t'state  business. 
Property  of  all  tlescriptious  is  goiuj^  off 
rapidly,  and  prices  are  on  the  advance  all 
the  time.  This  is  the  forerunner  of  what 
we  may  expect  iu  the  more  northtru  por- 
tions of  the  State  iu  the  near  future. 

The  movement  at  present  is  simply  the 
overflow  from  the  southern  counties.  The 
rapid  increase  in  population  down  there  is 
due  solely  to  the  enterprise  of  the  inhabit- 
ants They  inaugurated  the  boom,  and 
then  stayed  with  it  through  thick  and  thin. 
If  they  have  reaped  their  reward,  in  swell- 
ing treasuries  and  enhanced  values,  they 
have  richly  deserved  it. 

The  people  at  the  north  and  central  por- 
tions of  the  State,  are  inclined  to  depend 
too  much  on  the  chances  of  time.  Any 
free  advertising  which  may  come  along,  is 
accepted  as  a  matter  of  course;  as 
a  courtesy  which  is  due  the  prolific  soil 
and  our  glorious  climate.  No  endeavor  is 
being  made  at  the  expense  of  private 
pockets  to  boom  these  particular  sections, 
and  the  consequence  is  booming  times  are 
retarded. 

In'oontradistinction  it  is  not  out  of  place 
to  look  over  the  frontier,  and  study  how 
other  people  do  it.  The  following  excerpt 
from  an  exchange  is  to  the  point. 

Thk  people  of  Tucson  buy  eight  thou- 
sand copies  of  their  local  paper  every 
moDth  to  send  it  abroad  for  the  purpose  of 
advertising  the  place,  and  in  addition  pay 
$200  a  month  for  the  expense  of  writing 
special  articles  concerniug  the  industries 
and  advantages  of  the  city.  Lamar,  Color- 
ado, pays  $2,000  for  copies  of  the  local 
paper,  and  $],500  a  month  for  special 
articles.  The  Monitor,  Fort  Scott,  Kansas, 
is  paid  $7,000  for  writing  up  the  advant- 
ages of  the  city.  Hutchinson,  Kansas, 
claims  to  pay  the  Xfws  $10,000  for  run- 
ning a  morning  paper  to  boom  the  town, 
and  Newton,  in  the  same  State,  does 
better  by  subscribing  no  less  than  $15,000 
for  the  same  purpose.  And  that  is  the  only 
proper  and  successful  way  of  booming  a 
place.  If  the  local  press  cannot  do  it, 
thou  the  people  may  be  well  assured  that 
it  cannot  be  done. 

It  takes  money  "  to  make  the  mare : 
go,''  in  evury  enterprise,  and  unless  our 
northern  neighbors  take  this  gt-ntk-  hint, 
the  peculiar  merits  of  their  separate 
localities,  and  in  danger  of  being  con- 
cealed under  a  bushel  for  some  time  to 
come. 


A  rROHpECTus  has  just  been  issued 
embracing  a  d(Berii>lion  of  (he  celebrated 
Sit-rra  Vista  vineyard,  consisting  of  two 
thousand  and  thirty  acres  of  land  situate 
111  the  Counlies  of  Mtrced  and  Frisno. 

The  property  was  forrai  riy  owned  by  the 
lute  CharKs  Kohler,  George  West,  of 
Stockton,  the  well-known  State  Viticul- 
tural  Conuuissiuner,  and  Thomas  R. 
Miutburn,  the  resident  manager  of  the 
property.  Thiir  successors  in  interest, 
now  propose  to  dispose  of  a  ceituiu 
amount  of  ('apital  Stock  of  the  Company, 
the  proceeds  to  be  applied  for  the  benefit 
of  the  prttperty. 

A  winery,  distillery,  warehouse,  wine 
Cfllnrs,  etc.,  will  be  erected,  together  with 
fvery  convenience  which  the  handling  of 
the  product  to  the  best  advantage.  Al- 
ready quite  a  large  amount  of  money  has 
been  expended  on  this  property  and  over 
*i80  acres  of  land  are  now  set  out  in 
choice  varieties  ol  fruit  trees  and  grapes. 
Of  the  latter  there  arc  alone  620  acres 
of  the  choicest  variety,  175  acres  of 
which  have  been  planted  in  1882. 
Among  them  may  be  noti  d  the  following: 
In  Ports,  Trosseau,  Bastardo,  Moretto  Rnd 
other  newly  imported  varieties.  In 
Sherries  :  Verdillo,  IJoal,  Mantuo  de  Pila, 
P(  dro  Ximent  s  Veba,  Malmsey,  Peruuo, 
Palomino,  Mantino.  Castilliano,  Prolific 
and  Feher  Ziigus.  In  Brandies  ;  Folle 
Blanche,  Colombar,  Prolific.  Red  wines 
arc  represented  iu  Lenoir,  Black  Bur- 
gundy, Carignan  Grenache,  Zinfnndel 
Mataro,  Chaucho  Noip,  Pitit  Bouschit 
and  Alicante  Bouschet  ;  the  white  wines 
with  Keisling,  Prolific,  Verdal,  Folle 
Blanche,  Colombar,  and  White  Fou- 
tignan. 

The  balance  of  this  large  tract  is  planted 
in  grail),  but  can  at  any  time  be 
adapted  for  either  additional  vineyard  or 
orchard   purposes. 

The  crop  for  1888  is  estimated  at  fifteen 
hundred  tons  valued  at  $W,000,  while  for 
1889  it  is  safe  to  reckon  on  at  least  two 
thousand  tons,  which  will  produce  iu 
wine  and  brandy  at  least  $G0,000.  An 
additional  value  which  pertains  to  this 
property  is  the  right  to  the  waters  of 
the  Chow  Chillea  Creek,  which  flows 
through  the  property.  This  permits  a 
thorough  irrigaliou  of  the  whole  tract, 
and  is  also  a  source  of  reveuue  to 
the  Company.  The  title  is  United 
States  Patent. 


of  St.  Chamund,  France,  has  undertaken  to 
exploit  the  process  by  sabmiltimg  the  ret! 
wiuett  of  Burgundy  and  Bordeaux  to  its  in 
flnence.  That  gentleman  has  found  that 
wines  of  Algeria  partake,  to  a  great  extent, 
of  the  peculiarities  of  some  of  our  Calif  oraia 
wines,  and  iu  consequence  he  hopes  to 
prove  there  also,  the  same  increase  of  value 
as  is  shown  here  in  developing  the  latent 
tromns  or  arumntic  ttfin-s  which  are  respon- 
sible for  much  of  the  pleasure  obtained  by 
the  real  wino  drinker.  We  hope  and  be- 
lieve so. 


The  annual  convention  of  the  Grape 
Growers  and  Wine  Makers  of  California, 
will  be  held  at  Pioneer  Hall,  in  this  city, 
on  the  sixth  of  this  month,  commencing  at 
eleven  o'clock,  when  the  annual  election 
will  take  place.  The  afternoon  and  even. 
ii)g  vi'ill  be  devoted  to  discussion,  and  the 
rt-inninder  of  the  week,  the  convention 
under  the  auspices  of  the  Viticultural  Com- 
mission, will  be  held  at  the  same  place. 

The  indications  are  tliat  this  will  bo  a 
most  important  event  in  the  history  of  Cali- 
fornia Viticulture.  The  interest  taken  in 
the  couvenlion  is  intense,  and  aln  ady  large 
receipts  are  on  hand  of  samples  for  test  ami 
exhibition.  The  essayists  have  nil  been 
heard  from,  and  they  will  be  prepared  to 
fill  the  programme  as  previously  announced 
in  a  former  issue  of  the  Mkrchant. 

In  addition  to  (his,  mention  is  made  of  a 
paper  on  the  very  interesting  subject  of 
"  Fermenting  Wine  in  Fresno,''  which  will 
be  read  by  Mr.  F.  T.  Eisen,  of  this  city. 

The  result  of  this  conclave  of  wine 
makers  and  grape  growers  from  all  parts 
of  the  State,  can  not  but  have  a  stirring 
effect  on  the  industry  in  the  future.  Notes 
of  progress  will  come  in  from  difiereut 
quarterp,  and  the  results  of  long  and 
patient  study  will  be  given  for  the  general 
benefit  of  others,  engaged  in  combatting  the 
iunumerable  difficullies  which  surround  the 
different  brunches  of   the  business. 


"Stiiidlants'',  a  recent  work  from  the 
pen  of  J.  M.  Emerson,  author  of  "New 
York  to  the  orient,  should  be  read  and  ita 
unanswerable  agreement  thmughly  digested 
by  all  persons  interested  in  correcting  the 
existing  abuses  of  alcoholic  stimuleuts, 
and  in  thereby  furthering  the  taste  for 
pure  and  adulterated  wines.  The  author 
discusses  the  subject  in  u  masterly  manner, 
and  his  agreements  tending  to  show  that 
pure  wines  do  not  lead  to  a  taste  for  strong 
drink,  but  are  iu  most  cases  the  best  cure 
for  drinkers,  are  most  convincing. 

Thj  book  is  for  sale  by  the  publishers, 
Dick  and  Fitzgerald  of  New  York,  price 
fifty  cents. 


What  Califobnia  may  do  with  two 
her  products,  olives  and  wines,  is  ontliued 
by  the  crop  reports  of  Corfu,  Greece.  This 
little  island  with  a  population  of  only  20, 
HOO,  will  produce  this  season  an  olive  crop 
worth  $600,000,  while  the  wine  crop  of 
the  year  amounted  in  value  to  $4r)fl,000* 
This  is  only  a  straw  which  shows  the  way 
the  wind  blows;  but,  without  such  preced- 
ents, the  future  greatness  of  the  fruit  pro- 
duction and  the  wine  industry  of  California 
are  as  assured  as  the  rising  and  setting  of 
the  Buu. 


An  exchange  from  the  Southern  portion 
of  the  State,  claims  credit  for  Riverside 
and  Southern  California  generally,  for  the 
singular  fact  that  at  the  citrus  fair 
recently  held  at  Riverside,  not  a  bottle  of 
wine  was  exhibited.  There  is  nothing  very 
surprising  in  this,  the  unfortunate  inhabit- 
ants of  this  desert  tract,  being  only  too 
happy  to  procure  a  living  supply  of  water 
let  alone  talk  about  wine.  Rivers  of  water 
to  modify  lime  juice,  would  be  more 
desirable  in  this  land  of  everlasting 
(hirst. 


We  have  considerable  satisfaction  on  be- 
ing (old  that  this  young  wine  producing 
country,  California,  has  given  a  lead  to  thi 
old  wine  growers  of  Europe.  Many  of  our 
wine  makers  by  careful  and  prolonged  ex- 
periments with  the  Frazer  iirocess  for  treat- 
ing wines,  have  endorsed  it  iu  com- 
auy  with  the  university  and  other  scien- 
tists. They  have  found  that  thoir  product 
is  vastly  incnascd  in  value  in  a  few  weeks, 
by  what  must  already  be  considered  a 
natural  process— a  process  by  which  nature 
is  only  assis^ted  and  hastened  in  its  course 
of  arriving  at  the  desired  maturencss  in 
in  wines.  The  publicity  given  to  (he  in- 
vention and  discovery  by  its  display  at 
viticultural  and  general  exhibitions  natur- 
ally attracted  the  attention  of  the  people 
abroad.  As  a  result  we  are  glad  to  learn 
that  Dr.  Frazer  has  completed  arrangements 
for  the  adoption  of  his  process  in  Germany 
through  a  representative  who  came  to  Cal- 
ifornia, and  thoroughly  investigated  the 
matter.  Besides  that  important  country, 
the  still  more  important  producer  of  wines 
and  spirits,  France,  has  shown  its  interest 
iu  the  new  departure.  After  some  months 
of  careful  examination,  M.  Julien  Pignet, 


The  position  of  the  foreign  sugar  jour- 
nals on  (he  International  Congress,  is 
interesting  to  note. 

The  German  Zucer'tndustrie,  and  the 
Austrian  Pragn-  Sncei'tnarld,  are  thorough- 
ly satisfied  with  the  results,  and  the  latter 
even  is  congratulatory  over  the  fact  that 
the  word  of  salvation  has  gone  forth. 

The  Dutsche  Lni-er  imlustrie'is  also  in 
accord,  believing  that  if  each  county  will 
only  do  its  best  to  increase  the  consumption 
of  sugar,  the  question  of  a  supposed  dan- 
gerous Vivalty  between  beet-root  and  cane- 
sugar,  which  is  (roubiiug  some  minds,  will 
be  solved  in  a  perfectly  friendly  manner. 
The  French  are  however,  as  a  rule  opposed 
to  abolition  of  premiums.  This  is  ascribed 
to  the  fear  of  competition  with  Germany, 
th'  ir  premium  amounting  to  three  times 
those  of  the  German  manufacturers. 

The  remedy  prescribed  from  a  German 
source  is  to  reduce  their  sugar  duty  from 
sixty  francs  to  twenty-five  francs,  to  double 
the  consumption  of  the  county,  and  as  a 
consequence  their  own  production. 


The  mean  height  of  land  above  sea-level, 
according  to  Mr.  John  Murray,  is  2,250  feet; 
and  the  mean  depth  of  the  ocean  is  12,480 
feet.  Only  two  percent,  of  tho  sea  is  in- 
cluded inside  a  depth  of  500  fathoms,  while 
seventy-seven  j  er  cent,  lies  between  600  and 
3000  fathoms.  If  the  land  were  filled  into 
the  hollows,  the  sea  would  roll  over  the 
earth's  crust  to  a  uniform  depth  of  two 
miles. 


The  firm  of  Geo.  W.  Meude  &  Co.,  of 
this  Cily,  which  was  obliged  to  suspend 
recently,  has  been  most  successful  in 
tiding  over  its  difficultiiK.  Tho  announce- 
ment is  now  made  that  money  is  in  bank  to 
pay  off  one  half  of  the  entire  indebtedness 
from  three  to  five  months  ahead  of  the 
dates  at  which  it  would  mature  according 
to  the  terms  of  settlement  tffected  last 
month,  with  interest  in  full  to  date.  Paper 
like  that  of  this  firm  is  certainly  worthy  of 
the  title    "gilt-edged. 


The  Babton  Vineyard  Company  of 
Fresno,  says  the  Fresno  Expositor,  now  has 
wine  enough  ready  for  shipment  to  New 
York  to  load  250  cars.  This  company  find 
that  they  can  pay  local  rates  on  this  wine  to 
San  Francisco,  thence  ship  it  by  water  to 
Portland,  Oregon,  and  thence  East  over  the 
Northern  Pacific  at  a  less  cost  than  the 
charges  to  ship  it  direct  from  Fresno  to 
either  New  Y'ork  or  Chicago. 


The  wine  growers  of  St.  Helena  are  now 
discussing  the  erection  of  a  largo  warehouse 
iu  that  district  for  the  storage  of  wines.  It 
is  contemplated  to  provide  cellarage  with 
a  capacity  of  1,000,000  gallons,  so  arranged 
that  it  can  be  enlarged  at  any  time  in  the 
future  if  occasion  requires. 

The  enterprise  is  one  which  should  bo 
carried  out;  it  will  bo  of  the  greatest  bene- 
fit to  all  concerned. 


Bonfort's  Wijie  and  Spirit  Circnlar  in 
speaking  of  condensed  must  says  :  It  may 
possibly  be  found  that  the  export  of  large 
quantities  of  condensed  must  will  result 
iu  a  shortage  of  California-made  wines, 
which  would  be  a  great  pity  uow  that 
they  are  improving  in  quality  and  meet- 
ing with  BO  much  favor  both  here  and 
elsewhere. 
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A  Btrangor  looking  for  iuformatiou  on  the 
planting  of  viues,  says  the  Sau  Jose  Mnr- 
cury,  would  be  confusid  by  the  (litT<Teut 
opiuions  preTftiling  aa  to  tin*  relative  value 
of  cuttings,  rooUcl  viue?),  length  of  cultiug-i, 
depth  uf  nliiutiug  retiiiired,  etc.  It  is 
likely  that  some  of  thesf  diverging  opiuions 
-  come  from  planting  ou  different  soils,  or 
with  diflfereut  kinds  of  grapes.  One  grape- 
grower  says,  plant  a  cutting  two  feet  long' 
so  as  to  have  plenty  of  room  to  start  roots. 
Another  says  I  did  so  and  over  half  the 
cuttings  died.  The  first  might  have  been 
planted  in  sandy  or  gravelly  soil,  where 
the  air  circuluti  d  at  a  considerable  dtpth; 
the  second  person,  planting  where  there 
was  more  clay  in  the  soil,  found  that  the 
lower  end  of  the  cutting,  being  in  damp 
ground,  often  soured,  making  the  whole 
plant  or  cutting  unhealthy.  lu  the  last 
instance  twelve  inches  in  the  gronnd  would 
havy  been  ample. 

Others  disagree  about  the  best  hight  of 
the  cuttings  above  the  gronnd.  There  is 
no  doubt  but  that  a  long  cutting  will  bear 
sooner  thiin  a  short  one.  No  vine  will  bear 
until  the  cap  is  forced  quite  a  distance 
through  old  wood;  htnce  the  benetit  of  the 
long  stem  aboye  the  roots.  It  has  its  dis 
advantages,  however.  The  resistance  to 
the  circulation  offered  by  the  longer  stock 
of  closed-grained,  well-ripened  wood  after 
the  first  year  causes  a  greater  growth  of 
suckers,  which,  if  neglected,  will  monopo- 
lize the  whole  force  of  the  roots.  For  this 
reason  miiny  growers  leave  but  one  bud  to 
grow,  destroying  the  rest.  The  fruit  gi-own 
the  first  and  second  and  third  years  after 
planting  amounts  to  little.  The  bearing 
period  will  commence  more  vigorously  for 
pinching  off  all  premature  fruit. 

The  method  of  putting  out  cuttings  has 
much  to  do  with  their  making  a  successful 
growth.  One  of  the  worst  plans  is  to 
punch  a  hole  in  the  ground  with  a  crowbar 
making  the  wall  stand  by  pressing  the  dirt 
outward  all  around.  This  leaves  a  hard 
wall  of  earth,  which  the  smallest  delicate 
roots  cannot  penetrate.  Oftentimes  the 
root  may  a  circuit  of  the  hole  three  or  four 
times  before  it  finds  an  outlet,  delaying 
the  growth  of  the  cutting.  The  better  way 
is  to  open  the  hole  with  a  spade.  Except 
for  the  subsequent  danger  of  being  struck 
with  a  plow,  the  cutting  would  do  as  well 
laid  in  a  fuiTOw. 

An  unaccountable  difference  of  opinion 
prevails  regarding  the  planting  of  cuttings 
or  rooted  viues.  It  would  seem  that  rooted 
viues  Were  more  sure,  and  in  better  condi" 
tion  for  making  a  growth  than  the  naked 
sticks — the  right  of  testimony  is  in  favor  of 
rooted  vines.  The  cost  of  (ending  cuttings 
in  a  nursery  are  less  than  in  field  culture. 
In  the  first  instance  there  but  640  to  the 
acre.  Tlanled  in  nursery  rows  there  may 
be  ten  times  that  number,  saving  consider- 
able labor. 


Attention  of  viueyardists  is  directed  to 
the  new  advertisement  of  the  Boll  &  Grant 
Farm  Implement  Co.,  which  appears  in 
this  issue  of  the  Merchant.  A  new  con- 
signment of  a  plow,  peculiarly  useful  in 
viueyards  has  just  been  received,  which  is 
being  offered  at  extremely  low  prices. 

Thk  Mebchant  was  the  first  of  the  viti- 
cuUural  papers  in  America,  to  publish  the 
full  and  complete  report  of  Prof.  Pierre 
Viala  to  the  minister  of  agriculture  at 
Montpelier,  on  his  rec<nt  mission  to  Amer- 
ica. The  publication  will  ante-date  all 
others  by  at  least  thirty  days. 


From  Mr.  H.  B.  Kirr's  treatise  on  wine 
and  wine  drinkers  we  clip  the  following 
lines  : 

"  He  would  b^  sent  (o  a  lunatic  asylum 
who  would  start  a  temperance  soeiety  on 
the  American  plan  in  Franco  or  iu  any 
wine-growing  country  in  Europe. 

"  What  a  revelation  indeed  is  it  to  the 
American  who  goes  over  the  lauds  of  the 
old  wOilJ,  finding]||  there  a  permanent 
civilization  and  culture  founded  on  one 
thing — if  the  truth  be  told — the  culture 
of  the  grape  !  It  is  everywhere  on  the 
continent  where  the  highest  forms  have 
flourished,  in  every  clime  of  song,  music, 
and  color.  All  evidence  shows  that  this 
was  the  first  to  become  a  settled  institu- 
tion, as  now,  iu  countries  of  dtcay,  it  is 
last  to  vanish.  One  cannot  journey  over 
an  ancient  Roman  road,  climb  scarcely  a 
mountain  height,  or  wandt.-r  through  any 
wooded  pntch  without  coming  on  a  vintage 
which  c;m  boast  of  a  lineage  longer  than 
that  of  any  of  us  on  oar,  Western  soil. 
The  Rhine  is  simply  a  vineyard  :  Lur- 
gundy  and  Bordeaux  expressions  for  a 
cheer  which  has  blessed  countless  homes 
on  all  continents  ;  and  Champague  a 
lexicon  itself.  The  tourist  who  will  cease 
to  walk  over  beaten  tracks,  and  go  ofl" 
into  some  quiet  vineyard  walk,  and  leave 
the  city  and  the  village,  will  indeed  live 
a  new  life.  To  go  to  Europe  without 
knowing  her  wines,  would  be  the  same  as 
reading  an  opera  without  hearing  it  sung. 
If  the  processess  bj'  which  various  kinds 
and  qualities  of  wines  are  put  before  us 
be  not  altogether  romantic,  it  must  be 
known  that  wine  production  is  probably, 
all  considered,  the  greatest  industry  and 
culture  in  the  world,  farther-reaching  than 
rither,  involving  greater  outlay  and  respon- 
sibility, and  touching  at  once  the  highest 
and  lowest  interests  of  human  nature. 
And,  in  its  returns,  wine  is  more  like  the 
gold  that  we  dig  out  of  the  earth  than 
anything  that  is  a  subject  of  financial 
estimate.  Paris,  during  a  five  months' 
siege,  having  eaten  her  Zoological  Gar- 
dens, her  cab  horses,  her  domestic 
animals,  and  the  rodentia  of  the  sub- 
terranean city,  went  to  her  wine  canes, 
and  ou  those  she  flomished  until  it  was 
evident  that  the  rest  of  France  could  not 
rescue  the  capital  from  the  environing 
army  and  had  to  surrender  to  a  superior 
force." 


other  hand,  arrives  at  maturity  in  a  sort  of 
haphazard  way,  and  without  regard  to  the 
convenience  of  those  who  have  to  gather 
the  crop.  'Ihe  Mission  is  not  devoid  of  its 
advantages  as  is  mauifested  by  the  largi-r 
number  of  orchards  of  that  variety  now 
under  cultivation.  He  did  not  wish  to  be 
understood  as  condtmning  the  Mission,  but 
merely  spoke  in  contradistinction  to  the 
unstinted  praise  lavished  upon  that  variety 
by  those  whose  experience  had  not  been 
extensive  enough  to  prevent  their  opiuions 
from  being  amenable  to  the  charge  of  bia? 
and  prejudice. 


«.RAPK    NOl'EN. 


TIIK    PICllALINE    OI.IVE. 


During  a  convtrsatiou  with  a  Fresno 
Democmt  reporter  concerning  the  merits  of 
the  Pichaline  and  ilission  olive,  Mr.  Bur- 
bank  stated  that  the  Pichaline,  iu  the 
opinion  of  those  who  had  devoted  consider- 
able time  and  attention  to  the  cultivation 
of  both  varieties,  was  the  most  desirable. 
Many  advocate  the  Mission  for  the  same 
reason  that  Mr.  McClellan,  Mill  Hill  View, 
does  because  their  experience  extends  to  no 
other  variety.  The  Pichaline  is  not  advo- 
cated by  nurserymen  for  the  reason  that  its 
propagation  is  attended  with  less  difficulty, 
but  because  it  possesses  advantages,  which 
entitles  it  to  rank  superior  to  the  Mission. 
In  the  firsfr  place  it  is  a  larger  berry  and  its 
substance  is  proportionally  greater  than 
that  of  the  Mission.  It  is  as  easily  culti- 
vated and  much  easier  propagated.  The 
crop  can  be  harvested  at  a  much  less  ex- 
pense and  with  hulf  the  difficulty,  as  the 
berries  ripen  evenly  and  two  months  earlier 
than    the  Mission.      The    Mission   ou   the 


A     <;i.KAM     «»r     IIOPK. 


A  correspondent  of  the  Ganlener^s  Mon- 
thly, in  his  very  interesting  notes  on  grapes, 
says,  "  the  first  to  ripen  was  Moore's  Early, 
which  was  soon  followed  by  Herbert,  Wor- 
den,  Brighton,  Empire  State,  Lindley;  and 
by  the  first  week  in  Sepl.mb.  r,  nt  least  a 
dozen  kinds  were  in  good  eating  order. 
Amoug  the  natives  I  surprised  my  friends 
by  the  superior  quality  of  the  Brighton, 
which  was  pronounced  by  all  decidedly 
better  than  any  other  of  its  clasp,  and  fully 
equal  to  any  of  the  for<  ign  varieties . 

On  the  other  natives  some  difference  of 
opinion  arose,  but  the  general  opinion 
would  seem  to  range  the  next  as  follows: 
Empire  State,  Duchess,  Herbert,  Lindley 
and  Worden.  Greater  difiVrence  of  opinion 
arose  over  the  Niagara  than  any  other. 
Some  being  enthusiastic  in  its  praise,  and 
others  disliking  it  ou  account  of  its  strong 
musky  flavor. 

The  Empire  State  is  a  new  white  grape 
of  fine  quality,  and  a  strong  grower,  bat 
has  not  as  yet  given  me  very  large  bunches. 
I  hope  it  will  improve  iu  this  as  the  vines 
grow  older.  The  Duchess  is  a  delicious 
grape  of  delicate  organization,  not  desirable 
except  in  the  hands  of  experienced  culti- 
vators. 

The  Herbert  I  found  some  two  weeks 
earlier  than  any  other  of  the  black  Rogers, 
coming  between  Moore's  Early  and  Worden, 
and  is  very  desirable  in  every  respect.  I 
am  surprised  at  the  Herbert,  aud  shall 
plant  some  of  it.  Barry  aud  Wilder,  very 
much  alike,  are  fully  two  weeks  later  and 
not  so  large  clusters  nor  so  good  quality  as 
the  Herbert.'' 


Aiif£lo-Novnclii  Assiiriiiice  Co. 


The  showing  of  this  company  for  the 
year  1887  has  b-en  highly  satisfactory.  Its 
tire  premium  account  has  been  increased 
$40(5,000,  and  a  corresponding  increase  is 
noted  of  $2(54,000  in  its  reinsurance  re- 
serve. 

During  the  year  the  business  ou  the 
Pacific  coast  amounted  to  $298,871  22, 
with  losses  of  $G9,02ti  C2,  ratio  23.1. 

The  California  business  alone  reached 
$219, 408  03,  with  losses  of  $53,009  01, 
rated  24.6.  The  total  net  fire  premium 
income  for  the  year  was  $840,180,  and  the 
total  fire  losses  for  the  year  were  $371,980, 
rated  44.  The  net  earnings  for  the  year 
were  $274,0G0. 

The  old  system  of  paying  out  all  the  net 
earnings  iu  dividends,  without  regard  totlie 
provision  of  a  proper  reserve  fund,  wid  not 
probably  be  looked  upon  with  much  favor 
by  the  new  'nanag  nieut.  who  will  be  more 
likely  to  adopt  the  wiser  policy  of  estab- 
lishing as  a  BDitable  surplus  before  declaring 
dividcuts. 

That  the  systematic  and  businesslike 
methods  of  the  uew  Boar>l  of  Directors  has 
already  succeeded  iu  winuiug  public  con- 
fidence is  fully  evidenced  by  the  pheouoin- 
t-nal  progress  made  by  the  company  during 
the  past  few  mouths. 


HocsE  or  Rkprkshntatives  U.S.* 
Washisoton,  D.  C,  Februarj'   10.  1888.  f 

Mr.  Clarence  J .  HWmore,  Board  of  State 
VUicnUural  CommiasionfTS,  Xo.  204  Mont* 
iiomtn'y  strati.  San   Francisco,  Cat. 

Dkak  Sia— In  reply  to  yonr  letter  of  the 
2nd  inst.'  I  mailed  to  you  yesterday  copies 
of  such  bills  as  relate  to  the  Viticultnral 
industry. 

I  am  not  able  to  indicate  what  will  be 
done  in  the  direction  of  legislation  affect- 
ing our  interests  iu  this  department  of 
industry,  but  we  have  some  hope  that  in 
the  revision  of  the  tariff  and  the  redaction 
of  internal  revenue  taxes,  we  may  accom- 
plish something  for  the  wino  growers  of 
California. 

Very  truly  your.--", 

W.  W.  MOBBOW. 


OK^Ot-A^'.N'IN      A.%D      Mat'lD 
AI.Bl'HKXS. 


The  time  is  approaching  when,  after  the 
spring  fermentation,  some  of  the  wines  of 
last  vintage  and  nmny  wiues  of  older  vint- 
ages will  need  clarification,  to  free  them 
of  alt  sediment  and  to  assist  and  secure 
their  further  development.  It  is  of  the 
greatest  importance  to  our  wine-makers 
aud  wine  merchants  that  they  should  use 
the  most  effective  and  reliable  clarifier  to 
be  had,  in  order  to  obtain  the  desired 
effect  and  we  feel  that  we  will  show  a 
Service  to  those  who  have  never  tried  the 
articles  by  calling  their  attention  to  the 
famous  fi^noiann'in  of  Mr.  Chevallier 
Appert,  Paris,  aud  the  renowned  Liquid 
Albunieits  aud  other  specialities  of  Messra. 
A.  Boake,  Roberts  and  Co.,  Lonibin,  fbr 
clarifying,  purifying,  preserving,  restor- 
ing and  connecting  white  and  red  wines, 
by  the  judicious  use  of  which  many 
thousands  of  gallons  of  acid,  harsh  aud 
stubborn  wines,  which  otherwise*  would 
have  to  be  turned  into  vinegar  or  sent  to 
the  distillery,  are  annually  saved  our  wine 
growers  and  merchants. 

Referring  to  tho  advertisements  of 
Chevallier  Apperts'  Oenotannin  and  A. 
Boake  Roberts,  &  Co.'s  Liquid  Albumens^ 
Wine  Preserver,  iVine  Restorer,  and  irine 
Corrector^  we  have  only  to  edd  that  all 
of  these,  now  famous,  articles  have  been 
analysed  aud  approved  of  by  the  academy 
of  medicine,  Paris,  and  b^"  the  State 
Analyst  of  the  University  of  California, 
Berkeley,  as  perfectly  safe  4o  use  in  light 
white  and  red  wines.  Dirictions  for  use 
and  all  further  iuformution  will  be  fur- 
nished by  Messrs.  Charles  Meiiiecke  k  Co., 
of  this  City,  Agents  for  the  Pacific 
Coast. 


The  Citrograplt  notes  that  there  has  beeu 
another  advance  in  the  price  of  olive  oil. 
"The  foreign  supply  is  scanty,"  say  the 
dealers.  A  few  years  more  and  California 
olive  oil  will  be  cutting  a  big  hole  in  the 
importation  of  American  cotton  seed  oil 
under  a  foreign  lable. 


L.  W.  MooRK,  U.  S.,  Vice-Consul  at 
Lyons  in  his  statement  of  exports  to  the 
United  States  from  that  Consular  district 
for  the  fourth  quarter  of  1887,  reports 
shipment?  of  wine  during  that  period 
valued  at  $23,770.84,  against  $26,558.34, 
in  same  period  of  1886. 


A  TBLKGRAM  from  Calcutta  states  that  it 
is  estimated  that  83,250,000  lbs.  of  last  sea- 
sou's  U'&  will  be  available  for  export. 
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PHOPKR    TKKEH     AlVn    VIlfRM    TO 

rrAMT. 

The  error  in  too  fnqiicntly  ronile  snyn 
h'lirm  and  Oartlen  of  jnd^nug  things  hy 
their  appoamnces.  This  is  especinlly  Ihi' 
case  iu  Holcoling  treeH  niid  vines  for  pltint- 
iiig.  MoKt  people  m-lect  a  large  tree  in 
preference  to  the  BUiiiller  one,  when  the 
fituuller  one  would  have  a  ninch  hetter 
root,  DUtl  wonM  much  sooner  mnken  better 
lienring  tree.  It  is  the  root  that  suppliis 
nourishment  to  and  makes  tho  tree  ;  and 
without  the  root  the  tree,  no  matter  how 
tine  it  may  appear  to  the  eye,  ia  worlhless 
for  planting.  In  our  expericnci'  in  plant- 
ing many  hundnds  of  trees,  the  smalUr 
ones,  stocky,  with  many  tiue  roots,  and 
free  from  insect  enemies,  are  by  far  the 
most  valuable  to  plant.  We  have  tested 
trees  of  nil  ages,  from  cue  to  eight  and 
nine  years  old,  and  tind  that  our  youngtr 
trees,  when  transplanted,  grow  more 
rapidly  and  yield  fruit  sooner,  the  freights 
upou  them  are  Uss,  the  trouble  of  plant- 
ing is  much  decreased,  and  the  danger  of 
loss  l»y  dry  weather  is  reduced  by  their 
use. 

W©  would  advise  all  purchasers  to  be 
extremely  careful  to  examine  the  roots 
and  branches  of  all  trees  they  purchase, 
for  the  pr^'Seuce  of  those  insects  that, 
when  introduced,  are  injurious  to  orchards. 
Look  first  well  to  the  roots  to  see  if  they 
have  knots  on  them,  and  appear  to  be 
rotten,  and  break  easily.  This  shows  the 
presence  of  root  lice  ;  ins(ct8  that  work 
more  injury  to  the  tree  than  any  other 
of  the  insect  enemies  that  sooner  or  later 
ruin  an  orchard.  Look  at  tho  crowu  of 
ihc  roots  to  see  if  their  is  any  discolored 
bark  occasioned  by  severe  weather  or 
caused  by  borers,  in  which  case  you  will 
observe,  upou  scraping  the  bark,  signs  of 
sawdust,  which  indicate  their  presence. 
If  the  crowu  is  much  discolored,  better 
bum  tho  tree  at  once  ;  and  if  borers  are 
present,  search  for  them  with  a  knife 
and  destroy  them,  for  they  will  soon  pro- 
pagate aud  destroy  the  orchard.  Examine 
the  body  and  branches  for  the  oy.ster- 
shell  and  scurfy  bark  louse.  These  can 
bo  detected  only  by  a  careful  inspection; 
and  if  there  are  any  spots  upon  the  trees 
that  appear  suspicious,  they  should  be 
examined  with  a  glass,  aud  if  their  look  is 
doubtful,  we  advise  that  at  once  they  be 
thrown  upou  the  brush  pile  and  be  speed- 
ily burned.  We  have  very  large  orchards 
which  are  entirely  free  from  tho  insects 
we  name,  excepting  the  bark  louse,  which 
was  introduced  before  we  knew  what  it 
was,  or  we  should  have  refused  to  plant 
many  trees  that  we  xmwittingly  planted. 
Much  of  our  success  as  fruit  growers,  nud 
the  line  appearance  of  our  orchard,  is  the 
result  of  the  careful  attention  to  the 
matters  we  have  indicated. 


A  t'HBt'K  ON  INTEMPKRANI'R. 


CANV    Tl»    VR4»W. 


In  Switzerland,  where  the  government 
has  taken  the  entile  inanufACture  aud  cou- 
trul  of  flistilled  lirpiors  into  its  own  hands, 
compi-nsnting  the  distillers  for  property 
heretofore  used  in  the  busints.^,  and  under 
which  arrangement  none  but  ab»tolutely 
pure  1  quors  ore  made  and  sold,  the  bever- 
ages containing  the  ditl'used  alcohol  of 
fermeutatiou.  like  wine,  eider,  &c.,  are 
untouched  and  undiHturbed  by  the  law. 
The  reason  of  this  is,  that  the  Swiss  states- 
men— uulike  some  lesser  "  Rtatesmeu  "'  in 
this  part  of  the  world— believe  that  the 
prevalence  of  intiuiperance.  which  they  are 
seeking  to  cheek,  has  resulted  from  too 
free  use  of  distilled,  cheap  and  adulterated 
spirits,  and  aud  not  from  fermented  liquors 
containing  but  a  small  percentage  of  "  ua- 
tUFal  "  alcohol.  . 


The  olive  is  a  much  hardier  tree  than 
tho  orange,  bearing  with  impunity  heavy 
frosts.  It  even  ripens  its  fruits  in  many 
parts  nf  England  when  planted  on  Ih-- 
south  side  of  a  wall.  It  is  said  to  tluuricvh 
best  in  the  departments  of  Tuscany,  Flor- 
ence and  Luc. -a,  in  Italy.  From  Mr. 
Ludovico  Gaddi,  who  has  charge  of  the 
olivt-  orchard  on  (he  t^uito  farm,  tlie  Ilrr- 
ul<l  1(  urns  that  snow  sometimes  falls  there 
to  the  depth  of  two  feet  and  often  to  th'- 
d'pth  of  tliree  or  four  inclw-s.  The  olive 
will  endure  frozen  ground  aud  quite  a  low 
temperature.  Sleet  or  raiu  freezing  on 
the  tree  destroys  the  bark,  ruptures  the 
sap-vessels  of  the  smaller  twig^-,  and  is  fatal. 
Two  hundred  and  eighty-seven  years  ago  a 
severe  freeze  killed  all  the  trees  to  the 
ground.  The  roots,  however,  threw  up 
new  shoots,  aud  now  the  trees  are  as 
healthy  as  any  in  the  world,  tho  trunks 
being  now  two  feci  in  diameter. 


Price  per  100 $2.00 

A  good  bearer,  giving  a  wine  of  a  high 

Price  per  100 $2.00 

A  fine  bearer,  ripens  as  early  as  thePinots; 


One  KlaMHOf  wlue  too  miicli. 


A  glass  of  wine,  says  a  writer  in  Ouimhus 
Journal,  changed  the  history  of  France  for 
nearly  twcutylyears.  Louis  Philippe,  King 
of  the  French  had  a  son,  the  Duke  of 
Orleans,  aud  heir  to  the  throue,  who  al< 
ways  drank  only  a  certain  number  of  glasses 
of  wine  because  even  one  more  made  him 
tipsy.  On  a  memorable  morning  be  forgot  to 
count  the  number  of  his  glasses,  aud  took 
one  more  than  usual.  When  entering  the 
carriage  he  frightened  the  horses,  causiug 
them  to  run.  In  attempting  to  leap  from 
the  carriage  his  head  struck  the  pavement, 
and  he  soon  died.  That  glass  of  wine  over- 
threw the  Orleans  rule,  confiscattd  their 
property  of  fJO.OOO.OUO  and  sent  the  wlmle 
iamilv  iuto  exile. 


Important    Vine    Stocks 

FOR    SALE. 

For  sftle  a  nnuiber  of  Cuttings  from  carefully  sclecttd  Choice  Wiue   Vines.      The 

orif^iiml  stocks  were  imported  from  the  most  famous  French  Vineyards  at  great  expense. 

MalbeC,   Chir<t  Viiriety  imported  from  Chateau  Brown  Cantenac,  Bordeaux,  $2. .50 

'Cabernet  Sauvignon,  imported  from  Margaux.  Lafite  aud  Chateau  lirown 

— Cautennc.     Tliis  vine  produces  the  highest  class  Bordeaux  wine  (claret). 

Price  per  M $8.00  Price  per  lOO $(.00 

Cabernet  Franc,  ''om  the  above  vineyard.     A  high  grade  claret  variety. 

Price  per  Nl  $8.00  PriceperlOO $I.OO 

VerdOt  and  VerdOt  Colon,  also  renowned  for  Clarets. 

Price  per  M $6.00  PriceperlOO $   .75 

*St.  Macaire,  f'om  the  Palus  District,  Medoc.  A  strong,  thrifty  vine  with  great 
brariug  powers,  yielding  a  wine  of  intense  color  aud  of  a  true  claret  type.     Kipeus  early. 

Price  per  M $20  PriceperlOO $2,50 

'CrOS  Nancini  ''o™  'be  same  locality.  A  great  bearer;  the  wine  is  of  great 
color  aud  ipudity.     Ripens  later  than  the  St.  Macaire. 

Price  per  M $20  PriceperlOO $2.50 

"Franc  PinOt,  '■''""  Vougeot  and  Be»uue  in  the  Bourgogne.     Is  a  fair  bearer  and 
yields  the  most  famous  wines  of  Burgundy. 
Price  per  M  $|S 

'Pinotde  Pernand,  f'om  Beaune 

class  Burgundy  character. 

Price  per  M $18 

Camai  Teinturier,  'rom  Beaune. 

gives  a  wine  of  great  color  .nnd  of  high  value  for  blending. 

PriceperlVI $6.00  Price  per  100 $   .73 

'Tannat,  imported  by  Mr.  Wetmore  from  Madiran.  Is  an  extremely  heavy  bearer, 
producing  a  wiuo  of  fine  color,  great  quality  and  tannin  and  possessing  remarkable 
kecpin,  "owers. 

Price     er  Nl $1  PriceperlOO $1.75 

Petite  Sirrah,  gi^'og  «  tnne  of  intense  color  aud  great  quality.  Imported  from 
the  Hermitage. 

PrIceperM $6.00  PriceperlOO $  .75 

*SGmillon,  from  Yquem.  A  good  bearer,  ripens  early  and  produces  the  world 
renowned  Chateau  Yquem. 

PrIceperM $8.00  Price  per  I  OO $IOO 

SaUVignOn,  from  Yquem.     Enters  into  the  best  known  wines  of  the  Sauterne. 

PrIceperM $8.00  Priceper  lOO $I.OO 

MerlOt,  from  Chateau  Brown  Cantenac. 

Price  per  M $6.00  Price  per  lOO  $  .75 

Also  a  limited  number  of  cuttings  of  the  Champagne  varieties — also  Pinot  Blanc, 
Clairette  Blanche,  Petit  Bouschet,  Alicante  Bonschet,  Marsanne,  Grosser  Blauer, 
Mounier,  Teinturier  Male,  Folic  Blanche,  Kadarkas  Noir,  and  many  fancy  table  varieties 

Cuttings  of  ordinary  wine  varieties  at  from  $2  to  $3.50  per  M.  All  cuttings  from 
Sealthy  vines  and  carefully  packed.     Length,  18  inches  between  terminal  buds. 

ly  For  the  more  choice  varieties  only  early  orders  can  be  filled,  and  prices  for  other 
ban  above  can  bo  obtained  on  application. 

The  greater  portion  of  the  wines  made  on  this  vineyard,  sea- 
on  of  1885,  from  vines  marked  thus  *  realized  $1.00  per  gallon. 

Slight  charge  made  for  packing. 

J.  H.  DRUMMOND, 


VITICULTURISTS  ATTENTION ! 


NITeOG[NOUS  >  SUPERPHOSPHATES, 


Mexican  Pliosplidle  l  Sulphur  CO. 


A  Genuine  Fertilizer  for  Vines, 
Trees.  Cereals,  &c. 

This  valuable  manure  has  received  the 
highest  testimoniala  in  Northern  Europe, 
wh(-re  it  has  been  used  for  the  past  two 
years,  aud  is  now  oflfered  to  the  Paeific 
Coast  Grower  with  perfect  confidence  in  ila 
merit. 

Full  particulars  can  ho  had  at  the  ofBce 
of  the  uudersigued,  aud  pamphlets  mailed 
to  address  on  application. 

For  S«lo   by 

H.  M.  Newhall  &  Co. 

AGENTS, 

309  A-  :ill  Snniionic  Nl.,        Nan  KrniiclMro, 


CHOICE 

OLD  WHISKIES 

PURE  AND  UNADULTERATED. 


iDXJ]>a-T'iXjXj.A.Tia-< 


GLEN  -ELLEN, 


SONOMA    COUNTY,    CAL. 


WV  Offer  tor   salf  en  F.n  oral.lc  Turms  to  llic  Tra.U 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF  THE  FOLLOWING  BRANDS.  NAMELY: 

'   CRANSTON   CABINET" 
'A. A. A."  "CENTURY" 
"OLD    STOCK" 

"HENRY    BULL" 
"DOUBLE  B" 

"MONOGRAM" 

VERY  OLD    AND    CHOICE,  IN     CASKS  OF    ONE 
IJOZEN  m'AKT  BOTTLES  EACH, 

"BRUNSWICK    CLUB"    Pure    Old    Rye 
And   "  UPPER  TEN." 

For  Excellence,  Purity  ftml  Evenness  of  tonality  tlie 
above  arc  unsnrpaased  by  any  Whiskies  iniiiorteii. 
The  only  objection  ever  made  to  Ihein  by  the  mani- 
pulating dealer  beini;  that  they  cannot  be  improved 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE    AGENTS, 

SAN    FRANCISCO,      .        ■  CAL. 


HENRY  WAAS,  Wood  Turner. 


-MANVKACTl'RRR    Or— 

Wooden    Bunnrc.  Taps,  PlujfS.  ftr„   Ook  Run^,  Solt 

ami    llanl   Wim;   IMii^'s,   Soft  and    Hard   l^p 

I'lUi.'s,  WiiiL-  Samj'lerH,  ittinjf  SlartcrH,  t-ti-. 

702  MINNA  ST.,  bet.  Eighth  and  Ninth,  S.  F 

iKstablisheil  »in>'f   1H06.  \ 


Mar.  2,  1888 


8A^    PRANOISOO    JMEROHANT. 
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WM.    T.    COLEMAN    &   CO. 

SHIPPING  AND  COMMISSION  MERCHANTS. 


SAN  PEANCISCO  OFFICE: 


MARKET    AND    MAIN    STREETS. 


NEW  YORK  OFFICE: 


NO.    7  1     HUDSON    STREET. 


•AGENCIES    AT 


91    MICHIGAN    AVENUE,        FLAVEL    WAREHOUSE,        NO.    75    NORTH    SPRING    ST.,        54    DRURY    BUILDINGS, 

CHICAGO,    ILL.  ASTORIA,    OR.  LOS    ANCELES,    CAL.  LIVERPOOL. 

NO.    4    BISHOPSGATE    STREET,    Within    E.   C.,    LONDON. 


Sole   and   Exclusive  Agents  for  following  Brands   of  Salmon: 

COLUMBIA     RIVER. 

Booth  &  Co,  Black   Diamond,  Coleman  Flag,  McGowan  Bros'  "Trap"  Brand,  Fisher- 
man's Pkg  Co,  Aberdeen  Pkg  Co,  "White  Star  Pkg  Co,  Jas.  Williams  &  Co,  Thistle 
Pkg  Co,  Columbia  Canning  Co,  McG-owan  &  Sons'  "Keystone"  brand.  Sea- 
side  Pkg   Co,  J,   W.   Hume   "Autograph"   brand. 


OUTSIDE     RIVERS. 


WACHUSETTS   PKC   CO, 

"SILVERSIDE"    BRAND, 

BATH    CANNING   CO, 

GARDINER    PKCBCO, 
HERA   PKC   CO, 

"TOMAHAWK"    BRAND, 

SUNNYSIDE   PKC   CO. 


FRASER     RIVER. 

BRITISH    AMERICAN    PACKING    CO., 

BRITISH    COLUMBIA    PACKING    CO., 
ENGLISH 

SKEENA     RIVER. 

BRITISH    AMERICAN    PACKING    COMPANY 


COMPANY 


SACRAMENTO     RIVER. 

COURTLAND    PACKING    CO.,    JONES    &    ANDERSON. 


We  also  ofter  For  Sale  of  Other  Columbia,  Sacramento  a,nd  Eraser  River  Salmon: 


Geo.  W.  Hume's  "Flag"  brand, 

Haogood    &   Co., 

I    X    L, 

Pillar   Rock   Pkg   Co., 

Ceo.    T.    Meyers, 

Ocean   Canning  Co. 

Badolett  &  Co.,  (Flats>, 


Washington    Pkg  Go's   "Favorite" 

Brand, 

'  Epicure  "  brand. 
Pacific  Union  Pkg  Co., 
Cutting  Pkg  Go's   "Cocktair'  (Flat«), 
A.  Lusk  &  Go's  pack, 
"Mermaid"    brand, 


Scandinavian  Pkg  Co.« 
West  Coast  Pkg  Co., 
Warren  &  Co-, 
"Carquinez"  brandy 
Point  Adams, 
Wadham's   Fraser   River. 


.ALASKA     FISH. 

Karluk  Pkg  Co.,  "Challenge"  brand,  Arctic  Pkg  Co.,  Arctic  Pkg  Go's  "King'  Salmon. 


We  also  have  the  "  O  &  O  "  brand,   an  outside  river  fish,  and  many  other  brands,  that 

can  be  had  on  application. 


WE     ARE     SOLE     AGENTS     FOR     THE     CELEBRATED 

Golden  Gate  Packing-  Co,  "Black  Diamond"  brand  of  fruits, 
Barbour  &  McMurtry's  fruits  in  glass,  Coleman's  "Flag*" 
brand  of  fruit,  San  Lorenzo  Pkg*  Co,  Riverside  Fruit  Co, 

Colton  Cannery,  J.  Lusk  Canning-  Co,  San  Mateo  Pkg*  Co, 

Sierra    Madre    Packing*    Co,    Santa    Clara    Packing    Co 


Our  lines  of  Canned    Fiuit.«    ami   Caniioil  Salmon  are  inooniparable,  and   we  will    make  jirices  F.O.B.    i>r    C'.l.l''.    for   (Jrcat 

UriUiln,  Aushalia  and  the  Colonies. 
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SAN    PRAKCISOO    MKUOH^VNT. 


Mar.  2,  1888 


OUR    NATIVE    WINE    SHIPMENTS     BY     SEA. 


PER  P.  Nl.  S.  S.  GO'S  STEAMER  SAN  JOSE,  FEB.   IBth,   1888. 


TO     NKW 

YOliK. 

■iiirPBRa. 

rACKAOia  AKD  COICTEim. 

OALLOKH 

VALl-l 

KC»Oo 

l,l.»Co 

Kb 

8  Una 

OB 

LenomiKnil  Bros 

Schllltnic  A  Cu 

A  Warn*  Co... 
t'Cupy  &Oo 

Kohlor  ft  Von  Itirucn.- 
Lnchmaiin  &  JacoLi.. 

I'J  barnh  Wine 

26  COM!  WIllO 

.V)  Unvl  win" 

aaiuuriil.  Win. 

■  .■•InrrolsWIne 

1  h.Klnirral  Wine 

Kl  kirrt-N  Wine 

;»»  barrt'lit  Wine 

■JO  liarrolH  Wine 

26  tKirnil  Winu 

25biirr»l«  Wine 

.ftbarroU  Wine 

H)topril»  Wine  

:H»  iKini'lit  Wine 

•JflbiirrolM  Wine 

100  burrels  Wlno 

607 

2.60" 
1.20I1 

722 
2.1 

480 
l,.l)7 
1,008 
1,257 
I,24» 

762 
1.008 
1,606 
1.2B6 
4,003 

♦  170 
lOO 

1,1.0(1 

.1(1(1 

2o2 

62 

20O 

KIndlunond 

I'K 

FA 

H  III  llkoiiiotiil 

1,4   7 

1,008 

3.5B 

saa 

261 

K  Y  U • 

HII 

Ki. 

K  U  jc  H 

701 

426 

866 

1,317 

Tolol  mnount  of  Wine,  ' 
Total  amount  o(  Itnuidy 

20,021 
26 

«8.412 

61) 

TO  CENTRAL  AMERICA. 


S  dt :«,  La  I'nkn 

M  i>.  Oci»  

JUS.  liuutumala. 

M.  t'uriiito. 

K  S,  Amaptkla 

SMS.  S»n  Juan  del  Sur... . 

L  M  U,  Coriuto 

K  T,  AmafMila 

T  P.  Coamptrico 

3  S,  Champcrioo 


:;p.  San  Juan  (Id  Sir. 


J  WQraco&t'o 

Eiig  Je  Sabla  &  Co.. 


J  Qundlach  At  Co.... 
Mont«alpi;rc  &  Co  . . 
JuhnT  Wright 


■iporry  t  Co 

-icliwartz  Itros&Co. . 


an  puc'kaiiM  Wine. . 

10  i.-a8i'B  Wine 

'2ii  pai^'kages  WIno  . 

4U  cascu  Wine 

U)  ke^a  Wine 

4  (-tt-ea  Wliio 

£  k^gn  Wine 

lOkftra  Wine 

1  kec  Wino 

10  losea  Wine 

li>  i-ose'i  Wliitkey.. 
-1  KO&Bt  Wint* 


Tout  amount  of  Wine.  08  caies  and     .    . 
ToUl  amount  of  Whiskoy,  10  cases  and., 


TO     MEXICO. 


II  C  C,  Mozatlan. . 

U  a,  Maniille 

K  H.San  UU». ... 
A  K  W,Man>.ilIc.. 


M  ftCo 

Han  Benito. 


N  &C.  &lazatlin., 
J  B.  Hanxatilllfl.. 


A  D&  Co.  San  Blu 

AK%  Sin  Benito 

r  DA  Co,  San  Benito.. 

ET&Co 

A  V,  .Mazatlan 

H  M  .VCo.  ^Uiallan  .. 

T  I',  MaQtlan 

II  S,  Uusatlan 

SS,  SauB«nIt4...»^?. 


W  Louisa i4  cask  Wine 

"  H  barrels  Wine , 

"  \'2  biirreU  Wine 

S  La-hman  J:  Co vO  cases  Wine 

*'  |1  birrel  Wine 

Eujfde  Sabla  &  Co....  10  kegs  Cloret    

I  •■  '2  kejja  Slicrry 

"  '  10  owes  Whiskey 

lteHlnt:ton  &  Co I  Kens  Wine 

J  Gundlavh  &  to.  ....  8  case*  Wine 

'*  '2  half  barreU  Wine.. 

Thannhaueer  &Co. |10  kegs  Wine 

!  Rug  de  Sabla  &  Co '^  casks  Claret 

*'  3  casks  Kod  Wine. .. 

I  *'  j5  cases  Brandy 

'W  Loaixa 4  ctsks  "  ine 

I  Quite |1  barrel  Wine 

J  H  Dieckman 2  barrels  Claret 

Baker  A  Hamilton 1  cask  Claret 

Ik  LG  Steele  tt  Co '42  barrels  Wine 


TcAal  amount  of  Wine,  28  cases  and..   . . 

Total  amount  of  Brandy,  5  cases  and 

Total  amount  of  WhixKcy,  l(t  ca^es  and., 


239 
15.; 
10(t 
I 
50  i 
100 
20 


40 
]«0 
180 
180 

240 
25 
80 
4<i 

960 


$10- 
12:1 


120 
4 

20 
74 
10 
32 
20 

182 
0>l 
70 
10 
08 
12 
4.5 

:io 

908 


TO     NEW 

YORK. 

Lenonnand  Broa 

Kohler&VanBerKen 

B  l>rc>fua  ItCo 

(to  barrvis  W|i)« 

^3  bands  Wine 

3.U2tt 

2,084 

806 

1,500 

2.058 

9,«40l 

1,200 

480l 

121; 

(HI 

1921 

■2M 

"•'If; 

27' 

4  978 

4, '17 

763 

46,103' 

woU 

2,084 

Ml" 

:tO  Karri-'la  Wine 

MMarrels  Wine   

1,5I)» 

K  ill  diamond 

BUJtCo 

2,BA« 

200barrel«  Wino 

4,<K)0 

Vrpod  HnntfXthy  &  Co 

Whittier  Urot 

Napa  Vallvv  Wine  Co  . 
C  Schilling  A:  Co 

Koh-erAFrohllng... 
fjftchman  &  Javobl 

20" 

10" 

K  VB 

CMP     

II" 

3  barrel.  Wine 

150 

OH  CM 

A  VCo 

CS  

L  M 

K  &  K 

K  B*  J 

PB 

Total  amount '  t  Wine, 

6  tarreln  W.ne 

260  li»«rcl«  Wine    

1  octa»o  Wine 

1  Octave  Wine 

100  karrel.  Wine.  

100  barroli  Wine 

10  barrels  Wine 

162 

4,7m) 

27 

27 

2.138 

1,311 

122.48.-. 

MISCELLANEOUS   SHIPMENTS, 


OBSIINATIOK. 


Manila WJ  Pirrlc 

china City  o(  New  York. 

Japan City  of  New  York. 

Vlct4>rla Newburii 

Honolulu . .  Zealandia 

hahulln IW  H  lUmond 

Santa  Itosallv iUoUglas 

Japan I  Beljcic 


Ship 

Steamer 

Stoamer 

Steamer 

^^teame^ 

Barkcntlno.  .. 

Ship 

Ste^iiaer 


ToUl. 


1 ,252 

610 

210 

U06 

rHi 

.30 

2,40!> 

731 


5.5G8 


t  55 
3' 13 
1(H) 
304 
25 
41 
9K5 
410 


Total  shipments  by  Panama  steamers. . 
Tola!  Miaucllaneous  Phipments 


76,742  gallons 
6,658      •' 


837.785 
3,089 


$41.W74 


$2,082 
10 
74 


to  PAN.\M.A. 


MC 

J  L 

J  K 

EU 

R  «  Co. .  ■ 

EO  

J  H 

P 

Kev  J  F.. 


A  Oreenbauni  .V  Co  . 


Cabrera  Roma  &  Co. 
B  Dreyfus  &  Co. 


1 1  burrL-l  \V  liiskiy. 

a  casks  Wine 

5  ea.sk8  Wine 

|lO  casks  Wine.... 

5  cases  Wine ,. 

3  barrel  Wliiskcy. 

.  1 10  cisks  Wine  . .. 

casks  Wine.... 


Whittier  Bros '1  barreU  Wine. . 


Total  amount  of  Wine,.... 
Total  amount  of  Whiskey, . 


3«i 

307 

311 

623 

13 

36 

590 

1,434 

151 

3,439 
72 


120 

122 
240 

15 
100 
209 
600 

91) 

8 1.39*  J 
141) 


PER  P.  M.S.  S.  GO'S  STEAMER  GRANADA:  FEB   24th,  1888: 
TO     CENTRAL     AMERICA. 


K  Kemen  &  Co 

Thamhauser  &  Co. , 
B  Ureyfus  &  Co  ... 


J  McWilUams 

Wllmerdin^'&  Co. 


J  K  J,  Puata  Arenas 

U  S.  I'untas  Arenas 

O  U  B,  Ptintas  Arenas 

0  I)  B,  Put. tat  Arenas 

J  R,  I'urto^  Arenas , 

It  /.  Si  Co,  i'tiiitas  Arenas  . 

M  *■',  Puntas  Annas 

H  H,  I'lintat  Arnna? 

J  R,  Puntas  Arenas 

J  U,  Champi'ri''o 

J  (1,  Champcrico 

M  il,  Puntas  Arenas 

O  I)  B,  Puntai  Arenas  .... 

P  A,  Puntas  Arenas 

M  P.  Puntas  Arenas 

1>  /  k  Co,  Pimtas  Arenas  . 
V  7,  &.  Co,  Puntas  A.enas  . 

E  A,  Adjutia 

(i  in  dlaniomi,  Puntas  Arenas.. 
U  in  diamond,  Puntas  Arenas. 

O  J,  Puiitiw  Arenas 'Ooldbcrir,  Uowcn  It  ( 

J  O  n.  Puntas  Arenas Jolin  T  Wright 

JOB,  Puutas  Arenas " 

J  U  B,  PutitM  Arenas " 

JOB,  Punlan  Arenas ]  " 


.  R  Cabrera    

,  I A  Oreenbauni  it  Co  . 


3caskH  Wine 

6  barrel  Wine 

4  barrel  Wine 

12  (OSes  Wine 

1  ha'f-baircis  Wine.. 
8  half -barrels  Wine.. 
3  borrela  Wine 

7  half  barrels  Wine. 

8  cases  Wine 

1  barrel  Wine 

2  kegs  Wine 

I  barrel  Whiskey... 
1  barrel  Brandy.... 
1  barrel  Brandy... . . 
I  barrel  Whiskey.  , 
I  barrel  Whiskey... 

1  barrel  Brandy 

2  barrels  Wine 

40  cases  Wine 

70  keita  Wine 

2  kcijs  Wine 

3  coses  Wine 

0  cases  Wine 

7  cases  Wine 

Oke^sWinc 


Total  anir^iint  of  Wine,  30  calcs  and.. 

Total  amount  of  Whiskey 

Total  amount  of  Brandy . 


160 

192 


2.177 
117 
136 


»119 
133 
190 
50 


MESSRS  A.  BOAKE  &  GO'S. 

LIQUID    ALBUMENS, 
FOR    CLARIFYING   AMD  PRESERVING  WINES. 

The  undersigned  liaving  been  appointed  Sole  Aj^cnts  on  the  Pacific  Coast  by  Messrs   A.  BUAKE  It  CO  > 
STIIATFOKD,  Eiig.,  (or  their  renowned 

LIQUID   ALBUMENS, 

Bee  to  call  the  attention  of  Wine  GrowerR  and  Wine  Merchants  to  the  following  articlea,  the  superior  merit  of 
whieh  has  )ieen  confirmeil  by  Silver  Medals,  the  highest  awards  trivcn  at  the  International  Exhibition  of  Pari* 
187H,  Ilordeau.\  1882.  and  AmtterJani  lMb3.  viz: 

LIQUID    ALBUMEN    FOR    RED    WINES. 

Zinfaiulel,  Cliiret,  Bargouily  ami  Port. 

LIQUID   ALBUMENS    FOR    WHITE   WINES, 

Riesling,    Gutedel,    Sftuterues,    Sherry    and   Miideira,   also   for  distilled 
liquors;  Whiskey,  Gin,  etc.,  etc., 

WINE    PRESERVER, 

For  Preserving  the  Brilliancy,  and  for  Neutralizing  excpsive  acidity  of 
White  Wines  onli/. 

WINE    CORRECTOR, 

For  Correcting  the  Roughness  of  Young  Wines. 

WINE    RESTORER, 

For  Restoring  Badly  Made  or  Badly  Treated,  Harsh  and  Acid  Wines. 


V 


28 

30 

2  lit 

186 

140 

1.10 

IHH 

100 

40 

.Ml 

45 

20 

30 

.SH 

130 

44 

121 

4(1 

i27 

3!1 

166 

3!l 

150 

45 

124 

1(11 

70 

»<l 

140 

7(H1 

422 

20 

2(1 

A  trial  nccortlluR  l«UlrertiouH  will  pr*ve  theKu|icrlur  ^aalUlesortb»se  FIuIdks 

For  sa  e  in  quantitisi  to  suit  liy 

CHARLES  MEINECKE   &  CO.,  Sole  Agents, 

314  SACRAMENTO  STREET,  SAN  FRANCISCO. 


TO    FRUIT    GROWERS! 


THE   ACME 
PULVERIZING   HARROW. 


»i,a26 

448 
372 


TO  MEXICO. 

J  M.  Acupuico 

J  0  Mcycrlnk. . .              2  barrele  Wine 

64 
47 
10 

«5(l 

83 
20 

K  1.,  Acupulco 

E  L,  Acupulco 

KeUlngton  «c  Co 1  hnltLarrcln  Wine 

1  Kc«  Wine 

Total  amount  of  Wine. 

111 

81S4 

TO    PANAMA. 

FA 

1  FLutri'lo |2Ub>rraliWine i 

I,01U 

1          ««0K 

Wei^'hs  much  lesa  tliau  other  Harrows,  slUs  ulinut  one-third  less,  and  with  all  does  Oie  mopt  thorough  work 
It  is  tlie  only  Pulverizer  eombinlnj;  a 

t'loil  CriiHlier.  Tcvelrr  and  llarrvw. 

Performing;  the  three  operations  at  one  time,  and  is  believed  to  be  the  only  one  yet  offered  that  will  do  its 
work  thoroughly  on  all  kinds  of  ground,  leaving  the  suil  in  a  li^bt,  loose  condition. 

rh«  Iniproveii  Acme  has  reversible  coulters,  which,  when  worn,  can  be  turned  end  for  end. 

All  sizes,  L'utting  from  4  to  15  feet.         Write  lur  Pr.ees  and  Circulars. 

BULL    &    GRANT    FARM    IMPLEMENT    CO. 


14  nud  16  IHAIN  ST.,  SAN  FKANCIVro, 


211,  213  AB.I  21.5  J  .ST,  SACKAHENTO. 


A  Complete  Assortment  of  the  Latest  Improv.d  Tools  for  the 
Orchard  and   Vineyard. 

Sriiil  for  iK^w  Cfitn!of,'Ut'K  of  .\Riioultiirul  Iui|'lcnn-iitfl  aiul  wagons. 


Mar.  2,  1888 


SAT!f    FRANCISCO    ]\IKK(mANT. 
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OLIVF.  IUI.TIIKE. 


A  reporter  of  Ihe  Gilroy  llazelk  rtci-utly 
railed  u|ion  Mr.  Kirkpatrick,  who  is  iu 
charge  of  a  large  force  of  mi  u  on  H.ury 
MilUr's  Gliu  rancb,  to  obtniu  his  views  on 
the  cullivaliou  of  the  olive,  nud  being  a 
close  and  can-fiil  observer  of  the  habits 
ftud  nature  of  the  tree.  Said  Mr.  Kirk- 
palrick: 

"Lands  rolling  to  Ihe  foothills,  and 
even  <  st.  udiny  well  up  on  the  hill  sides, 
are  exceedingly  well-adapt.d  to  olive  cultnre 
wherever  Ihe  sniface  is  not  loo  rongh  to 
admit  of  proper  cultivation. 

"The  olive  thrives  best  on  gravelly  or 
sharp  soil.  It  does  not  require  so  rich  a 
soil  as  is  generally  imagined,  as  it  is  by 
nature  an  evergreen,  full  of  life,  hardy  and 
vigorous.  It  must,  however,  have  good 
cultivalion.  especially  when  starling,  and 
taking  root  and  hold  upon  the  soil.  For 
starting  an  olive  oreliard,  I  should  advise 
that  the  land  be  ploughed  deep,  and  twice 
i'  possible.  The  second  plowing  should  be 
to  a  depth  of  from  14  to  IB  inches  and  iu 
most  cases  a  side-hill  plough  will  be  found 
best  suited  to  the  work.  The  holes  for  the 
trees  should  be  not  less  than  two  feet 
square  in  all  cases.  In  laying  off  the  plant- 
ing, if  a  poor  spot  is  met  with,  where  a  tree 
must  be  placed,  soil  shonld  be  brought  and 
placed  about  Ihe  tree  so  that  all  trees  may 
get  an  even  start.  Otherwise  the  orchard 
will  look  spotted,  bad  in  appearance,  and 
also  in  the  matter  of  profitable  results.  To 
get  the  tree  well  started  is  the  main  thing. 
This  once  done,  ils  natural  vigor,  together 
with  reasonable  cultivation  will  carry  it 
through,  and  render  success  certain.  It 
must  not  be  thought,  as  I  observe  is  quite 
a  common  tendency,  that  when  the  olive  is 
planted  all  is  done.  This  is  a  great  mistake. 
and  my  plan  would  be  to  begin  two  weeks 
after  planting,  and  cultivate  the  soil  of  the 
orchard  thoroughly,  at  least,  once  a  week 
the  first  season,  up  to  September  1st.  This 
course,  other  things  b  ing  e quni,  can  hardly 
fail  to  give  a  fine  start  to  the  tree,  and 
much  satisfaction  to  the  grower. 

Olive  trees  should  be  set  no  Usn  than  35 
feet  apart,  though  many  will  say  that  a 
much  less  disl.nnce  will  do.  Mnny  people 
dislike  th"  idea  of  sparing  so  much  land  to 
an  olive  orchard,  saying  that  as  it  yields 
little  or  nothing  for  several  years,  they  can- 
not afford  to  lose  the  use  of  the  soil  by 
planlirg  so  far  apart.  To  such  I  would 
say  plant  grape  vines,  or  aprieots,  or 
peaches,  between  yonr  olive  trees  and  by 
the  time  the  lalt'  r  are  in  bearing  condition. 
and  begin  to  need  all  the  room  in  the 
orchard,  many  of  the  former  may  be 
removed,  as  they  will  by  that  time  have 
already  paid  well  for  the  care  and  expense 
devoted  to  Ihem.  Soil  and  culture  upon 
which  the  olive  will  thrive  can  hardly  fail 
to  produce  Ihe  other  fruits  mentioned  with 
success  and  profit  From  six  to  ten  years 
are  required  to  bring  an  olive  orchard  into 
really  successful  and  profitable  bearing. 
In  this  time  si  veral  crops  of  the  fruits 
named  may  be  secured,  probably  more 
than  enough  to  pay  for  all  Ihe  expense  of 
planting,  care  and  culture  of  the  olive 
orchard. 

"  The  olive  cannot  be  expected  t«  arrive 
at  a  stage  of  actual  profit  until  it  has 
attained  an  age  of  from  seven  to  ten  years 
But  it  has  ils  important  advantage.  After 
it  has  been  carefully  cullivated  up  to  that 
age,  it  will  prove  more  profitable  than  any 
other  fruit;  the  older  Ihe  trees  the  better 
the  fruit,  and  the  greater  the  quantity, 


"The  wood  of  the  olive  for  the  first  few 
years  of  its  growth  is  very  fine  grain,  and 
the  tree  small.  This  condition  affords 
excellent  holding  ground  for  the  brown  or 
black  hcal' ,  ihe  pest  to  which  the  olive  is 
principally  subject,  Hence  the  necessily 
for  clean  stock  to  start  with  cannot  be  too 
forcibly  impressed  upon  the  grow,  r.'' 


OI.IVK    Oil.    I!«    FKKN.NO 


great 


Among  Ihe  olh  r  products  of  Ihi 
county,  says  Ih.-  liepublkan,  olive  oil  will 
ill  (he  near  future  figure  as  one  of  the  most 
profitable.  The  olive  has  been  known  from 
earliest  historical  dates,  and  Ihere  arc  some 
trees  yet  hardy  and  fruitful  in  Palestine 
known  to  have  been  planted  and  boiue 
fruit  as  early  as  the  beginning  of  the  Chris- 
tian era.  Unlike  other  fruit-producing 
trees,  the  olive  thrives  without  special  care 
iu  the  diyest  and  most  st  rile  spots,  a  rocky 
slope  on  the  north  hillsid..'  being  pr,  f.-rable 
to  deep,  rich  soil.  There  are  thousands  of 
acres  of  foothill  laud  iu  the  foothills  of 
this  county  producing  nothing  to-day  wh-r. 
the  olive  tree  would  thiivu  and  yield  abund- 
ant crops. 

An  olive  tree  will  begin  to  yield  fruit  at 
the  age  of  seven  years.  The  trees  are 
naturally  small  and  bushy,  rarely  if  ever 
exceeding  twenty  feet  iu  height,  and  is 
propagated  by  planting  the  stone  or  kernel 
of  the  berry;  by  grafting  or  budding;  by 
cuttings,  and  by  planting  the  knots  or  eyes 
found  on  the  body  of  the  tree  near  the 
ground.  Italy  is  the  greatest  olive  produc 
ing  country,  1,250,000  acres  being  devoted 
to  that  industry,  yielding  thirty  to  fitly 
million  gallons  of  oil  annually.  The  yi' Id 
of  au  average  tree  is  from  thirty  to  sixty 
pounds  of  berries,  or  from  three  to  sev.n 
l>ound8  of  oil.  For  table  use  the  olive  is 
gathered  when  fully  grown,  but  quite  green, 
st  eped  for  twenty-four  hours  in  weak  lye 
made  of  wood  ashes,  or  lime  water,  then  in 
fresh  water  changed  every  twelve  or  twenty- 
four  hours,  for  a  period  of  four  or  five  days, 
or  until  they  have  lost  their  bitter  flavor, 
and  the  water  runs  off  clear  and  tasteless. 
They  are  then  pickled  in  strong  brine  iu 
close  vissels,  and  are  ready  for  use.  For 
oil  the  berries  are  not  gathered  until  they 
turn  a  deep  wine  color,  and  they  should  not 
be  permitted  to  remain  on  the  tree  until 
drying  sets  in.  When  gathered  the  berries 
are  immediately  pressed,  those  being  press- 
ed before  being  ground  producing  a  superior 
article  of  oil.  After  Ihe  first  pressing  the 
pulp  should  be  ground  as  finely  as  possible 
without  crushing  the  seeds,  after  which  it 
may  be  prefsed  again  and  an  excellent 
article  of  oil  obtained.  Usually  hot  water 
is  poured  over  the  pulp  at  the  third  press- 
ing, hence  the  quality  -of  oil  obtained  at 
this  time  is  inferior.  Oil  is  extracted  from 
the  olive  by  chemical  means,  but  Ihe  sim- 
pler and  safer  method  for  inexperienced 
producers  is  to  press  the  ripe  fruit  in  a 
manner  similar  to  that  of  making  cider  from 
applis,  or  mu-t  from  grapes.  The  oil  is 
refined  by  settling,  filtering  or  other  simple 
process  when  it  is  ready  fur  market  or  use. 
Olive  oil  Virings  enormous  prices,  as  also 
does  the  pickled  fruit,  and  no  business  can 
be  engaged  in  by  residents  of  the  foothills 
of  this  county  with  greater  promise  of  rich 
returns  than  the  growth  of  olives,  and  the 
manufacture  of  pickles  and  oil. 


Thk  Bacon  bill  relating  to  the  production 
of    pure   brandy,    and  the    punishment   of 
frauds  connected  with  the  same  will  appear 
I  in  the  next  issue  of  the  Mebchant. 


PRACTICAL  «R,tPi:  UBOWINU. 

"Preaching.''  says  Ihi:  VimynrtUsl,  is 
undoubtedly  a  good  thing  in  its  time  and 
place;  but  practice  is  nioie  irnporl:tut  than 
preaching,  'i  heory  is  also  a  good  thing,  iu 
cases  where  nothing  better  is  fur  the  present 
attainjibU;  but  practical  education,  and  the 
application  of  knowlidge  obtained  by 
actual  trial  and  patiint  i  xperimeni,  are 
worth  vastly  more  in  all  departments  of 
human  skill  and  labor  than  the  most  elab- 
orate theories,  and  there  is  probably  no 
branch  of  horticultural  industry  iu  which 
theory,  without  practical  informatiou,  is  so 
pernicious  and  sadly  unfortunate  in  its  con- 
sequences as  grape  growiug. 

'•  Book  farmiug,"  as  it  used  to  be  c  .ll.d, 
was  largely  theoretical,  and  almost  invari- 
ably led  to  Ihe  failure  of  all  who  engig.d 
in  it^-not  having  had  any  practical  experi- 
ence; but  "book  grape  growing,''  by  those 
who  know  nothing  of  the  vocation  practi- 
cally, is  much  more  certain  to  end  disas- 
trously, for  the  simple  reason  that  it  is 
more  in  the  nature  of  a  scientific  profession, 
and  requires,  in  order  to  be  successful,  the 
application  of  all  the  known  laws  and 
favoring  conditions  pertaining  to  it. 

An  intelligent,  thoughtful  and  observing 
boy,  eighteen  years  of  age,  who  has  been 
brought  up  on  a  farm,  conducted  by  a 
practical  man,  knows  more  about  farming 
than  the  most  talented  college  professor  in 
the  land  who  fills  an  agricultural  chair,  and 
has  derived  his  lecturing  capacity  from 
theoretical  disquisitions,  instead  of  actual 
labor,  experiments  and  personal  observa- 
tion for  a  term  of  years,  as  a  tiller  of  the 
soil  and  a  producer  of  what  it  yields  to  the 
practically  scientific  husbandman  ;  and  this 
incontrovertible  assertion  is  doully  true, 
when  applied  to  young  men  of  equal  intel- 
ligence, thoughtfulness  and  observation, 
who  have  passed  years  of  their  boyhood 
life  in  the  practical  culture  of  the  vine,  in 
all  its  stages  aud  phases,  under  the  training 
of  a  genuine  scientific  vineyardist,  who 
knows  why  and  can  give  good  reasons  for 
everything  he  does,  and  the  time  and  man- 
ner of  doing  it  -his  methods  of  every  name 
and  kind,  from  Alpha  to  Omega,  from  bt- 
ginning  to  end. 

Let  us  not  be  understood  as  depreciating 
good  works  and  periodicals  on  agriculture 
and  horticulture,  including  grape  growing, 
for  these  are  needful,  perhaps  iu  some 
respects  almost  indispensable,  to  Ihe  high- 
est culture.  It  should  be  rem.mb.red, 
however,  that  all  writings  ou  thise  sulij  cts 
are  valuable,  just  in  proportion  as  they 
embrace  the  teachings  of  practical  men, 
who  write  of  what  they  know,  and  who  give 
the  results  of  their  applied  knowledge  for 
the  guidance  of  other  aud  Uss  experienced 
men — one  wJl  attested  and  important  fact 
bearing  on  Ihe  progressive  dev.  lopment  of 
the  vocation  or  iudusliy  treuteil  of,  biiu,, 
worth  move  than  a  laige  volume  of  su.mises. 
inferences  and  speculations. 

Nor  do  we  wish  to  utter  a  single  word  of 
discouragement  c.lculated  to  dit  r  uu-n  of 
sense,  energy,  ambition,  frugality  aud  in- 
dustry, from  engaging  in  eilh  r  fruit  or 
grape  growing,  us  we  desire  to  eucourag 
and  advise  such  men,  having  suitable  and 
favorable  lands  and  locations,  to  engag  , 
according  to  the  best  of  their  ability,  in 
both.  Our  eibject  in  urging  practical  know, 
ledge  as  a  prerequisite  lo  becoming  grape 
!ind  fruit  growers,  is  to  prevent  mistakes 
and  induce  all  beginners  to  start  right  iu 
order  to  succeed. 


Iu  fact,  notwithstanding  all  of  the  fore- 
going injunctions  in  regard  to  practical 
information,  on  th<,'  part  of  those  who 
adopt  these  callings,  we  indorse  the  doctrine 
that  "any  man  can  start  a  \ineyard."  the 
same  as  he  can  any  other  enterprise  or 
business,  if  he  has  the  requisite  capital  or 
ertdit,  but,  mind  you,  niitil  he  learns  Ihe 
profession  by  actual  and  close  practical 
application,  his  plant  will  have  lo  be  man- 
aged and  manipulated  by  those  who  under- 
stand the  calling,  and  if  th"  owner  is  an 
apt  scholar  he  will  pick  up  the  trade  iu  the 
course  of  a  few  years  and  be  able  lo  dir.  cl 
all  di-tailrt,  and  take  a  hand  in  the  woik  UK 
eirciiiustauces  may  r>  quire. 

.SI  CCCMSFll      <>RArTI>V. 

Editor  MEueHANT--I  have  much  pica-* 
sure  in  reiiortiug  to  you  that  the  method 
of  herbaceous  grafting  of  Ihe  vine  which 
was  indicattd  a  few  mouths  ago  by  Mr. 
Wheeler,  was  tried  here  by  my  broth'  r-in- 
law,  Mr.  W.  Fane  De  Salis,  with  Iho 
following  result. 

Ten  scions  of  the  Isabella  grape  were 
grafted  ou  a  Viuifera  vine  growing  ou  a 
trellis  ;  of  these  ten,  one  which  appeared 
to  have  taken  succ  ssfully,  was  accidently 
detached.  Of  the  other  nine,  sevcu  have 
succeeded,  and  have  madj  a  vigorous 
growth. 

Seven  out  of  nine — or  nearly  80  per 
cent — would  appear  to  be  encouraging 
enough  for  a  trial  to  be  given  to  the 
ystem  on  a  practical  scale. 

William  Fabkeb. 

Jan.  '21  1888,  (Juanbeyan.  N.  S.  W. 


H.  BoLLE  of  Los  GutUlcos,  shipped  dur- 
ing the  week  a  car  load  of  wine  to  this 
city. 


"OENOTANNIN." 

The  nmlersigned  beg  to  call  the  ntlviition 

of  Wiup  Growers,  Wine  Merclmuts  aud  the 
Trade  to  the  superior  merits  of 

t-hevaHi€r-Api)e)-i>i'  **  Oenotaniiin," 

;ts  a  corrtctive  aud  a  pariti  r  to  all    light 

Table  Wines,  White  and  Rad. 

lis  merits  are  b>st  stated  as  follows  : 

I.     Being    used    at    the    time    *ff 
crashing  the  grapes  into  mustz 

It  regnlates  aud  secures  tlie  pr-rfect  fer- 
Muulatiou  of  the  must  into  wiue. 

It  combines  with  the  ferments,  rayco- 
Inms  and  albiimiuoid^,  -tc.  and  pr^ti^ji- 
liitts  ail  impurities,  lusoluble,  into  the  lees. 

It  concentratts  aud  diminishes  the  lei  8, 
liiiviug  a  larger  qaautit)'  of  pure  wiue: 

The  wine  bt-ing  freed  of  all  disturbing 
pIi  meuts,  it  proniott-s  its  perfect  dtveloi>- 
ui.'ut  of  color  aud  bouquet,  of  uutural 
fitieugth  auJ  aroma. 

/  f.  Being  used  on  fermented 
wines  before  the  secottd  Ciariji- 
cation: 

It  calms  and  regulates  the  second  fermen- 
tiiiion  of  young  wines. 

It  restores  the  natural  tanuiu  of  the  wines 
which  may  have  bet'U  lost  or  impaired  by 
imperfect  fermentation  or  treatment. 

It  strengthens  aud  developes  their  natural 
eiilor  and  iiroma,  preparing  and  assisting 
ilu-m  for  tborough  clarification,  promoting 
iheir  devtlopem^^-ut  and  improvement  iu 
quality  and  aroma,  and  ripening  them  for 
earlier  delivery. 

Directions/or  Use  on  Application. 

For  sale  in  tins  of  1  kilo=2  1-5  lbs.  each. 

by 

Charles  Meinecke  &  Co.. 

.S<>I.F.    A«i»:.\TN. 

314  Sacramento  St ,  San  Francisco- 


SAN    FKANCISCO    MEKOH.ViJl'. 
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file  anil  Talile  fTmiiei;,    iKohler  &  Frohling, 


ROOTED   VINES 

—  or-  •  I 

Cabernet  SauviKOon,  Cnbornet 
Frano,  Cinoant,  Cloiretto  Blnucho, 
Merlot,  Pnlomiuo.  Podte  Fiiiot 
Pfoffer'n  BliioU  BurKundy.  Rnisiuottc, 
Scmilloii,  Sauvlsiioa,  Si.  Gooitjo 
Plnol. 

CnrriKuan.  Chnrbouo.  Fruultcn 
Rlenlin;,  Groniichp,  Johannisbors 
Riesliue,    Matero   Troitacau. 

RESISTING  VINES: 

Califoruioa    iiud    Riliarla. 

FRUIT  TREES,  SEMI-TROPICAL  TREES, 

Blackbrrrlcfi,  Raupborrios,  Gooso- 
borrlen,  Ciirrant*,  Strawberry  Plants. 
Ac..  &o. 

Liirg.  St  Stock  oil  the-  I'ncific  Coast. 
Hrii.l    r<>r    t'ninliiiriiv. 

CALIFORNIA  NURSERY  CO. 

NILES,  CAL. 

John  1\cik.  I'asidi  nt. 


Riparia  Rooted  Cnttiiios, 
Riparia  Ciitiiiiis. 
Ripiria  Seedlinp, 

lenoir  cuttings, 

Lenoir    Rooted    Cuttings. 
Rup9slri3  Cuttings,  Etc. 

Full   Nursery    Stock. 


LEONAUl)  COA  IKS, 

Napa  Valley  Nurseries, 
NAPA  CITY,  CAL. 


LIFE     RENEWER! 


PIONEER  WINE  HOUSE. 


K.<t.ibli«ll.  .1  IH,-. 


<Jroiti*r<«  uf  anil   llcalrrN  lii 

CALIFORNIA 
WINES  &  BRANDIES. 

VIMCVARiis  l^j 

I  ..-   \S<;KLKH  CilCNTV,  PosoMA  CooNrv, 

MkRCKIiCo.  AN1>  I'llKHNO  Co. 

626     MONTGOMERY      ST., 

Sun     rrjin*'!-**-**. 

4 1     45    Broadway    St., 

Xrw     Vorl*. 


THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS 

•  or.   lliiilc  A  llaxiai'il  SIn..  S.   F. 

W    II.  TAVI.DU.  I'rcal.  H.  S.  MllclUK,  5iii.t 

BUILDERS  OF  STEAM  MACHINERY 

IS  .\i.L  na  iir.\nciir:j. 

St3cinboat,  Steamship,  Land  Engines 

and  BOILERS,  High  Pressure  or  Compound, 


STK.\M  VKSSBI/S  of  all  fiimls  l»iiill  coin[>lote,   witd 

lIiiU-i  of  Wood,  Iron  or  Composite. 
STKAM  liOILICUS.     Partijiilur  nttiiition  yivcn  to  tlie 

(|ualily  of  the  muterial  and  workn)aii»liip,  and  none 

but  flrst-clasB  wiTk  [)rotlucetl. 

SrcAHMiLLS  ANDSLTtiAR-MAKING  MACHINERY 

niaiU-  [iftor  thi-  nio^t  approved  plans.      Also,   !il' 
lluiliT  Iron  Work  cunneeted  Ihutcwitli. 
IM'Mi'.S.     Dii-tct  Autiii'.,'  I'nmpa,  (or  irri-^ittion  or  Cit,\ 
\V:itcr  Work-*  purposes  Imilt  with  the  celtbratud 
iw  V.itvi-  Moti^di,  Hiipcrior  to  any  other  '*»nip. 


'■'"^^Asusei^^''" 


Attention  ia  re-  ^/  l-« —  sputtfiilly  ilirccti^d 
lothaab  .veinifrav-  .^^-l  J%^  in^  <  (  Uk.  Pikiuk'h 
OALVANICOIIAIN  '^)f^*x.  HKLT.  Thi^  liell 
laoiieoftho  KTcnt-  ^ Ht\^  eat  Electro  nii-diL-nl 
appliance!!  of  the  ajfc.  »ii  i  tieiiiK  ENTIitELY  NEW, 
coaluins  vaMt  hnprcvonieiittt  ovx-r  any  other  chuin 
belts.  It  Ih  the  only  one  made  is'wiiion  tiik  Hat 
TKHiBH  CAN  BK  woHx  Nkxt  TO  TiiR  iionY  Ciuarantoi-il 
lilt;  moKt  powiTlul,  durable  and  perfect  Chiin  lt.\ttei> 
in  the  world,  or  money  rcfnnded.  ThiK  new  (Irli  tv  il 
also  Dr.  Piorcr't*  fainoun  Hluii  Tkxhion  KLKcrrto  Mm. 
NKTir  Kri.T  will  pi.-*itivcly  cure  Ntrvou*  Uchility.  r.uti 
in  the  hoek,  Khi-uiiiatiNni,  ny.-tpcpHJa,  iliseuttct  ut  lit; 
KidmyB  and  Itladdcr,  Wcaknewt  of  the  Soxuat  OrjianH, 

fcyELKiTKic  Si;i(rKs«oRT  fori  Mrs  Frrr  with  Ar,'. 
Rrltm      .Sp  ci»l  applianeeH  with  I>a<li<.-ii'  lUdts. 

CAlTION  -Beware  of  inferior  ifooOiK,  HOld  at  o\ 
orhitant  priccn  by  travclini;  auentn. 

t^TOurntw  I'aniphb  tNo.  !2eoritftliiB  full  particulars 
of  Dr.  Pierce''*  lieltn.  writv  for  it. 

iRT'Kor  RUITLRE.  »*end  for  I'amphlet  No  1  on. I 
Supplement  of  "Solid  Ka*  ts,"  nhowinc  cures  ofTceti'ii 
(n  everv  Stite  in  the  I'liion  t»y  "  I>r  Pierce's  i'utenl 
MoKH'^t'ie  Klafltic  Truss."     Addrejtn 

Magnetic  Elastic  Truss  Co 

701    .SaiHamknto    Mtrkkt,    San     Kraiirisio,    (■;\1.,  or 
301  North  Sixth  Sirkit,  i^t.  Louif,  Mo. 


STRYCHNINE ! 

STRYCHNINE ! 

I'-i.mM-s   who    wr'nt:   the    l»liiet-:si-   nnd    BI'.SI' 
Stryi'liHliii*.  fxI'KKTO  Kll.l.  <;iotii,tl  S<|nir- 

riis,  iJi.pli'j^rs,  .Mlci-aiid  o  luT  .immrils  wbii-i  di;-tm> 
tlu-  mips,  should  specify  "  MAI-I.lNCKKiMiT.^  .SI'. 
I,n(.  IS  ■'  STRYCIININK.  maii'ilaetmed  1  y 

Malliiickrodt's  Chemical    Works. 

St.  Loois  and  New  York, 

—  AM)  — 

SOLD     BY     ALLDEALERS. 


JtiT'Insii^t  iip(.>n  liavint:  mr  hrarid,  and  allow  m 
sritsTiTt  Tio.v  of  olher  makes.  Soe  that  our  cap  and 
labt.1  is  on  tiie  bottler. 


JOHN  A.  ROEBLING'S  SONS  CO., 


-  nniiiifiK-Ciircrs  of- 


Wire.  V/ire   Rope. 

Barbed  Wire,  Wire  Cloth.  Wire  Netting, 
INSULATED     ELECTRIC     WIRES,    &c. 

S.4N     FB.»>«'IS4«. 


WAKELEE'S 


Tlie  BBSl 


Don't  Buy 


InfefiofAiticle 

Squirrel  and  Gopher  Exterminator! 


If     your     dealer 

dds  not  keep 

It,  a<ldriM 

Wakelee£  Co.. 

San  F'rniicifco. 


IM     l-LB-    AND    S  LB.    CANS. 


VINEYARD    PROPRIETORS 
SHIPPERS  OF  CALIFORNIA  WINES. 

530  Washington  Street,  San  Francisco,  Cal. 


LACHMAN  &  JACOBI, 

California  Wines  and  Brandies, 

IBRYANT  AND  SECOND   STS. 

SAN   FRANCISCO. 


ANGLO -NEVADA 

Assurance  Corporation 

SAN    FRANCISCO,    CAL. 

FIRE  andMARINE. 

ZSubscribed  Capital  $3,000,000 

OFFICE:     4IO     PINE     ST.. 

NAN    FKAKt^IM'O. 


Now  is  tlie  tiino  for  yon  to  p«y  up  your 
^iihscriptious. 


ALFRED  GREENEBAUM  &  CO., 
JSliip>x>©r)S    of    0^11fox*xLl£i    "V^Tlixos, 

61,  S3,  5>),  57,  59  and  CI  First  Street, 

TTuiuu  Fouudry  Block,  SAN  FRANCISCO. 

67  1   Hudson  Street,  New  York  City. 


DIVIDEND  NOTICE,      i  THE     VITICULTURE 


Tdg  Germs']  SavinEs_aDil  Loan  Society, 

Imit  TilK  HAI.K  VKAK  KSDINU  hKrKMRKR 
;  ;U,  1H87,  the  Roard  of  Ihrtctora  of  The  tierniun 
Siiviiics  and  l.oan  Societv  has  declared  a  lUvidend  at 
the  rate  'if  (our  and  onc-lmlf  {i%)  por  cent  per  an- 
num on  Term  Deposits,  and  three  and  three-fnurtim 
{'•V\t)  per  annum  on  Ordinary  [)e)>osit»,  and  payable 
ton  and  after  TUESDAY,  the  ^d  day  of  .lanuarv. 
I  18S8.      By  ord-r  tJKO.  LK'ITK, 'Seerctar\ . 


OF  OLARET. 

rreiilise  on  the  nLikin^,  niaturiii);  and  keeping 
,tf  Claret  whios.  hy  the  Viscount  Villa  .Maior.  Trans- 
uteri  by  Rov.  John  J.  Rleai^dale,  I).  D-,  org  in  lo  ana 
lyst,  conolojjist,  etc. 

Priie   7ft  ••ents;    li\    mail  Sil  ccnta.     For  eaie  by 

'THE  SAN  FRANCISCO  MERCHANT. 

UUX  L':'.tj(»,  San  Fran>'itico,  Cal, 


Mar. 


1888 


S^U^    PRANCISCO    MERCHANT. 
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The  olive  oil  mill  of  Mr.  Frank  A.  Kim 
ball  was  etnrted  liist  week,  autl  twfuly 
gallous  of  oil  were  gronml  out  the  first 
day.  This  mill  in  ouc  of  National  City's 
institutions,  autl  ii  source  of  constant 
wonder  to  the  visiturs.  It  has  tlone 
umeb  Rooti  service  in  the  way  of  ad- 
vertising   tbe   c^ty. 


ROSES 


PALMS, 

MAGNOLIAS, 


EVERGREEN  AND  ORNAMENTALTREES, 

12  Varieties  of  Olives, 

Canip!ior    Trees,    Cork   Oaks, 

It  A  n  i:  o  i>  M ,   K  r  <' . 

beiiU  for  CaUlocue. 

JOHN    ROCK, 

San  Jose,  Cal . 


CALIFORNIA     VINEYARDS. 


I'-Rl'W    CilAKKES. 

IV  Kriii,'  btJition,  St.  Helena,  Napa  Co.,  Cal. 

Producer  of  fine  Wines  and  Brandies. 


H 


W.  CRABlt.  Wine  Cellar  and  Distillery,  Oakville, 
,     Napa  County. 


lilafilliH 

BUSINESS  COLLEaE! 

24   Posi  !it.,  Snn  Francisco. 

FOR  SEVliNTY-FlVE  DOLLARS  THIS  COLLKGE 
iLitructs  in  Shorthanti,  Typewritinsr,  Bookkeep- 
iiig.Tele^raphy,  Penmanship,  Drawing;,  all  the  English 
Branches,  and  Everythinp  pertaining  to  uusiness,  for 
six  full  months.  We  have  sixteen  teachers,  and  ^ive 
individual  instruction  to  all  ourjrupil  .  Our  school 
has  its  graduates  in  every  part  of  the  State, 
VT'SeuU  lor  Circular. 

E.  P.  HEALD.  President 
C.  S-.Halev    Secretary. 


-  i-o  >-wrH=i  , 


H.  P.  GREGORY  &  CO. 

C"r.  Fii:}ii<'Ht  and  Mi:sU.u  Sfs  ,  S.  F. 
SOLE  AGKNTS  FOR 

WEBBERS   CELEBRATED 


Irrigating    Pumps, 


We  .-iUo  latry  in  slock  the  largest  line  of 

MACHINERY 

lln  the  UNITED  STATES. 

Consisting  of  Wood   and   Iron  Workii:g 

Macliinery.    Tomps  of  Erery 

De'cription. 

ENGINES   AND   BOILERS 

A  SPECIALTY. 

Also,  «refi:or>*s    Olebratea   Sprayiiis: 

Fnmp    for  orL-hRcds.    The  only   uiie  ever  recom- 
mended h\  the  State  Horticultural  Society. 


A.  1876  S.I.  XII.  on 

1. 8. 1838  a.    ^gr 
The  ladastrioQi  never  Sink, 


CROSSE    &    CARDNER, 

BROKERS   IN   REAL   ESTATE. 

Ranches,  Residence,  Business  and  filanufacturirg 
Property  Bought  and  Sold  on  Commission. 

And  Publishers  of  "fconoma  County  Land  Register 
and  Santa  Rosa  Business  Directory." 


OFFICE. 


■  31-2  B  ST 


S4XTAR0S.\.tC.\ 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

Iniport«ra  ami  Dealers  in 
CORES,    BREWEBS'    AND    BOTTLERS*    SUPPLIES, 

SOOA   WATER   UNO   VS'INE   DElLEFii'   MUTEniALS. 


ALEX.  FRIES'  &  BROS.  COGNAC  OILS^ 
ESSENCES  AND  FLAVORS. 

San  FraiK-Uco. 


ZI3  KACRAJIEaiTO  ST. 

Propagation  of  the  Vine, 

CHARLES  'aT    WETMORE. 

SEONIJ    KHiriliX    WITH  AITKNIUX 

THE     "MERCHANT"     OFFICE, 

i'ui;i;2ocE  NTS 


I  Mb   ubST 

INVESTMENT 

fordu-  riiiiuly.  the  Sihoul.m- thf  rrofeg- 
f.i<ni;il  ..r  I'ultlic  I.itirrtrv.  ih  a 

■joj.yof  tiir  l:.t.->(  li-u'-ui  Webster  s  Unabridged. 

onabrwcbU  f'^^l^.f^^ 


IJ'-'-idi,;)  IliatlVothlT  V:i 


'■!•-■  i'-ix.X'AV^:^,  It  culitaius 


A  Dictionary 

oril!,M»l  W.ir.k,  ':,K»i  Ellt-ravniKb-, 

A  Gazetteer  of  the  Vl/orld 
A  Biographica!  Dictionary 

of  marly  l'i,'«Ki  Not.M  IVisKns, 

Ail  in  One  Book. 

300n  moro  W..I-1S  and   n- :irly  iJ'^i'i  in-iro  Illustra- 
tions tli:in  any  (.lli.  r  Ann  riiau  iMctioniiry. 


WEBSTER  IS  THE  STAIVDARD 

Authority  in  the  Gov't  Printing  OITice,  and  with 
the  U.  S.  Supreme  Court.  It  i:^  r-'-.iimn.'ndfd 
l>y  the  State  Supis  of  Schools  in  3G  States,  an.! 
by  the  leading'  College  Presidents  uf  tliu  Luited 
Stat's  a'ul  Canad;L 

llliistrali.il  ramplilot  s-^ntfroo. 


ForlS^t^  is  better  than  tvtr.  and  should  he  In  the  hands 
of  every  [^^r^on  contini;il.',tHlg  h'i>  I'li;   C  C  C  It  ^  m 


PLANTS  '^^  BULBSi  tains  S  colored  Plates: 
thousnnih  of  niustmtl'ins,  ami  nearly  ISopoEea.  ti'Ilioft 
what  to  Imy,  anil  wln?r«  lo  i;t>l  it,atiii  naming  hnveet 
priL-es  for  bunest  C'>"l3.  I'rict?  of  t;i"lI>Konlv  lOtfUta, 
locludiinj  a  certificate  gr,n.|  fr,r  lOcnts  worth  of  Seeds. 
JAiUEig  VItKt.SEKDSMAN, 

Rochestetj  R.  ¥• 


CALIFORNIA    WINERY    AND    SECURITY    COMPANY. 

Winps  Stored  and  Loaus  >ei.'oliated  on  I'lire  Sound  Wines  Only. 

H     A     PELLET  of  St    Hi^lena  will  superintend   theai-ctul   treatment  of  the   Wints  stored,  and  will  issL 
certificates  on  maturity  of  their  Kciiuineneis.  I>.  M-  <'A«ni>.  Scerelary. 

WAKEHOtJSES— Formerly  sugar  retioiries.  Eit-hth  and  Brannan  yts.     OFFlCE~"jn:i  Batti.Ty  St. 


GO  TO  THE  OLDEST  AND  THE  SESF! 


Life  Scholarship,  $75. 

FULL    BUSINESS    COURSE, 

Branches  TaiiKliI  —  Bookkeeping,  Penman- 
ship.  CoiumcrLial  Aiithnictie,  Cu&iness  Correspond- 
ence, Mercantile  Law.  Ai-adiiuic  llmnches,  short- 
hand. Type  W.  itiiiy,  Motlcrri  Lnnyuaijes,  etc, 

NO    VACATIONS. 

DAY     AXD    EVEXIXG    SES-IONS 

LADIE.S  ADMIITED    INTO    ALL   HEPART-MENTS. 

AaTFor  further  particulars  cill  at  the  Colh  yc  OtHce' 
orad'.ress  T.  A.  ROBINSON,  M.A.,  Preaideot 


THE  OLIVE. 

A  Practical  Treatite  on  Olive  Cul- 
ture, Oil  Making  and  Olive 
Pickling, 


Adolpli  E.  Flamant, 
or  Nn|Mi,  *:k.\. 

Price,   One  Dollar, 

Fur   Siile   ftl  Office  of   the  SiJ)  Fbascisco 
MEEuaAST. 


FOR  SALE! 

GEAPE  VINES 

CUTTINGS 

Of  all  the  Choice  Varietii.:^. 

OLIVE     TREES, 

<>iM>  uimI    Iiio  Y<-i(r'«  <Mil 

RIPARIA    SEED, 

Ceaii  ntitl    in   l*nj» 

Al'lLY  TO 

Clarence  J.  Wetmore, 

204  Moiit;;oiiier)-  Nt.  Nnti  FrniiriMco 


ItR.  JORDAN'S 

Museum  of  Anatcmy ! 

751  M^irk.  t  St.,  San  F^ar.ci^co. 
/"lo  an-l  learn  how  to  avoid  di^ea^o  and 
*-^     how  wocidvrfully  >ou  arp  made. 
Private  office  '211   Giary  ttreet.     Con- 
Hultation  on  lo6t  nunliood  and  all  die- 
ncii.       Hri;;hl'H    l>i»eJ8<;  and 


Uij>l< 


et^B  cured.    Send  for  book* 


TECE3 

LOMA  PRIETA  LUMBER  CO. 

SUCCESSORS    TO 

Watsonville  M.  k  L.  Co. 


II 


AVE    OX    HAND    A    FILL  SUPPLY  OF  THE 

following  size 


GRAPE   STAKES, 


2X2    4  FEET  LONG. 

2X2    5  FEET  LONG, 

2X2    6  FEET  LONG. 

Whicli     ntll      bo     Holil     al     rpHMimalile 
rnli-H. 

Adiircsa  all  eommunications  to 

LOMiPRIETUAI.llBERtO. 

LOMA  PRIETA. 

.SHiita  «°rnz  Vunnly.  «'"I- 


Dictert  Myers  SflMiir  Co. 

Mr^E&WORKS.COVECREEK  U.T. 

Sublimed  Sulphur, 
Fine  Ground  Sulphur, 
Roll  Sulphur. 
"Virgin  Rock  Sulphur 

LoMP  Sulphur  for  Acid  &  Powder 
Works. 

ly  Gunrnnteed  Purir  and  Fiber  than  any 
in  this  Market. 

F«r  Sale  in  \m\h  to  hall. 

JA-tlKS  LINPORTH,     -     Agent 

120  Front  St-.  San  Francisco. 


len 

_  HO  NO  L  U  L  Uj 

WM.  G.  IRWIN  &  CO 

SrUAl!    FACTOHS   AND 

COIVIMISSION   AGENTS 

lllMlollllll,     11.     I, 

-  AOBXTB  rva— 

IIAKALAl'  I'l.ANTATU'N ir«««li 

N AAI.EIII'   l-I.ANTATl<yl Ilairaii 

MDNIArO  rl.ANTATION Iluwili 

llll.KA  I'l.ANTlTION  llouuil 

srAll  Mll.ljel Ilanall 

l[  AW  A IIAN  CUM'L  Ji  .SUQAR  CO >laui 

UAKKe  I'LAXTATIOX Maui 

HAIIIKK  I'LASrATlON Maul 

MAKKtal'UAn  CO Kmui 

KKAIIA  1'I.ANIATIO.V KiiiiAl 

Auroiilw  ti>r  Clie 

OCiAWIC      STEAMSHIP     COMPANY. 

A.  ZELLERBACH, 

IMIMUrKi;  AMI   liKM.IIll   l.\ 

BOOK,   NEWS,    FLAT,    WRITING 
Paper. 

MANILA,  WRAPPINQ  and  STRAW  PAPER, 

Jolored,  Poster   and  Tissue  Paper    Also  En- 
velopes and  Twine'. 
419  &.  421  CLAY    STREET. 
A  few  doora  bcton-  fjiuHome  San  Franoicco.  Cat. 

SEEDS      X  °^     iMi>ii<»vKi> 

Alfalfa.   Gr'as,^  ^  '  EGG  POOD, 

Clom,Veg.ta-2  I  ?,Jl'„^,P-lX„ 

Die,  Fljwer  and -J  2  S            Venra. 

Seeds  of   tvcry^  >  ^    k  eryi.i»enHc 

variety  and  any  ul  S       An.i  n.ftke«  hniB  by. 

qaaotity.  ea  -^  ccraini  trugKiat. 

Paul  0.  Burns  Wine  Co. 

l*r<»i>rl<'|iii-<« 

VERBA  BUZNA  VINEYARD. 

Distillers  of  Grape  aud  Fruit  Brandies. 

San  Jose  Vaults, 

7tb,  mil.  S:in  Siilvnilor  &  Willi. .111  Sts., 

SAN    .lOSB.  1'   O.  Uox.  l.'MiU. 

John  T.  Cutting  Co.,  ?ole  Agents, 

Nail    FrniK-lHCii. 


BAN    FRANCIvSCO    ]\IKRCHANT. 


Mar.  2,  1888 


8.    P.    COMPANY. 


lONESTEUU 


THE  SOUTHERN  PACIFIC  CO., 


I;..|»,1i,.I1,  iinil,-»rlitnltiiiIloli  .,t  llJl  Ill.STS  A.VH 
I'l  i;\~l  UK  SKKKI  ll.Slo  tlic.M'I'KKIIIIl  KAIM.IT- 
ll>  utT'.rl.-il  r>,  tli>- '  Sortlicrii  ItitUiuri '  uf  its  line 
l.ir  nuc  .iiii:  tliu  (illlKtial 

SUMMER  AND  VINTEB  EZS0RT8  Of  CALITOBMU 

WITH    -SrKKli,  SAFKTy  AM)  <-osirouT. 


I*(-H<'»,l4*ri>.  .^I'lili.  Piirk.  Niiiiln  4'l»rn. 
Niiii  JiiN.'.  .MHtlr.*iit>  .llliicritl  .Sftriii;;*.. 
(iilro>'  lltif  Siirliitr**- 

-]*«  o  .£«r  o?  £3  XI  :e3  tt- 

"THE  QliE(N  Uf    AMERICAN    WATtfilNO  f'Ui.[S." 
4'iiiii|»    <;<>t»ilnll.    Aplito*.    I.iiiiifi    l*rli'lii. 
4'niii|k  4'it|»ll4t|it,  mill 

iS..A.'SS''r  .A.   CJDFtXJ^. 

PARAISO  HOT  SPRINGS. 
EL      PASO       DE       ROBLES 

HOT  AND  COLO  SULPHUR  SPniNGS. 
Ami    t))o  only  Natural   Mud    B:itli8    in    tlio    WorM. 

This  Road  runs  tlirou>.'li  one  of  tho  richest  and 
riio»t  fcrlllo  (ioctionH  of  California,  and  it;  tho  only  liiic 
traverisiiiK  tlic  (ainouu  SantA  Ulura  Valley,  uvl«>itrat<'d 
for  its  product ivcuiASA,  ami  thf  i>ioturcsi)iic  and  park- 
like  I'harai'ter  of  its  uc-ncry;  as  itlt^o  tite  beau'if  jI  San 
iiunito;  I'ujiiro  and  Salinant  Vallvya.  the  most  tlourish- 
iri;;  ai^'riciittnral  scrtions  of  thu  I'uciHc  Coast. 

Alonj,'  the  entire  routo  of  the  "Northern  Division  " 
tliftuiiriMt  will  nivL-t  witli  a  Huecimsion  of  KxteoMivc 
(■■:iruis,  D'jliL'hLful  Siil^urban  Homes.  Beautiful  Car- 
rli'nii,  InnuuKTahlu  Orchards  and  Vineyards,  and  Lux- 
uriant Fields  of  Grain;  indeed  a  continuous  panorama 
i)f  Ktiehantin;:  Mountain,  Valicy  aud  Coast  scenery  is 
presented  to  the  xluw. 


CtinraetiTiMticM  or  lliiM  IJiie : 


GOOO  ROAO-BEO. 
LOW  RATEJ, 


STEEL  RAILS. 
FAST  TIME. 


FIFGANT   CARS, 
FNF   SCEHEflV. 


Til  KBT  OKficKS—  Passenger  Depot,  Tnwnscnd  stn  et, 
V,iKfncia  St.  Slation,  No.  613  Market  Street, 
(inuid  Hotel,  and  Kotunda,  Baldwin  Hotel. 

A.  C.  BASSKTT,  II.  U.  JL'DAIl, 

Superintendent,  A.ist.  Pass,  ami  Tkt.  Agt 


QUICK   TIME   AND   CHEAP  FARES 

To  Eastern  and  Borope&D  Cities 

Via  the  Great  Tranit-eontlnentJkl  All-llftll  Koutcs 

—  oy   TIIR  — 

SOUTHERN  PACIFIC 

(I'AiiKii:    KVftTrw  ) 

l>ui>  KxprcMt  luiil  Kniij:raiilTialnn  make  [trnrnpl  eon 
ij.  <  tt>>n»wilh  thcKovural  Il^tlb^ay  Linexln  Ihi  Ka^t, 

C«'SSKCTINO   AT 

NEW  YORK  AND  NEW  ORLEAiiS 

with  IlieH.wn.l  .HeaiiKT  Liii.i.  to 

ALL    EUROPEAN     PORTS. 

PULLMAN  PALACE   SLEEPING    CARS 

attarhnl  t'l  t)verli4iid  Kxiirts?.  Tr.iinp 

rilllll>  .  4XAHS      NI.EEFI>4i     4  IKS 

arc  run  daily  witli  OvcrlanJ  Eniijfrant  Tmina. 

No  additional  eharije  for  Berths  in  Third  claws  Car?. 

itiT  Tickets  sold,  SUepinjT-ear  Bcrtlm  secured,  and 
other  infcrniation  pivt-n  upon  application  at  the  Com- 
pany's Ottices,  whvrt;  paMsongers  callinj:  if  person  can 
secure  choice  of  routes,  etc. 


FOB  fiALK  ON  KEASONABLK  TKKMS. 

Apply  to,  or  address, 
W.  H.  MIIXS,  JEROMK  MADDliN, 

Li^iid  Afcnt,  Land  Aa^nt, 

C   P.  R,  R.    SAN  FRANCISCO,  S.  P.  R.  R.  SAN  FRANCISCO 


A.  N.TOWME.  T.  II.  GOODMAN, 

General  Manager.  Gen    Pat-s.  i  Tkt.  A;.'t. 

;han  fkanlisco,  cal. 


1856, 


FAFER. 


1888. 


3S.      I».      •JCA.TTJ-mOH.     cto      CO. 

Manufaoturers   of    and    Dealers   in   Pa^er   of  all   kinds. 


s:hippinc. 


OCEANIC      STEAMSHIP     COMPAKY. 


ClARRVI.va  THE  I  KITED  STATES,  HAWAIIAN 
y  mi'l  Colotiiat  niniU  for 

HONOLULU, 

AUCKLAND, 

and  SYCNLV, 

WITHulT  CHANCE. 
TIk'  spIcnilM  new  :{.UtH)-ton  bu-«ni>liip 


ALAMEDA. 


Will  leave    the    Coinpitni 'a  wharf,  comi.r  8tcuart 
und  I'qUqiii  utrcetK, 

nil  ltSI»AY,  nar.  Hlli.  IHHH.  nt  10  A.M. 

Or  inunediiili  t>  on  arrival  of  the  Kn)^li^l)  inails. 

I'ur  lloiiitliilii  niitl  Rctiiru, 

AUSTRALIA, 
Tiii'MilKy  .Utir.  27 111.  til  '2  I*.   M. 

K.>r  tniuht  or  piisyai;c  apply  at  oHicc,  327  Market  fct. 

.lOIlN  I>.  M>KK4'K«:LS  a-  BROS., 
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At  the  last  meutiug  of  the  Board  of  the 
State  Viticultural  Commissioners,  a  resolu- 
tion was  passed  instructing  the  President 
and  Chief  Executive  Viticultural  Officer,  to 
anoounce  and  prepare  for  the  holding  of 
the  Gth  Annual  Viticultural  Convention,  to 
take  place  in  this  city  in  March  of  this 
year. 

In  couformily  with  that  resolution  it  was 
determined  to  hold  the  Convention  from 
the  7th  to  the  10th  inclusive,  and  arrange- 
ments were  completed  accordingly. 

Recognizing  the  wise  provision  of  the  law, 
the  Viticultural  Commissioners  have  deter- 
mined to  make  the  Convention  a  success, 
BO  far  as  they  are  enabled  by  expenditure 
and  judicious  work.  The  result  is  that  a  pro- 
grammohas  been  compiled,  which  you  will 
find  distributed  in  the  Hill,  giviug  ia  de- 
tail the  order  of  exercises,  which  will  in 
turn  be  followed  by  discussions  upon  the 
various  topics  offered  during  our  meetings.  I 

There  will  be  three  sessions  each  day. 
The  forenoon  as  heretofore,  will  be  devoted 
entirely  to  the  sampliug  of  wines,  brandies, 
and  raisins.  The  afternoon  to  that  of  read- 
iDg  papers  and  to  the  discussi-jn  of  such 
questions  as  may  aiise.  The  evening  to  a 
further  reading  of  papers  and  th(ir  discus- 
sions. 

In  the  under-current  of  individual  exper- 
ience and  personal  experiments,  there  is  no 
doubt  much  matter  of  importance  discov- 
ered, weighed,  and  measured,  that  might 
prove  of  incalculable  practical  value  if  gen- 
erally made  known.  It  is  the  object  of 
such  Conventions  as  we  have  heretofore 
held,  to  bring  forth  the  hidden  knowledge, 
and  BOW  it  broadcast  among  those  who  are 
seekers  after  practical  Viticultural  informa- 
tion, and  have  not  been  able  to  make  sim- 
ilar exceriments.  There  are  many  ways  to 
advance  the  progress  of  an  infant  industry, 
but  none  calculated  to  act  so  rapidly,  and 
attain  the  desired  aim,  as  the  free  personal 
interchange  of  opinions,  comparison  of 
methods,  and  careful  consideration  of  re- 
sul  ts. 

From  such  Conventions,  if  earnestly 
carried  on  in  a  true  public  spirit,  and  a 
candid  desire  on  the  part  of  those  attending 


them,  not  only  to  receive  but  also  to  give 
the  value  of  their  own  personal  experiences, 
the  utmost  good  must  result  to  the  whole 
Viticultural  Community. 

In  this  gathering  it  is  not  supposed  that 
final  determinations  will  be  arrived  at,  and 
questions  of  moment  forever  settled.  There- 
fore this  meeting  will  not  resolve  itself  into 
committees,  for  the  purpose  of  forming  aud 
passing  hasty  resolutions  or  giving  indorse- 
ments, either  to  this  or  that  shade  of 
opinion,  NVe  are  here  to  inform  our  co- 
workers in  viticulture  what  experiments 
we  may  have  made,  what  results  they  have 
given  ns,  and  for  further  purpose  of  friendly 
discussion  and  the  consideration  of  possi- 
ble means  to  advance  the  best  interests  of 
the  Vine  Growers,  Wine  and  Raisin  Makers 
of  California. 

With  these  few  opening  words,  I  will  now 
enter  into  a  brief  consideration  of  the  past, 
the  present,  and  the  possible  future  of  vine 
growing,  wine  and  raisin  making  in  our 
State.  It  is  conceeded  that  we  have  made 
rapid  progress  in  these  Arts,  but  we  must 
not  flatter  ourselves  that  there  is  nothing 
more  to  do.  At  this  moment  we  are  only 
on  the  eve  of  greater  work  and,  I  trust, 
more  satisfactory  results.  These  better  re- 
sults can  only  come  from  a  more  intimate 
knowledge,  a  deeper  search,  and  mature 
consideration  on  the  numerous,  novel,  and 
peculiar  circumstances  that  surround  us. 

Though  we  have  vineyards,  whose  ex- 
posure and  character  of  soil  would  corres- 
pond almost  identically  to  the  exposure 
and  soils  of  many  of  the  European  wine 
growing  and  raisin  making  districts,  never- 
theless, our  climatic  conditions  differ  so 
widely  from  those  of  European  Countries 
that  we  are  compelled  to  make  due  aTlow- 
ence  for  such  difference,  using  careful 
judgment  and  untiring  labor  to  study  aud 
understand  them  in  all  their  bearings. 

We  might  possess  soils  identical  with 
those  of  Mcdoc  District  of  France,  the  Bur- 
gundy District,  the  Rhine  Wine  District, 
and  the  District  of  Oporto,  but  our  rains 
coming  at  periods  differently  from  theirs, and 
our  climate  being  warmer  for  a  continued 
length  of  time  and  our  atmosphere  consid- 
erably much  drier,  would  have  a  tendency  to 
I  produce  very  different  results. 

A  wise  consideration  of  these  differences, 
should  lead  us  to  the  conclusion  that  it  will 
be  best  not  to  imitate  the  peculiar  flavor  or 
taste  of  any  given  European  wine,  but  to 
I  produce  wines  of  character  essentially  their 


own,  possessing  all  those  pleasing  qualities 
that  would  make  them  desirable  in  point  of 
strength,  color,  flavor,  body,  bouquet,  and 
general  attractive  fruituess  of  taste. 

The  greatest  differences  exist  amidst  the 
noted  wines  of  Europe,  yet  each  is  drank 
and  admired  for  its  own  peculiar  character- 
ititic  qualities.  Why  then  should  California 
not  likewise  have  its  own  high  grade  and 
characteristic  quality  wines?  When  this 
result  is  attained,  the  consumers  of  Califor- 
nia wines  will  be  soon  weaned  from  drink- 
ing the  wiues  of  France  or  Germany,  in- 
stead of  their  own  country. 

Unforlauately  the  average  American  has 
not  yet  bi^come  a  wine  drinker.  He  does 
not  use  wine  as  a  portion  or  part  of  Lis 
daily  meals,  but  only  to  entertain  a  friend, 
and  on  such  occasions  through  false  pride 
he  never  spares  his  purse,  wishing  his 
guest  to  be  impressed  rather  with  the  ex- 
horbitaut  price  of  the  wine  set  before  him, 
than  its  true  qualities.  Happily  for  us  the 
press  of  California  has  nobly  assisted  in 
stamping  out  this  false  pride  and  induce 
the  wine  consumers  to  recognize  that  there 
is  quite  as  good  ordinary  table  wines  made 
in  our  own  state  as  are  brought  from  abroad, 
and  purer  and  far  cheaper.  Assoon  as  this 
unwarranted  prejudice  against  native  wines 
will  have  been  done  away  with,  then  will  the 
production  and  shipping  of  wine  attain  a 
magnitude  and  create  a  wealth  in  our  State 
that  few  now  dream  of. 

Vines  were  planted  in  California  previous 
to  1770  by  the  old  Missionary  Fathers,  but 
these  were  planted  only  in  small  tracts  im- 
mediately around  the  Missions,  and  their 
product  was  only  intended  for  the  consump- 
tion of  the  good  Fathers  and  their  retainers. 
Even  after  the  arrival  of  the  Americans 
with  a  following  represent  itiou  of  nearly 
every  other  civiliz->d  nationality  on  the 
globe,  but  little  progress  was  made  in  vine 
planting  till  the  year  1858.  .\n  interest 
was  then  awakened  throughout  the  State, 
and  in  18P3  a  genuiue  enthusiasm  took 
place  aud  lasted  for  about  three  years. 

Most  of  these  plantations,  however,  were 
made  with  the  intention  of  producing  grapes 
for  table  use,  and  not  for  wine  making. 
This  state  of  affairs  continued  until  about 
1870.  when  the  grape  interest  began  to  lag 
and  become  discouraged  from  want  of  de- 
mand. 

In  1870  the  prospects  of  the  viticultural 
industry  became  so^discouraging  that  a  num- 
ber of  vineyards,  planted  for  wine  making. 


were  entirely  uprooted  and  either  trees 
planted  instead  of  vines,  or  the  land  tamed 
back  to  grain  fields. 

In  1880  a  new  impetus  was  given,  the 
planting  of  our  vines  from  the  fact  that 
new  markets  had  been  formed  for  our  wines 
such  as  they  were,  in  the  Eastern  States, 
and  the  people  began  getting  used  to  the 
peculiar  taste  and  character  of  the  wines  of 
California. 

Up  to  this  period,  (1880),  although  many 
varietieshad  been  imported  from  the  various 
European  wine  growing  districts,  neverthe- 
less the  plantations  of  foreign  grapes  were 
very  limited.  With  the  exceptions  of  a  few 
far  seeing  individuals,  nobody  believed  that 
any  other  grapes  were  as  good  as  the  old 
Mission  introduced  by  the  Padres.  And 
we  have  even  at  this  date,  a  Quixotic  spirit 
in  some  parts  of  our  State,  still  advocating 
the  planting  of  this  very  poor,  quality  lack- 
ing'grape  for  wine  making.  Though  an  or- 
dinary, coarse,  heavy,  flavorless  white  wine 
has  been  made  from  the  Mission,  taking  an 
indefinite  time  to  ripen  and  mature  into  an 
indifferent  drinking  quality,  no  drinkable 
red  wine  has  been  made  f  rom;it.  And  to  this 
cause  more  than  any  other  I  attribute  the 
bad  reputation  we  had  earned  for  our  wiues 
both  at  home  and  in  the  Eastern  States. 
It  has  been  claimed  by  the  admirers  of  the 
Mission  vine  that  it  was  an  even  bearer 
and  a  good  producer  of  fruit,  whereas  in 
fact  it  bears  uuevenly.  ripens  unevenly, 
and  takes  upon  it  almost  every  disease  that 
comes  along.  In  this  we  have  to  congratu- 
late ourselves,  for  soon  the  Phylloxera  and 
the  grafting  knife  will  have  rid  ua  of  this 
very  poor  grape.  In  point  of  fact,  we  now 
have  vineyards  planted  with  vines  more 
hardy,  resisting  disease  better,  more  con- 
stant bearers,  producing  finer  quality  and 
greater  quantity  than  the  Mission  ever  suc- 
ceeded in  doing  under  the  most  favorable 
conditions.  Through  the  persistent  efforts 
of  a  few  far  seeing  viticultnrists,  small 
quantities  of  wines  were  made  from  ihe 
finer  varieties  of  grapes  which,  when  com- 
pared to  those  made  from  the  Mission,  so 
strikingly  showed  their  superiorty,  that  new 
faith  was  born,  and  the  belief  began  spread- 
ing that  under  proper  conditions  California 
might  some  day  make  good  wines.  At 
about  thig  time,  our  viticultural  interest 
was  in  a  complete  state  of  chaos.  In  spite 
of  the  very  poor,  or  at  best,  very  indifferent 
wines  that  bad  been  produced  heretofore 
I  as  a   whole,   nevertheless  our  merchants, 
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through  push,  ontcrprise,  luid  borroicedctp- 
itnl,  snccefrded  in  crrnting  a  (U>ui»u<1iin  tht.* 
Eaat  thftt  grew  tilowly  but  fiurtly.  1B7'J 
hatl  given  a  short  crop;  the  old  stockti  hod 
been  eihaai<ted  aud  aaddoiily  the  jnieo  of 
all  kinds  of  wine  wt'Ut  np,  and  thi-re  war 
barely  enough  to  go  ronnd.  Thin  nwakcnt-d 
the  public  iiUorofit  in  vine  planting,  but 
there  was  a  fearful  lack  of  knowledge,  n 
want  of  syBtcui,  and  no  Waten  pathfi  to  fol- 
low. There  arose  a  general  desire  for  fur- 
ther information.  Under  these  couditions, 
the  Logislatnre  took  the  matter  in  hand  and 
in  Marcb.1881  the  State  Board  of  Viticultnnti 
Commissiouors  wan  creatt'd  and  provided 
with  a  modest  fund.  The  numerous  dutioR 
falling  to  this  board  are  fully  outlined  iu 
tbo  Organic  Act  that  created  it.  The  work 
of  the  Commissioners  has  been  a  labor  of 
tore,  taken  willingly  and  borne  patiently 
for  the  purpose  of  advancing  the  best  iutt-r- 
csts  of  viticulture.  How  far  they  may  have 
Buccccdcd  it  is  for  those  who  come  after  us 
to  judge.  It  was  mainly  though  their  in- 
strumentality that  new  and  well  authenti- 
cated varieties  of  grape  viuea  were  brought 
from  every  vine  growing  country  in  the 
world.  From  the  snow-capped  peaks  of  the 
Himalayafi  of  Asia  to  the  Torrid  Zone  and 
marshes  of  Africa;  from  tho  romantic 
banks  of  the  River  llhine,  through  the  uu- 
dalating  plains  of  the  South  of  France,  to 
tho  granite  hills  of  Portugal;— and  iu  our 
own  oonutry  the  Commission,  thtough  an 
officer  who  need  not  be  named,  had  the 
everglades  of  Florida  explored,  the  forests 
of  the  Missijisippi  beaten,  the  swamps  of  the 
Sooth  waded,  and  tho  mountains  of  Ari- 
zona and  California  scaled  iu  search  of  in- 
digenous vines  capable  of  resting  the  havoc 
dealing  Phylloi^^.  This  is  some  ot  the 
work  that  was  ddtie. 

At  the  time  the  Viticultural  Board  was 
created  there  wns  estimated  to  be  35,000 
acres  of  vines  planted  iu  the  State,  and  I 
am  inclined  to  accept  correctness  of  this 
figure.  Of  these  there  may  have  been  as 
mach  as  20  per  cent  planted  in  foreign 
varieties,  the  balance  being  Mission.  At 
this  period,  after  seven  years  of  existence, 
the  Board  of  Oommissioners  believe  that 
there  are  planted  not  less  than  150,000 
acres  in  vinos,  of  which  possibly  90  per 
cent  are  of  foreign  varieties,  and  many  of 
them  of  the  most  noted  grapes.  The  re- 
enlts  of  these  plantations  have  revolution- 
ized public  opinion  iu  favor  of  California 
wines — and  new  markets  conquered  that 
the  most  sanguine  among  you  scarce  hoped 
for. 

At  one  lime  it  was  thought  that  our  want 
of  success  with  the  Mission  grape  in  mak- 
ing wine  was  caused  by  our  want  of  know- 
ledge of  the  principles  and  practice  of  fer- 
mentation. But  since  the  general  intro- 
duction of  the  ViuiferouB  varieties  of  recog- 
nized merit,  a  far  better  wine  is  made  with 
DO  more  knowledge,  iu  the  riame  press- 
hODses  and  cellars,  with  the  same  imple- 
moots,  the  same  casks  and  no  greater  care. 
It  is  through  these  varieties  alone  that  we 
have  been  able  to  show  samples  of  wine 
that  have  commanded  the  respect  and  re* 
ceived  encouragement  even  of  the  most 
fastidious  wine  drinkers. 

The  knowledge  of  selecting  the  proper 
variety  of  grape,  or  the  art  of  making  wine 
cannot  be  generalized.  Such  knowledge 
and  that  art  have  to  be  attained  locally. 
A  grape  for  instance  from  which  a  good 
wine  has  been  made  iu  one  locality,  as  you 
are  aware,  may  produce  a  very  poor  wine 
in  another,  owing  either  to  the  character 
of  the  soil,   the  drainage,   the  greater  or 


less  moisture  and  other  climu  tic  differeccs, 
and  it  is  now  about  well  rc-coguized  that 
every  well  defined  wino  district  in  our 
Stftto  will  have  to  muke  its  own  experiments, 
both  in  vine  planting  as  well  as  wiue  mak- 
ing. But  it  oft<  M  happens  that  one  district 
can  learn  much  from  another,  and  it  is  re- 
cognition of  this  fact  as  a  valuable  one, 
that  has  caused  the  Commission  to  call  pre- 
riouK  Conventions  as  it  has  this  one,  to 
bring  wino  makers  together  from  the  most 
distant  parts  of  the  State,  and  incite  that 
laudable  emulation  uf  who  can  b.' of  most 
use  to  his  fellow  vine  grower,  by  giving 
the  greatest  amount  of  information . 

From  its  very  beginning,  the  Commission, 
recognizing  tho  value  of  correct  statistics, 
has  endeavort  d  to  collect  detailed  accounts 
of  the  acreage  of  vines  planted  iu  Ih^  State, 
tho  amount  of  wiue  made,  and  the  number 
aud  names  of  the  ditlVreut  varieties  of 
grape-vines  planted  iu  the  difiVrent  districts. 
Though  the  work  was  entered  upon  with 
zeal  and  prosecuted  vigorously,  it  had  fin- 
ally to  be  given  up  owing  to  the  unreliable 
statements  received  in  some  quarters,  and 
the  unwillingness  to  givo  any  information 
iu  others.  In  years  past  this  effort  has 
been  made  by  u  number  of  people  interest- 
ed, and  lately  again  by  tho  San  Fraucioco 
Wine  Dealers  Association,  and  all  have 
proved  unsuccessful — nevertheless  pretty 
close  estimates  have  been  made,  or  at  least 
they  are  accepted  as  close,  and  with  these 
in  mind  we  will  consider  some  of  the  points 
iu  the  shape  of  figures,  consider  the  past, 
present  aud  possible  future  of  our  industry. 
The  progress  made  in  the  sale  of  our  wines 
at  home  and  abroad, — the  ruling  prices  aud 
total  estimated  values: 

■\Ve  will  assume  that  there  are  150,000 
acres  of  vines  planted  iu  California  and  that 
at  full  bearing,  which  will  be  the  case  iu 
two  years  from  now,  the  average  value  will 
be  $300  per  acre  without  other  improve- 
ments. This  will  foot  up  five  million  dol- 
lars— of  course  there  are  vineyards  that 
are  hardly  worth  $2U0  per  acre,  but  these 
are  few  and  planted  with  Mission  or  some 
other  very  common  varieties.  On  the  other 
hand  many  vineyards  are  worth  consider- 
ably over  $300  per  acre,  whose  totals 
would  more  than  balance  the  discrepancy 
between  the  above  estimate.  I  estimate 
the  improvements,  etc.  necessary  to  carry 
on  the  vineyards  of  tho  State  as  a  whole 
at  twenty  million  dollars.  This  includes 
fences,  houses,  barns,  cellars,  presses, 
casks,  distilleries,  ngricnltural  implements, 
live  stock,  etc.  etc.  These  two  estimates 
would  place  the  present  capital  invested  in 
the  Viticultural  interests  of  California,  at 
sixty-five  million  dollars.  The  conpnrisou 
of  the  present  valuation  with  that  previous 
to  the  creation  of  this  Commission  may 
prove  iuterestiug  and  I  submit  the  follow- 
ing figures:  35,000  acres  in  vines  of  which 
80  per  cent  were  Mission  grapes,  at  $300 
per  acre  is  $10,500,000;  proportionate 
other  improvements  necessary  to  carry  ou 
the  vineyard  etc.,  4,000,000;  total  invest- 
ment, $14,500,000. 

Thus  showing  a  direct  increase  of  fifty 
million  dollars  in  viticultural  investments 
within  the  last  seven  yenrs,  and  of  course 
yielding  a  proportionate  greaterincome  to  the 
State  through  the  enhanced  value  of  vine- 
yard and  contiguous  lands.  And  we  might 
smilingly  say  to  the  State  that  it  has  reaped 
and  will  continue  to  reap  a  very  handsome 
income  from  the  paltry  sums  given  to  sup- 
port the  Board  of  Viticulture .  We  may 
doubt  whether  any  private  investment  has 
ever  secured  such  golden  returns,  always 
of  course  excepting  the  Qailroads  and  oihet 


Transportation  Companies.  Within  the 
last  few  years,  owing  to  many  contingencies 
the  production  of  our  vineyards  have  not 
kept  tally  with  the  number  uf  vines  planted 
in  point  of  qnantity.  These  difTerences 
are  caused  sometimes  by  either  fall  or 
spring  frosts  or  both:  sometimes  by  strong 
winds  that  sweep  over  the  vineyards  when 
the  vines  are  iu  bloom;  then  by  the  eno- 
burn  and  at  other  times  by  a  visitation  of 
perouospera  or  kindred  diseases;  even  the 
grasshopper  has  had  his  sway  and  with 
him  various  other  bugs,  worms  and  moths. 
B''aring  in  mind  tho  rapid  increase  in 
iicreogo  of  vines  from  yrar  to  year  since 
1881,  we  will  bo  somewhat  surprised  to 
uoto  tho  diflferences  in  quantity  of  wine 
produced  as  shown  by  the  following  esti- 
mates: 

Viitajfo  of  1 881 12,000.0()0  Kalloiis 

"  18H'J H,(H)0,UUO 

"  IHH:* H.U'HI.iMlO 

"  18H-i ...l«,<M»f.OlK) 

"  1885 11.0uO,(KH)       " 

"  lHH(t iH.mw.noo 

'*  1887 17,000,000       " 

From  the  number  of  vines  comiug  int« 
I  bearing  we  should  huv^.-  produced  not  lest 
than  twenty  million  gullous  in  188fi  ami 
over  twenty-five  million  gallons  iu  1HH7.  In 
alluding  to  the  above  estimates  as  wine  it 
ib  of  course  understood,  that  they  are  reck- 
oned ou  tho  first  racking  uf  the  new  fer 
mouted  juice  only  when  the  wine  will  hav. 
becomes  one  year  old  and  fit  fur  removal  b} 
the  trade.  The  above  quantities  will  hav- 
very  greatly  diminished,  through  natural 
shrinkage  and  accidental  losses.  Much  of 
it  will  have  spoiled  and  be  used  for  making 
vinegar  or  brandy.  Much  wine  is  made  iu 
this  city  every  year  by  the  Italian,  French, 
Spanish  and  Portuguese  population,  and 
either  consumed  in  their  own  households 
or  sold  in  a  small  way  to  neighbors  and 
friends.  Large  quantities  of  grapes  shipped 
to  the  city  iii'o  thus  done  away  with,  and, 
at  the  beginning  of  the  season,  realize  very 
excellent  prices. 

It  is  difficult  to  make  a  close  estimate  of 
the  wine  consumed  on  this  coast  annually. 
I  am  led  to  believe  that  obout  two  million 
gallons  are  consumed  iu  our  city  and  Oak- 
land, and  about  three  million  gallons  mure 
iu  the  interior  of  the  Slate,  iu  Arizona, 
Oregon,  and  Washington  Territory,  Nevada 
and  Utah.  The  amount  exported  to 
the  Eastern  States  and  foreign  countries 
iu  1887  very  likely  reached  close  on  to  six 
and  a  half  million  gallons  more,  giving  a 
total  demand  for  the  year  for  about  eleven 
and  a  half  million  gallons.  Beckoning  in  the 
sweet  wines  with  the  dry  wines  this  would 
give  an  approximate  value  of  about  four 
million  dollais  and  would  not  include  the 
brandy  used  on  this  Coast  or  exported, 
which  would  swell  the  amount  by  about 
seven  hundred  thuusand  dollars  more. 

And  right  here  it  might  be  well  to  draw 
your  attention  to  the  possible  value  of  the 
productions  of  our  vineyards  within  the 
next  three  years.  Assuming  that  our  150 
thousand  acres  will  be  iu  full  bearing  at 
tho  end  of  that  time,  that  fifteen  thousand 
of  these  are  planted  for  raisins,  aud  ten 
thousand  for  raising  table  grapes,  we  have 
left  125  thousand  acres  for  wiue  aud  brandy 
making.  These  figures  will  yield  usj  a 
possible  one  aud  a  half  million  boxis  of 
raisins:  forty  thousand  tons  of  table  grapes 
for  export  and  home  consumption:  fifty 
million  gallons  of  wino,  and  one  and  a 
half  million  gallons  of  brandy.  I  estimate 
these  as  follows: 

l,50n,OO0boM8r»Mii3frf«2.00 8  :\000,000 

■lU.OOO  tons*  tabic  j,TipcB«r$:iO  00 l.'JOd.OlH) 

oO,OOa,OOOnnlloii«w>">L'i<rJO  ct« lU.UOO.UOU 

1  &OO.0U0       "     t)rnriilv  (<J  *1.40 -J.IOO.OOU 

(Tax  Paid) 

ToUl 116,300,000 


It  seems  to  me  as  it  must  likewise  seem 
to  you  that  the  State  is  doing  well  to  fos- 
ter an  enterprise  that  can  bring  such  re- 
turns, the  more  bo  since  the  greater  part 
of  these  productions  will  be  sold  abroad, 
aud  in  return  bring  its  harvests  of  gold,  to 
enrich  our  citizens,  encourage  labor  and 
create  prosperity.  Tho  prices  paid  for 
wines  during  the  past  year  ranged  most 
disconragingly  low.  There  seemed  to  be 
a  regular  stampede  among  the  producerp, 
and  a  corresponding  fear  among  the  mer- 
chants, that  the  prospective  vintage  of  1887 
would  turn  out  enormously  large.  This 
however  not  being  the  case,  prices  have 
taken  an  upward  road,  and  while  wines  of 
188G  could  have  readily  been  bought  at  from 
13  to  14  cents  per  gallon  in  August  last,  all 
that  stock  has  long  since  been  exhausted 
and  the  now  wines  of  1887  now  command 
from  17  to  20  cents  fur  the  ordinary  quali- 
ties and  notably  higher  for  tho  finer 
grades. 

Tho  following  arc  the  average  prices  paid 
per  ton,  during  the  vintage  of  1887  for  iLe 
.irumiuent  varielivs  of  wine  grapes; 
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It  is  of  course  nnderstood  that  these 
prices  varied  indiflferent  localities  conform- 
ing to  the  universal  rule  of  supply  and 
demand.  It  is  a  matter  of  fact  that  the 
reputation  of  our  vines  is  favorably  in- 
creasing both  among  ourselves  and  among 
the  wine  drinkers  in  other  countries.  This 
is  owing  chiefly  to  the  laudable  ambition 
of  our  wino  makers  to  not  only  incrcaae 
knowledge  in  the  modes  of  fermentation 
and  preservation  of  their  wines,  but  also 
to  their  persistent  efforts  towards  securing 
better  quality,  through  tho  planting  of  vines 
more  adapted  to  their  locality  and  of  the 
choicer  varieties.  To  continue  in  that  di- 
rection will  in  the  near  future  find  us  mar- 
kets for  all  our  surplus  in  Asia,  South 
America  and  even  in  Europe — and  were  the 
Americans  but  wine  drinkers  at  home,  as 
they  ought  to  be  for  their  own  good  and 
the  cause  of  true  temperance,  there  wonid 
be  no  surplus  at  all. 

Our  iucreasiug  exports  by  rail  and  sea  arc 
shown  iu  a  most  encouraging  manner  in 
tho  following  table,  covering  the  periods 
from  1882  to  1887  inclusive. 

WINK   ESPOBT. 
YKAR  SKA,  RAIL. 

1H!S2 1 ,3(i5.1 77  gaV-om  ....  1 .451 ,51 5  trillonB. 

18H:i l,-iiK).;J73      "         ....J,Mt!».7IM  " 

1HS4...   .l.-2lo,ir>5      '■         ....•^.:Uy,(i-14  ■' 

lSSr> 1 ,1!H>,  .  !t7       "          . . .  .3.05».1»"^7  " 

1880 703,l>i>0     "        ....4,4'i8,'J21  •■ 

Total,  1 882 2,81 6,«n2  *' 

"     1883 3.19n,I«7  " 

"     1 884.  3,5-24 ,0»9  " 

*•     1885 4,256.724  " 

"     1h80 6.11*2.223  " 

"    1887 6,442,223  ■' 

Vtar.  Decrease  by  Sea.  Increase  hy  Jlail. 

18H3 74.804  gallons  ....       448.270  KuIIon.". 

1 88-1 7iM»1 8      "       4 13,850     " 

1885 1 3,658   "   746,283   " 

18H6 432,798   "   1.3(i8,2y7  " 

Increase  in  lota's  from  year  to  year 

1 883 373,475  gallons. 

1884 333,i)S2      " 

1885 t.     732,635      " 

1880  925,4in*      " 

1887  icstimatofij 1 ,260,OUO      " 

Increase  ieiG  years ;.  ..3,625,531      " 

The  freight  rates  very  greatly  iufinence 
the  possible  increasi-'  or  decrease  of  our 
Eastern  shipments.  Thus,  under  former 
stiff  rates,  our  shii>ments  eastward  shows 
a  pretty  constant  annual  increase  of  300,000 
gallons,  for  nearly  ten  yoara.  Under  the 
lower  rates  of  1885,  the  inoiease   suddeuly 
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¥  %nt  up  to  700,350  gallons  over  the  pre- 
vious year.  And  in  IHSG  when  cut  rates 
were  ruling,  there  was  a  further  increase 
over  thdt  of  the  year  1885  of  lOtiJlOO  ^-al- 
lons.  It  would  be  well  for  the  Tniusporta- 
tiou  Companiee  to  consider  this  fact  and 
devise  some  means  for  the  trauBportation 
at  such  rates  as  will  permit  this  industry  to 
developo  its  magnitude,  and  increase  their 
own  carrying  trade.  Owing  to  tlie  distance 
separating  us  from  our  iiaturai  markets,  we, 
iu  California,  have  much  to  contend  against. 
The  wood  from  which  our  shii)piug  ca^•kH 
are  made,  is  Lrought  from  the  Kust  by  rail, 
and  is  charged  for  at  so  much  a  pound 
tjomiug  to  us  empty,  and  so  much  a  pound 
going  away  from  us  tilled  with  wine.  These 
additional  casks,  and  the>  are  not  moderate, 
increase  the  price  of  wine  to  the  consumer, 
and  tends  to  [irevent  its  more  general  use 
iu  the  Atlantic  and  Western  States.  Whuu 
our  wines,  iu  all  their  unrivalled  purity, 
can  be  laid  down  at  the  door  of  the  Eastern 
laborer  at  the  same  price  to  him  as  beer, 
this  industry  will  develop  beyond  our  most 
sanguine  expectations. 

Regarding  National  Legislation  for  the 
protection  of  the  purity  of  our  wines,  and 
regulatious  for  their  sale,  there  is  much  to 
be  said,  but  I  will  briefly  state  that  the 
Commissioners  of  this  board  have  long  ogo 
carefully  considered  these  points,  aud  com- 
municated the  results  of  their  deliberations 
to  our  Congressmen  and  Senators.  In  re- 
sponse to  the  urgent  and  coutiuued  appeals 
of  the  Commissioners,  several  bills  have 
been  submitted  on  our  behalf  by  Congress- 
men McKeuna,  Morrow,  Felton  and  Thomp- 
son, which,  if  passed,  wili  give  our  industry 
great  immediate  relief.  In  this  matter  I 
may  say  that  the  resolutions  passed  in  our 
board  aud  forwarded  to  our  representatives 
at  Washington,  were  adopted  some  two 
mouths  afterwards  by  the  Wine  Growers 
and  Wine  Makers  Association.  As  this  re- 
quired legislation  will  bo  discussed  during 
our  convention,  I  will  not  dwell  further 
upon  it,  but  before  dismissing  it  I  would 
give  a  timely  word  of  caution  to  those  who 
ask  any  reduction  either  on  the  tax  on 
distilled  spirits  or  on  fruit  brandies.  I  can 
forsee  no  greater  peril  to  the  advance  of 
wine  making  in  this  State  than  such  reduc- 
tions. The  CoTimissiouers  after  mature 
consideration,  bringing  their  practicaj 
knowledge  to  weigh  upon  the  matter  in 
most  of  its  bearings,  have  wisely  concluded 
that  it  would  be  dangerous  to  onr  best  in- 
terests to  have  the  tax  on  fruit  brandy  either 
lessened  or  removed,  except  such  as  was 
necessary  tor  the  production  and  preserva- 
tion of  sweet  wines,  or  for  wines  destined 
for  export  to  foreign  countries  ouly.  And 
it  is  to  be  hoped  this  judgment  will  prevail. 
The  tariflf  question  is  another  matter  of 
very  serious  import,  and  should  demand 
our  continu  watchfulness.  The  reduction 
on  a7iy  American  industry,  whether  it  be 
wool  or  raisins,  or  silk  or  sugar,  you  should 
bear  iu  mind  is  a  blow  likewise  struck  at 
you,  at  your  enterprise  at  your  homes.  If 
you  want  to  be  protected,  then  you  should 
uphold  and  protect  every  other  American 
industry  ! 

In  conclusion  it  gives  me  great  pleasure 
to  nolo  the  universal  and  growing  interest 
shown  in  the  success  of  our  conventions. 
Their  deliberations  are  eagerly  watched,  not 
only  by  the  viticulturists  themselves,  but  by 
our  influential  and  prominent  men,  aud 
their  great  public  value  is  now  beyond 
question. 

Trusting  that  our  future  conventions  may 
open  as  promisingly  as  the  present  one,  1 
leave  you  to  the  work  before  you. 


TITlCITI^TritAI.    I^KUISI^ATION. 


Tho  Bacon  bill  relalinu:  lo  |*ri><lii<'(lou 
orrnilt   Brniitly. 


Mr.  Bacou  introduced  tho  following  bill, 
to  amend  an  act  entitled,  "An  act  relat- 
ing to  tho  production  of  fruit  brandy,  and 
to  i)uuish  frauds  connected  with  the  same,'" 
approved  March  3,  1887,  be  amended  so  as 
to  read  aH  follows: 

"  That  the  Commission  of  Internal  Uov- 
cnue  shall  be,  and  hereby  is,  authorized  in 
his  discretion,  and  upon  execution  of  such 
bonds  as  he  may  prescribe,  to  establish 
warehouses,  to  bo  known  as  special  bonded 
warehouses,  not  exui^ediug  ten  iu  number  in 
any  one  colleclion  district,  exclusively  for 
the  storage  of  branily  made  from  either 
grapes,  or  apples,  or  peaches,  each  of  which 
warehouses  shall  be  in  the  charge  of  a 
storekeeper,  to  be  appointed,  assigned, 
transferred,  and  paid  iu  the  same  manner 
that  storekeepers  for  distillery  warehouses 
are  now  appointed,  assigned,  transferred, 
aud  paid.  Every  such  warehouse  shall  be 
under  the  control  of  tho  collector  of  internal 
revenue  of  the  district  in  which  such  ware- 
house is  located,  and  shall  be  in  joint  cus- 
tody of  the  storekeeper  and  the  proprietor 
thereof,  aud  kept  securely  locked,  and  shall 
at  no  time  be  unlocked  or  open  or  remain 
open  except  in  the  presence  of  such  store- 
keeper or  other  person  who  may  be  desig- 
nated to  act  for  him,  as  provided  in  the 
case  of  distillery  warehouses.  And  such 
warehouses  shall  be  under  such  further  reg- 
ulations as  the  Commissioner  jf  Internal 
Revenue,  with  the  approval  of  the  Secretary 
of  the  Treasury,  may  prescribe." 

Sec.  2.  That  every  distiller  of  brandy 
from  either  grapes,  or  apples,  or  peaches, 
upon  rendering  his  monthly  return  of  mat- 
erials 'used  and  spirits  produced  by  him, 
shall  immediately  pay  the  tax  upon  such 
spirits,  or  may,  after  they  have  been  pro- 
perly gauged,  marked,  and  branded,  under 
regulations  to  be  prescribed  by  the  Commis- 
sioner of  Internal  Revenue  and  approved 
by  the  Secretary  of  the  Treasury,  and  also 
stamped  as  hereinafter  provided,  cause 
them  to  be  removed  iu  bond  from  the  place 
of  manufacture  to  a  special  bonded  ware- 
house, under  such  regulations,  and  after 
making  such  entries,  and  executing  and 
filing  with  the  collector  of  the  district  in 
which  such  spirits  were  manufactured  such 
bonds  and  bills  of  lading,  and  giving  such 
other  additional  security  as  may  be  pres- 
cribed by  the  Commissioner  of  Internal 
Revenue  aud  approved  by  the  Secretary  of 
the  Treasury. 

Sec.  3.  That  all  such  brandy  intended 
for  deposit  in  a  special  bonded  warehouse, 
before  being  removed  from  the  distillery, 
shall  have  affixed  to  each  package  an  en- 
graved stamp  indicative  of  such  intention, 
to  be  provided  aud  furnished  to  tho  several 
collectors  as  in  the  case  of  other  stamps, 
and  to  be  charged  to  them  aud  accounted 
fur  iu  tho  same  manner;  and  for  the  expense 
attending,  providing,  and  affixing  such 
stamps,  ten  cents  for  each  stjimp  shall  be 
paid  tho  collector  on  makiug  entry  for  such 
transportation. 

Sec.  4.  That  any  brandy  made  from 
either  grapes,  or  apples,  or  peaches,  re- 
moved in  bond  according  to  law  may,  upon 
its  arrival  at  a  special  bonded  warehouse,  be 
deposited  therein  upon  making  such  entries, 
filing  such  bonds  and  other  securilies,  and 
under  such  regulations  as  shall  be  prescribed 
by  the  Commissioner  of  Internal  Revenue, 
with  the  approval  of  tho  Secretary  of  the 
Treasury.  It  shall  be  one  of  the  conditions 
of    the    warehousing  .bond   covering   such 


spirits  that  the  principal  named  in  said 
bond  shall  pay  the  tax  on  the  spirits  as 
RlJecified  iu  the  entry,  or  cause  tho  game  to 
be  paid  withiu  three  years  from  the  date  of 
the  original  gauging  of  the  same,  and  be. 
fore  withdrawal,  except  as  hereinafter  pro 
vided. 

Sec.  6.  That  any  brandy  made  from 
either  grapes,  or  apples,  or  peaches  may  be 
withdrawn  once  and  no  more  from  one 
special  bonded  warehouse;  for  transportation 
to  another  special  bonded  warehousis  aud 
such  brandy  shidl,  on  its  arrival  at  the 
second  special  bonded  warehouse,  be  im- 
mediately entered  therein,  trom  which  ware 
ho\ise  it  shall  be  withdrawn  ouly  on  pay- 
im  nl  of  the  tax  or  for  immediate  exportation. 
In  case  tho  brandy  withdrawn  is  intended 
for  deposit  in  another  special  bonded  ware- 
house, an  additional  stamp  indicative  of 
such  intention,  shall  be  affixed  to  each 
packagi*  withdrawn,  as  in  case  of  brandy 
withdrawn  from  a  distillery  intended  to  be 
so  deposited.  And  in  case  the  brandy  is  in- 
tended for  exportation,  au  engraved  stamp 
indicative  of  such  intention  shall  be  aflixed 
to  each  package  so  removed,  as  iu  the  case 
of  spirits  withdrawn  from  a  distillery  bonded 
warehouse  for  exportation,  under  the  pro- 
visions of  section  thirty-three  hundred  and 
thirty.  Revised  Statues;  all  the  provisions 
of  which  section  not  inconsistent  with  this 
act  are  hereby  made  applicable  to  such 
withdrawals.  And  all  withdrawals  authori- 
zed by  law  of  such  brandy  from  any  special 
bonded  warehouse  shall  be  upon  making 
such  withdrawal  entries,  and  under  such 
regulations,  and  unless  the  withdrawal  is 
upon  payment  of  tax,  upon  the  execution  of 
such  bonds  aud  bills  of  lading  as  the  Com- 
missioner of  Internal  Revenue  with  the 
approval  of  the  Secretary  of  the  Treasury* 
may  prescribe.  Export-bouds  given  under 
the  provisions  of  this  act  shall  be  cancelled 
up(m  the  production  of  such  certificates  of 
lauding  as  the  Commisgiouer  of  Internal 
Revenue,  with  the  approval  of  the  Secre- 
tary of  the  Treasury,  may  prescribe,  or  upon 
proof  of  loss  at  sea  satisfactory  to  the 
Commissioner  of  Internal  Revenue.  And  the 
provisions  of  existing  law  relative  to  an 
allowance  of  loss  by  casuality  in  a  distillery 
bonded  warehouse  are  hereby  made  appli- 
cable to  brandy  stored  in  special  bonded 
warehouses,  in  accordance  with  the  pro- 
visions of  this  act. 

Sec.  6.  That  the  provisions  of  existing 
law  in  regard  to  the  exportation  of  distilled 
spirits  are  hereby  extended  so  as  to  permit 
the  exportation  from  special  bonded  ware- 
houses of  such  brandy  free  of  tax  in  any 
original  cask  containing  not  less  than  ten 
gallons,  aud  for  the  exportation  of  such 
brandy  upon  which  all  taxes  have  been 
paid,  with  the  privilege  of  drawback  in 
quantities  of  not  less  than  one  hundred 
gallons,  and  in  the  distiller's  original  cask, 
containing  not  less  than  ten  wine  gallons 
each. 

Sec.  7.  That  whenever  in  (he  opiuion  of 
the  Commissioner  of  Internal  Revenue,  any 
special  bonded  warehouse  is  unsafe  or  un- 
fit for  use.  or  the  merchandise  therein  is 
liable  to  loss  or  great  wastage,  he  may  dis- 
continue such  warehouse,  and  require  the 
merchandise  therein  to  be  transferred  to 
such  other  warehouse  as  he  may  designate, 
and  within  such  time  as  he  may  prescribe, 
and  all  the  provisions  of  section  thirty-two 
hundred  and  seventy-two  of  the  Revised 
Statutes  of  the  United  States,  relating  to 
transfers  of  spirits  from  wanhouses,  includ- 
ing those  imposing  penalties,  are  hereby 
made  applicable  to  transfers  from  special 
bonded  warehouses. 


Sec.  8.  That  the  tax  npon  any  brandy 
distilled  from  either  grapes,  or  apples,  or 
peaches,  removed  from  tho  place  where  it 
was  distilled,  aud  in  respect  of  which  any 
requirement  of  this  act  is  not  complied  with, 
shall  at  auy  time  when  knowledge  of  such 
fact  is  obtained  by  the  Commisi^iouer  of 
Internal  Revenue,  be  assessed  by  him  upon 
the  distiller  of  the  same,  and  returned  to 
the  collector,  who  shall  immediately  de- 
maud  payment  of  such  t«x,  and  upon  neg- 
lect or  refusal  of  payment  by  the  distiller, 
shall  proceed  to  collect  tho  same  by  dis- 
traint. But  this  provision  shall  not  exclude 
any  other  remedy  or  proceeding  provided 
by  law. 

Skc.  'J.  That  nolliiug  iu  this  act  shall  be 
construed  as  extending  the  time  iu  which 
the  tax  on  brandy  made  from  either  grapes, 
or  apples,  or  peaches  shall  bo  paid  beyond 
three  years  from  the  day  on  which  the  tax- 
able quantity  is  ascertained  by  the  ganger, 
and  all  brandy  made  from  either  grapes,  or 
apples,  or  peaches,  found  elsewhere  than 
iu  a  distillery  or  special  bonded  warehouse, 
not  having  been  removed  therefrom  accord- 
ing to  law,  and  all  brandy  on  which  the  tar 
has  not  been  paid  withiu  three  years  of  the 
date  of  the  original  gauging  shall  be  for- 
feited to  the  United  Sates. 

Se<\  10.  That  the  Commissioner  of  Inter- 
nal Revenue,  with  the  approval  of  the  Sec- 
retary of  the  Treasury,  may  make  all  need- 
ful rules  aud  regulatious  for  carrying  into 
eftect  the  provisions  of  this  act,  and  such 
regulations  when  made  shall  have  all  tho 
force  and  effect  of  law. 

Sec.  11.  That  iu  case  any  such  brandy 
removed  from  the  distillery  for  deposit  iu  a 
special  warehouse,  shall  fail  to  be  deposited 
in  such  warehouse  within  ten  days  there- 
after, or  withiu  the  time  specified  in  auy 
bond  given  on  such  removal,  or  if  any  soch 
brandy  deposited  iu  auy  special  warehouse 
shall  be  taken  therefrom  for  deposit  in 
another  warehouse,  or  for  export,  or  other- 
wise, with  full  compliance  with  the  pro- 
visions of  this  act,  and  with  the  require- 
ments of  any  regulations  made  thereunder, 
and  with  the  terms  of  any  bond  given  on 
such  removal,  then  any  person  who  shall  be 
guilty  of  such  failure,  and  any  person  who 
shall  iu  any  manner  violate  an}'  provisions 
of  this  act,  or  of  the  regulatious  made  in 
pursuance  thereof,  shall  be  subject,  on  con- 
viction, to  a  fine  not  less  than  one  hundred 
dollars  nor  more  than  five  thousand  dollars, 
aud  to  an  imprisonment  for  not  less  than 
three  months  nor  more  than  three  years  for 
every  such  failure  or  violation;  and  the 
spirits  as  to  which  such  failure  or  violation 
shall  take  place  shall  bo  forfeited  to  the 
United  States. 


PAY     THE     PIPER. 


Some  of  tho  California  people,  says  the 
Marysville  Appffil,  are  growling  becaase 
when  the  Citrus  Fair  wanted  a  big  send-off 
the  Examirier  and  Chronicle  proposed  to 
charge  $200  a  column  to  advertise  and 
boom  it.  The  carpenters  who  erected  the 
building  got  paid  for  it,  the  painters  also, 
likewise  the  glaziers,  and  in  fact  everybody 
who  had  anythiug  to  do  with  it.  But  after 
the  thing  is  started  the  people  for  whose 
benefit  the  whole  thing  was  gotten  np — we 
mean  the  citrus  belt  land  owners  who  want 
to  sell  at  big  figures — are  mad  because  the 
daily  papers  will  not  work  on  the  thing  for 
uothiog.  Why  should  everyone  else  charge 
full  rates  for  their  work,  and  the  press, 
which  does  more  for  the  thing  than  all  the 
rest,  blow  the  horn  of  tho  show  for  sweet 
charity's  sake  ? 


Iti'l 
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Practical  Temperance  Reform. 

How    lli«*   lul4TUnl    lifvriine   Titm     mny 
bc^omr  a  T4-iD|M>rniir<'  Affcnl. 


(Br  ChvtM  A.  WvlQions.  Vlc«  PrctltloDt  8l*tf  Bowd 
of  Vltlcuttun)  Comiulailonen.) 


A  very  large  uuiubcr  of  intolIigeDt  Aiucr- 
ioaua  aru  at  the  prencut  lime  earuustly  eu- 
gaged  iu  attfUipUiig  by  menus  of  muuici- 
pal  state  ami  u'ttiouni  legialtUiou  to  re- 
Htriol,  or  Hnppriss  the  ovila  arining  from 
iutumperate  habits  iu  the  use  of  fermi-utcil 
aud  diKlillt-d  bevi-rages.  Iu  additiou  to 
the  popular  benefits  expected  to  be  dc-rivid 
from  legislative  acts,  much  reform  ia  also 
in  progress  through  social  iuflueuces  aud 
odncntioD.  The  mauy  phases  of  this  re- 
form movemeut  arc  familiar  to  all. 

Viuo  growers,  to  the  exteut  of  their  in- 
terest iu  the  profits  of  wine  and  brandy 
prodaction,  are  fiuaucially  coucerued  iu 
the  resulta  of  such  popular  agitation.  To 
the  extent  thut  there  is  any  real  good  iu 
their  industry,  they  are  justified  in  resist- 
i"t'  aggressive  attacks  aud  in  promoting 
their  own  cause;  but  is  it  not  equally  true 
that  to  the  extent  that  any  public  evil  is 
encouraged,  directly  or  indirectly  through 
their  agency  or  ftlJiances,  wine  growers  as 
patriotic  citizens  should  arise  above  the 
consideration  of  private  iuterests  and  take 
Bome  part  in  reform  movements  ?  Is  there 
DO  place  for  the  wine  producing  classes 
in  the  councils  of  those  who  would  by 
legitimate  means  suppress  or  diminish  the 
encouragements  towards  iutemperance? 

At  some  future  time  I  expect  to  discuss 
the  problems  involved  iu  these  questions 
fully,  and  especially  to  distinguish  between 
those  various  tendencies  towards  intemper- 
ate habits  iufiaeuced  by  race  predisposi- 
tions, national  customs,  wealth  aud  pov- 
erty, and  more  particularly  industrial 
pride  of  character,  developed  through 
mental  discipline  or  family  ties.  In  this 
paper  I  shall  bo  content  to  make  some 
leading  statements  without  argument, 
trastiug  to  publio  recognition  of  the  same, 
and  then  to  show  briefly  wherein  the  pri- 
vate interests  of  the  wine  growers  are  con- 
sistent with  active  cooperation  in  certain 
phases  of  the  temperance  reform  move- 
ment. 

The  experience  of  the  world  demon- 
strates that  where  pure,  light  fermented 
beverages,  such  as  wine  and  beer,  are  pro- 
duced plentifully  aud  distributed  at  prices 
within  the  reach  of  the  poorest  classes  of 
the  people,  there,  oven  without  any  legis- 
ialativc  control  or  restriction,  excepting 
enoh  as  is  imposed  by  a  high  rate  of  taxa- 
tion upon  distilled  spirits,  the  least  iutem- 
perauco  is  observed.  Experience  equally 
shows  that  in  proportion  as  light,  fer- 
mented beverages  become  dear  to  the  pur- 
chasers, scarce  or  otherwise  restricted  in 
use,  and  distilled  spirits  become  relatively 
cheaper  or  more  accessible,  evils  of  intem- 
perate habita  become  more  pronounced. 
It  is  for  these  reasons  that  wo  havo  re- 
peatedly claimed  that  wino  is  a  temper- 
ance agent.  It  is  to  be  understood,  how- 
ever, that  we  mean  wine  rationally  as  a 
part  of  regular  meals  and  not  wine  used  as 
a  tipple  or  an  accompaniment  to  other 
tipples. 

Wo  should  not  pretend  that  apart  from  its 
rational  use  wino  cannot  be  used  intcmpor- 
ately;  nor  that  for  all  ages  and  constitutions 
it  is  equally  beneficial  us  a  daily  beverage, 
Nor  do  wo  pretend  to  make  the  same 
claims  for  sweet  and  fortified  wines,  such 
as  port,   sherry,  algelica,   etc.,  and  wine 


I  spirits  or  brandy  as  we  do  for  natural 
wiue,  the  simple  result  of  ft^rm*  ntcd  grape 
juice.  Yet,  while  we  may  admit  that  wine, 
and  cspf'cially  forlifird  wiuts  aud  wine 
spirits,  are  more  ork-ss  involved  in  the  re- 
flult  of  intemperance,  we  cau  still  assert 
that  iutt-mperanco  is  a  rare  fault  among 
those  who  nse  wine  habitually  at  tb-  family 
table. 

Our  claim  that  wiue  is  a  tempirauce 
agent  must  therefore  be  tiniitod  to  those 
circumstances  which  })ermit  its  use  freely 
at  the  table.  It  cauuot  be  uned  by  th 
poor  if  it  is  not  easily  uccesstblo  and 
cheap.  It  is  not  cheap  in  any  country  far 
from  the  place  of  production. 

No  couutry  consumes  largely  of  the  bev- 
erages of  another  country,  unless  they  have 
been  reduced  in  bulk  aud  made  as  cheap 
and  safe  for  trade  to  handle  as  possible, 
as  iu  the  case  with  the  di>-t  Hatious,  aud  by 
drying,  curing,  packing,  etc.,  as  in  th'- 
case  with  tea  and  cuiTee.  In  other  words, 
the  drinks  of  the  people  are  home  brewed, 
all  others  being  exceptional  luxuries,  or  the 
possessions  only  of  the  wealthy.  In  this 
Sense,  so  far  as  the  wine  product  of  Cali- 
fornia is  concerm  d,  our  Eastern  states 
must  be  treated  nearly  us  foreign  countries. 
Wine  can  uever  become  the  national  driuk 
of  the  United  States,  although  that  result 
may  be  approximated  through  the  aid  of 
Eastern  vineyards  aud  use  of  condeus'd 
must  for  fermentation  in  each  consuming 
center.  Large  classes  of  people  may  how- 
ever look  towards  our  vineyards  for  their 
daily  beverages,  and  this  together  with 
beer  may  permit  us  in  the  future  to  say 
that  the  national  drink  is  a  light  fermented 
beverage.  Wine  and  beer,  baud  iu  hand, 
may  preach  a  temperance  reform,  provided 
that  their  friends  do  not  shrink  from  their 
responsibilities  as  citizens  iu  applying  all 
legitimate  remedies  for  popular  habits  of 
intemperance,  caused  by  other  agencies 
and  irrational  cusf^m8. 

What  measures  then  can  we  as  vine 
growers  heartily  support,  and  what  benefit 
may  it  be  to  our  private  interests  to  sup- 
port them? 

First  of  all  we  must,  not  only  to  protect 
our  own  vines  from  competitions  with 
cheap  imitations  and  from  loss  of  custom 
through  the  popular  use  of  cheap  distilled 
spirits,  but,  also,  as  good  citizens,  to  pre- 
vent thepopular  habitual  uaeof  spirits  from 
encouraging  intemperance,  we  should  de, 
mand  that  a  heavy  tax  be  coutiuuously  im- 
posed on  distillates.  In  this  we  should  have 
no  opposition,  except  from  the  distilling  in- 
dustry and  its  purveyors,  for  no  one  will 
pretend,  as  we  do  for  wine,  that  whisky, 
brandy,  rum,  gin  and  other  compounds  or 
distilled  spirits,  are  iu  any  way  temperance 
agents,  or  that  they  are  for  any  habitual 
use  beneficial  or  defensible.  While  it  is 
true  that  to  a  very  great  extent  iu  all  coun- 
tries where  wiue  and  beer  are  cheap  and 
popular,  the  desire  for  ardent  spirits  is 
lost,  yet  to  people  of  irregular  habits  and 
unsound  minds  every  where,  cheap 
whiskey,  brandy  aud  other  spirits,  are  con- 
stant pitfalls.  In  all  countries  where  the 
rational  and  temperate  use  of  wine  or  even 
beer  is  habitual  and  popular  with  the 
masses,  heavy  taxes  are  imposed  upon 
spirits,  and  to  the  extent  that  their  cost  is 
increased  their  popular  use  is  discouraged. 
France  which  drinks  the  most  wiue,  is  the 
most  temperate  country  of  Europe,  heavily 
taxes  spirits  and  to  prevent  their  disguised 
use  in  mixtures  ol  wine,  imposes  extra 
taxes  for  every  degree  of  alchohol  fouud  in 
wine    above    a    natural     limit.      Fortified 


wines  are  unpopular  in  Franco  because 
thi-y  are  unprufitable.  The  essence  of  all 
laws,  efficii  iitly  coutroUiug  popular  habits, 
is  in  making  it  unprofitable  to  cater  to 
such  habits,  aud  the  means  to  that  end  is 
taxiktion.  When  one  people  learn  that 
taxation  may  be  frequentlv  resorted  to 
with  justice,  for  other  purposes  than  "reve- 
uuo  only,'*  our  government  mny  learn  that 
the  constitution  of  the  conatry  has  in- 
vested it  not  only  with  power  to  defend 
itself,  but  also  to  preserve  its  character 
aud  self  respect.  The  easiest  way  to  sup- 
press  adulteration  and  cheating  imitations 
is  to  tax  all  profit  out  of  them,  but  until 
the  right  of  the  law  maker  to  use  the  tax- 
ing power  for  purposes  other  than  "reve 
nue  only''  is  generally  rocrgnized,  many 
needed  reforms  must  be  neglected. 

Distilled  spirits  as  beverages  in  this 
couutry  are  too  cheap.  The  luternal  Kev- 
inue  tax  should  be  raised  sufficioutly  high 
to  prevent  their  common  use. 

A  tax  of  three  dollars  per  gallon  would 
not  make  them  too  dear  for  medicines  or  a.- 
luxuries,  for  the  oeeasiuuul  use  of  thos. 
who  think  they  can  find  good  in  them. 

Distilled  spirits  are  so  cheai>  that  com 
pounded  liquors  can  be  made  in  iiuitatioi 
of  wine  and  sold  at  so  low  a  price  that  gen 
tiuiue  wines  cannot  compete,  except  at  n 
loss  to  the  producer.  It  is  because  arti 
ficial  wines  can  be  made  with  cheap  alco- 
hol at  from  twenty-five  to  thirty  cents  a 
gallon  that  our  dealers  can  drive  them  out 
only  by  paving  so  much  less  for  pure  winch 
in  California  as  it  must  cost  them  to  movt 
aud  transport  them  to  the  competing  mar- 
ket. I  believe  that  anyone  would  admit 
without  hesitation  that  if  artificial  wines 
could  not  be  made  for  less  than  fifty  cents 
P(.-r  gallon,  good  sound  California  wines 
would  not  be  sold  by  our  producers  for  less 
than  thirty-five  ceuts  per  gallon,  which 
would  menu  affluence  for  the  vine  grower 
in  place  of  present  anxiety.  I  believe, 
also,  that  none  will  pretend  that  an  in- 
crease in  the  tax  on  spirits  wovitd  not  in- 
crease the  cost  of  artificial  wines,  espec- 
ially if  all  such  fraudulent  importations  as 
fruit  juice  preserved  in  alcohol  were  like- 
wise taxed.  I  pause  on  these  two  propo- 
sitions and  ask  for  earnest  assent,  or  such 
dispute  as  may  bring  forth  the  necessary 
evidence  to  sustain  them. 

The  price  of  alcohol  controls  the  price  of 
ordinary  loines. 

Is  there  any  room  for  doubt  as  to  the 
iuterests  of  the  vine  grower  in  opposing 
any  reduction  in  the  tax  on  ordinary 
spirits?  Or  as  to .  his  interest  in  case 
there  should  be  an  increase  of  the  tax? 

No  concession  can  be  made  to  the  vine 
grower  by  reducing  the  tax  ou  brandy, 
which  would  compensate  him  for  the  loss 
that  would  be  sustained  if  the  tax  on  grain 
spirits  were  also  reduced.  No  advantage 
could  be  gained  by  a  reduction  of  tax  on 
spirits,  brandy  equally  included,  except 
through  increased  consumption  of  all 
spirits,  which  would  according  to  our  pro 
nouuced  principles  be  a  step  towards  in- 
temperance and  away  from  wine  as  n  pop- 
ular beverage.  There  could  not  be  an  in- 
creased demand  for  brandy  by  reason  of 
such  reduction,  without  for  the  s-xme 
reason  a  proportionally  increased  demand 
for  whiskey.  Such  a  result  we  could  not 
encourage;  better  let  the  phylloxera  eat  up 
our  vines. 

A  reduction  of  the  tax  would  uo  deubt 
increase  the  sales  of  all  spirits,  brandy  in- 
cluded, but  even  then  where  would  be  the 
profit?     Ordinary    wines    would    be    still 


further  depressed  iu  value  by  the  de- 
creased cost  of  artificial  wines,  and  thia 
fact  reacting  on  thi-  wines  ofi"ered  for  dis- 
tillation at  bankrupt  prices  would  depreas 
the  price  of  brandy.  In  such  a  plight  it 
would  be  all  loss  to  the  wiue  grower— loss 
of  pride  in  the  hope  of  a  wiue  market,  loss 
of  fortune  uud  loss  of  self  respect. 

When  the  Internal  Bevenue  tax  is  re- 
duced ou  spirits,  make  no  delay  iu  uproot- 
ing all  wiue  grapes  which  do  not  produco 
high  classed  costly  wiuos,  beyond  compu- 
tition  with  ordinary  products,  and  prepare 
to  watch  the  rapid  growth  of  the  prohi- 
bition sentiment. 

I  believe,  as  it  is,  alc<ihol  being  so  clu  «p, 
that  wo  are  iu  imminent  danger  of  alsolute 
prohibition,  all  the  good  there  is  our  in- 
dustry being  lost  sight  of  in  the  face  of  so 
much  that  is  badly  entangled  with  us;  and  I 
further  believe  that  if  the  Internal  Uevenuo 
tax  on  spirits  was  raised  t<>  three  dol- 
lars per  gallon,  and  other  legislation  jier- 
eeted  to  prevent  conip<)unding,  or  at  least 
(o  encourage  the  genuine  producer  to  ma- 
ure  his  goocls  by  age,  the  daug«;r  of  prohi- 
bit lun  would  be  passed  and  all  popular 
ivils  of  intemperaueo  might  be  controlled 
ly  municipal  ordinances  and  stale  laws. 
)f  course  the  duty  ou  imports  would  nooJ 
o  be  modified  iu  accordance  with  the  ad- 
vances in  Internal  Revenue  taxes. 

I  do  not  think  that  it  is  difficult  to  make- 
it  plain  to  the  wiue  maker  that  with  a  tax 
of  three  dollars  per  gallon  on  spirits  the 
benefits  of  the  tariff  duty  on  wine  might 
inure  to  his  benefit  and  enable  him  to  per- 
fect his  products  in  accordance  with  his  pride 
in  their  qnalily.  Were  not  so  cheap  for  alco_ 
hoi  our  wine  makers  would  now  be  receiv- 
ing at  least  fifty  cents  a  gallon  for  good 
sound  ordinary  claret,  instead  of  fifteen 
aud  twenty  cents.  It  is  only  because  of 
cheap  alcohol  that  we  are  now  selling  wino 
by  car  load  lots  iu  New  York  at  a  price 
less  than  the  duty  itself  aud  are  forced  to 
study  the  chances  in  foreign  markets,  or 
to  condense  our  musts  so  as  to  save  the 
cost  of  transportation. 

This  paper  is,  however,  not  intended  so 
much  to  show  how  to  increase  the  profits 
of  viticulture  as  it  is  to  demonstrate  that 
the  wine  maker  may  take  part  in  popular 
reforms  against  iutemperance  without 
abandoning  his  occupation.  I  know  from 
a  wide  experience  among  our  producers 
that  my  purpose  will  awaken  a  livelier  in- 
terest than  the  public  will  generally  at  first 
suppose.  I  know  that  we  have  many 
among  us  who  would  willingly  give  up 
their  vineyards  rather  than  use  their  influ- 
ence against  genuine  aud  legitimate  cflforta 
to  promote  public  welfare. 

Heretofore  the  contest  for  reform  has  been 
mostly  with  the  solo  idea  of  absolute  prohi- 
bition, uo  distinction  being  made  in  behalf 
of  what  is  good,  or  at  least  what  is  in  a  public 
souse  not  positively  evil  in  the  industrie.^ 
attacked.  For  thiji  reason  many  trul\ 
public  spirited  temperance  advocates  ha.c 
been  tongue-tied.  Litely,  however,  prac- 
tical temperance  reform  has  taken  a  new 
departure,  the  first  step  in  the  new  move- 
ment being  the  so-called  "high  license" 
system  for  restricting  saloon*.  The  popu- 
larity of  this  new  system  is  beyond  dis- 
pute, and  demonstrates  that  the  real  tem- 
perance party  of  the  United  States  ia  far 
more  formidable  than  prohibition. 

High  license  advocates  are,  however,  in 
need  of  a  better  governing  principle.  Their 
lino  of  argument  is  weaker  than  their 
cause,  and  their  plans  are  therefore  not  as 
comprehensive   as  their  attempted  reform. 
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I  do  not  kuow  whether  the  ideas  I  have 
to  expvefls  ou  this  subj  ct  have    the  merit 

of  oiigiualty  or  not,  but  wht-ther  I  am  the 
"lirbt  to  publicly  a<{itiite  tho  true  uudurly- 
Ing   priuciple  of  goverumf-Dtal    restrictioD 

Tor  the  prevention  of  public  intempeiauco 
or  not,  I  leel  that  it  18  untried  ground  when 
I  undertake  to  eulist  the  sympathies  of 
Wiu6  makers  for  this  movement. 

The  weakness  of  high  license,  as  now  un- 
derstood, would  be  made  manifest  at  once, 
if  Congress  should  pass  any  one  of  the  con- 
templated laws  looking  towards  a  large 
reduction  in  the  tux  ou  spirits,  or  the  entire 
abolition  of  all  tax.  With  whiskey  at 
twenty  cents  a  gallon,  retailed  easily  at  ton 
cents  a  bottle,  it  would  avail  the  high  license 
reformers  very  little  even  if  they  increased 
the  tax  on  saloons  correspondingly.  Whiskey 
by  the  bottle,  and  by  the  jug  and  by  the 
barrel  would  be  the  order  of  the  day.  If 
the  States  should  undertake  to  re-impose 
through  licenses  the  taxes  remitted  by  Con- 
gress, the  etiect  would  be  to  destroy  all  the 
little  good  that  is  now  accomplished  through 
the  bonding  system.  All  taxes  would  neces- 
sarily be  immediate  in  operation  and  ni> 
distiller  could  nflord  to  mature  old  whiskeys. 
or  brandies,  the  country  would  be  at  the 
mercy  of  compounded  new  alcohols,  with 
no  such  partially  redeeming  features  of  tht 
t.-ade  as  now  we  have  through  bonding. 
Indeed  it  is  foolish  to  suppose  that  the  State 
Governments  could,  or  would  attempt  to 
reimpose  the  taxes  to  the  full  extent  of 
the  present  levy  by  the  general  government. 
While  staying  the  leak  at  the  spigot,  the 
country  would  be  flooded  with  intemperauea 
from  the  bung  hole. 

This  is  the  situation  that  the  extreme 
prohibition  advocates  foresee  when  they 
now  petition  Congress  to  remgve  all  taxes 
from  spirits.  They  well  know  that  the  evils 
resulting  from  such  a  policy  would  soon 
cause  a  senseless  reaction  in  favor  of  prohi- 
bition, which  might  be  carried  with  a  rush 
by  a  constitutional  amendment,  requiring 
the  approval  of  only  two-thirds  of  the  States 
of  the  Union.  How  much  harm  might  be 
done  by  such  a  violent  proceeding  it  is  diffi- 
cult to  estimate,  it  is  not  so  much  the  wrong 
that  would  be  done  to  individual  interests 
as  the  demorafizatiou  of  the  people  in  their 
ideas  of  justice  and  wise  government  that 
would  be  deplored. 

Let  the  high  license  advocates  perfect 
their  plan  of  action,  after  a  careful  investi- 
gation of  rational  as  well  as  the  irrational 
uses  of  fermented  and  distilled  beverages, 
and  comprehend  within  their  scheme,  the 
National  Congress  and  they  will  accomplish 
a  grand  vietory.  I  will  ask  them  to  imagine 
the  resulLs  that  would  surely  follow  an  in- 
crease of  the  luternal  Revenue  tax  on  spirits 
to  three  dollars  per  gallon.  With  one  stroke 
nearly  all  thf-y  are  contending  for  by  muni- 
ciijal  ordinances  would  be  accomplished, 
and  the  work  left  for  local  control  would  be 
easy  of  execution.  With  a  tax  of  three  dol- 
lars, the  retail  price  of  spirits  would  cut  ofl" 
the  ten  cent  drink  at  the  bar  and  close  the 
business  of  catering  with  whiskey,  or  brandy 
to  the  ordinary  drunkard.  The  ordinary 
saloon  would  be  forced  to  deal  mainly  with 
malt  liquors,  and  with  reasonable  high 
license  the  mischievous  "hole  in  the  wall" 
would  be  less  numerous.  I  shall  not  un- 
dertake now  to  enumerate  the  many  other 
good  results  that  would  follow,  when  th*^- 
"poor  man's  drink''  ceased  to  be  ardent 
spirits,  nor  how  city  life  "under  the  gas- 
light'' would  be  refined.  The  subject  is 
very  suggestive  and  as  such  I  intend  to  pre- 
sent it  to  this  convention. 


With  a  tax  of  three  dollars  a  gallon  on 
spirits,  the  ditl'erence  in  cost  betweeu  fine 
old  liquors  kept  in  bond  and  new  alcohols 
such  as  are  now  mostly  used  by  compound- 
ers would  be  relatively  less;  cheap  trade 
being  cut  ofl",  the  popular  demand  would  bo 
limited  to  supplying  more  critical  customers. 
The  *'two  bit"  drink  does  not  make  many 
drunkards  or  support  many  saloons;  yet  it 
is  cheap  enough  to  satisfy  all  rationaf  de- 
mands for  ardent  spirits. 

From  a  Revenue  standpoint,  the  increase 
of  tax,  if  sufficient  to  cut  ofl'  the  trade  in 
cheap  drinks,  would  decrease  the  revenues; 
if  not  sufficient  high;for  this  purpose, it  would 
increase  the  revenue.  At  the  present  time 
there  is  a  demand  for  decrease  of  revenue, 
this  may  better  be  accomplished  by  raising 
the  tax  three  dollars  on  spirits  than  by  low- 
ering it  to  fifty  cents. 

I  would  have  all  alcohol  used  in  the  arts 
free  of  tax,  the  law  providing  for  the  same 
giving  security  against  fraud.  This  reduct- 
ion alone  is  sufficient  to  reduce  our  revenues 
at  least  from  fifteen  to  twenty  million  dol- 
lars. 

As  to  high  license  as  now  in  vogue  I  see 
!io  reason  why  wine-makers  should  quarrel 
with  it,  if  exception  is  made  in  favor  oi'  the 
restaurant  and  hotel  where  no  saloon  is 
kept.  It  would  be  difficult  of  course  to  ob- 
tain candid  opinions  on  this  part  of  the 
.subject  from  most  wine  dealers,  as  they  are 
generally  also  dealers  in  spirits  and  hav<^  a 
large  demand  made  upon  them  by  their 
customers,  the  Baloon  keepers^  for  assis- 
tance in  resisting  municipal  reforms. 

I  am  sure  however,  that  I  shall  not  mq^t 
much  opposition  within  this  convention  for 
saying  that  the  vast  and  increasing  number 
of  saloons  and  method  of  conducting  many 
of  them  are  recognized  as  a  public  evil;  that 
public  resorts  solely  devoted  to  drinking  are 
indefensibU  as  places  of  amusement,  recre- 
ation, or  personal  gratification,  and  are  ex- 
cusable only  because  they  seem  to  indicate 
some  popular  want  not  otherwise  well  sup- 
plied; that  they  are  public  resorts  properly 
coming  within  the  scope  of  laws  providing 
for  public  suiTeil lance,  discipline  and  res- 
triction, and  that  no  one  would  be  harmed 
if  there  were  only  ten  where  now  a  hundred 
exist. 

I  am  not  desirous  of  cheap  notoriety 
through  railing  at  saloons  indiscriminately. 
It  is  just  as  legitimate  an  occupation  to 
measure  out  a  glass  of  wine,  or  beer  to  a 
temperate  and  rational  consumer  as  it  is 
to  sell  ice  cold  soda  watffr  at  a  drug  store, 
or  ice  cream  in  a  ladies  saloon  parlor,  it 
is  the  excess  of  irrational  patronage  in- 
dicated by  the  number  of  saloons  and  the 
vastness  of  their  aggregate  profits,  so 
poorly  invested,  on  the  one  hand  and  the 
debasing  character  of  many  of  them  on 
the  other  that  constitute  the  saloon 
question  a  vexed  public  problem.  Places 
of  public  resort  for  the  convenience  of  the 
stranger,  the  idler,  the  weary  and  careworn, 
and  the  poor  who  have  no  adequate  facili- 
ties for  social  intercourse,  or  relaxation,  are 
public  necessities.  The  saloon  is  the  main 
outgrowth  of  this  want,  but  it  is  so  consti- 
tuted as  to  prevent  rather  than  to  satisfy 
a  natural  and  innocent  desire.  Its  proper 
substitute  should  be  the  aim  of  reformers 
rather  than  its  simple  suppression.  In 
Paris  we  see  a  cheerful  substitute  in  the 
Cafe  and  its  counter  part  in  the  Cabaret. 
In  San  Francisco  we  see  a  hint  of  a  grow- 
ing substitute  in  the  Tivoli;  the  Orpheum 
and  other  places  where  liquid  refreshments 
and  cigars  are  only  to  be  incidental  and  not 
the  chief  attractions.     What  a  world  of  good 


would  be  done,  if  the  public  squares  in  San 
Francisco  were  covered  with  pavilions  where 
at  least  three  nights  in  the  week  instrumen- 
tal concerts  of  the  finest  music  were  given 
at  public  expense.  What  a  reform  if  all 
saloons  were  open  to  the  full  view  of  the 
streets  and  all  back  rooms  rigidly  closed; 
there  is  a  way,  I  believe  of  reforming  saloons 
without  suppressing  them  entirely.  No 
lady  is  oflVncled  in  any  respectable  restau- 
rant because  wine  or  beer  is  served  to  those 
who  dtmand  it,  no  gentleman  should  be 
offended  because  the  ladies  are  opposed  to 
the  existence  of  institutions  where  husbands 
will  not  admit  their  wives,  there  opposite 
conditions  nhow  that  it  is  not  the  sale  •(  wine 
that  makes  the  saloon  disreputable;  No!  it  is 
not  the  wine  or  liquor  but  the  fact  that  the 
place  is  devoted  to  irrational  gratification  of 
morbid  desires,  best  suited  by  seclusion 
from  the  public  gaze.  Place  the  saloon 
under  the  public  gaze  and  it  will  speedily 
take  on  ihe  manners  of  the  reputable  cafe. 

Vine-growers  will  know  that  such  possible 
reform  cannot  come  too  quickly  to  please 
them,  my  own  purpose  is  accomplished,  if 
I  have  made  any  suggestion  which  may  lead 
to  hastening  a  good  result  through  the  pub- 
lic spirit  of  our  industry.  If  there  is  good 
in  our  industry  we  should  not  fear  to  defend 
it  and  demand  protection  of  law;  if  there  is 
an  evil  in  any  part  of  it,  we  should  reccol 
lect  the  sage  advice  of  the  great  Christiau 
Teacher.  "If  thine  eye  ofl'end  thee  pluck 
it  out  and  cast  it  from  thee." 

For  it  were  better  to  suffer  the  loss  of 
what  we  cannot  respect  and  defend  rather 
than  to  see  our  glorious  viticulture  cast  into 
the  hell  that  prohibitionists  are  preparing 
for  it. 


BOAKD     OF     STATE     %  ITlC'llLTlTRAl. 
COMMISSIONERS. 


A  special  meeting  of  the  Board  was  held 
Saturday,  March  10th,  at  ten  o'clock,  a.  m., 
Arpad  Haraszthy  presiding. 

The  foli:>wing  were  present:  Commission- 
ers Haraszthy,  Wetmore,  West,  DeTurk, 
Krug,  and  Manlove. 

The  secretary  being  necessarily  absent 
the  Chief  Executive  officer  was  requested 
to  take  his  place. 

Mr.  Haraszthy  stated  that  he  had  been 
requested  to  extend  to  California  vineyard- 
ists  the  invitation  of  the  Australian  Govern- 
ment to  participate  in  the  World's  Exposi- 
tion to  be  held  at  Melbourne  during  the 
present  year.  Mr.  West  presented  the  fol- 
lowing resolutions  which  were  seconded  by 
Mr.  Krug  and  unanimously  carried: 

Resolved,  that  we  do  hereby  appoint  Mr. 
F.  Pohndorff  as  agent  of  this  Commision, 
to  proceed  to  London,  Bordeaux,  and  Spain 
to  carry  with  him  samples  of  California 
viticultural  products  with  a  view  to  deter- 
mine the  opportunities  of  trade  with  those 
places;  also,  to  procure  samples  and  make 
collections  of , wines,  raisins  and  cuttings, 
and  other  products  of  interest  and  value  for 
our  study.  The  actual  expense  of  such 
work  to  be  defrayed  by  this  Commission, 
not  to  exceed  the  sum  of  S1500.  And  be  it 
further 

Resolved,  that  we  do  hereby  recommend 
to  the  Honorable  Commissioners  of  Agricul- 
ture for  the  United  States,  the  name  of  F. 
PohndortJ  as  an  efficient  agent  for  appoint- 
ment by  the  Department  of  State  at  Wash- 
ington, as  ix  special  agent  to  the  Inter- 
national Conference  at  Madrid,  to  consider 
measures  of  importance  concerning  adultera- 
tions of  wine  products  of  the  world. 


A  special  committee  consiHting  of  Com- 
missioners Manlove,  Krug  and  Wetmore 
were  appointed  to  instruct  Mr.  Pohndorff 
as  to  his  duties  in  the  respect  referred  to  in 
the  above  resolution. 

The  Secretary  was  instructed  to  forward 
to  Commissioner  Coleman  a  copy  of  the 
resolutions  recommending  Mr.  Pohndorff 
for  appointment  to  represent  onr  interests 
at  Madrid. 

A  communication  from  B.  F.  Clayton  of 
New  York,  to  the  Chief  Executive  Officer, 
asking  for  instructions  regarding  certain 
matters  pertaining  to  viticulture  and  our 
California  interests  in  New  York,  was  read 
and  followed  by  a  resolntion  from  Mr.  Wet- 
more  viz; 

Resolved,  that  this  Commission  do  here- 
by appoint  Mr.  S.  F.  Clayton  as  local 
officer  and  agent  of  the  commission  to  dis- 
seminate in  the  East  information  concern- 
ing our  industry  and  to  carry  out  so  far  as 
practicable,  the  policy  of  this  Commission 
as  instructed  from  time  to  time;  to  serve 
without  compensation  and  to  report  to  this 
board  when  convenient. 

That  the  Secretary  be  instructed  to 
acknowledge  gratefully  the  services  of  the 
said  B.  F.  Clayton  performed  in  the  past 
and  to  notify  him  of  the  above  appointment . 
The  above  resolutions  were  seconded  and 
carried  unanimously. 

The  following  resolutions  were  then 
offered  by  Commisoner  Manlove  and  carried 
unanimously: 

Resolved^  that  it  is  the  sense  of  this  Com- 
mission that  so  far  as  practicable  and  wise, 
all  |internal  revenue  taxes  should  be  re- 
duced, or  abolished,  it  being  expressly 
understood  however,  that  distinct  princi- 
ples, other  than  the  collection  of  revenue 
solely  and  in  the  Interest  of  public  morals, 
should  govern  the  taxation  of  spirits   and 

Resolved,  further,  that  there  should  be 
no  reduction  in  the  tax  on  spirits  except  so 
far  as  grape  brandy  is  needed  for  the  pre- 
servation of  pure  sweet  wines  and  alcohol 
used  in  the  arts. 

Rtsolved,  further,  that  it  is  of  great  im- 
portance that  our  delagation  in  Congress 
should  consider  also  the  wisdom  of  increas- 
ing the  tax  on  spirits  and  particularly  such 
modifications  of  existing  laws  that  may  be 
necessary  to  encourage  improvement  in  the 
quality  of  distilled  liquors  and  the  restric' 
tion  of  compounded  and  rectified  goods,  to 
this  end  the  principal  of  indefinite  bonding 
being  capable  of  assisting  in  a  practical 
reform. 

Meeting  then  adjoined. 

These  resolutions  were  subsequently 
brought  up  before  the  Convention,  and 
after  being  thoroughly  discussed,  especially 
in  regard  to  the  new  and  important  point 
introduced  by  Mr.  Wetmore  on  the  moral 
bearing  of  federal  taxation,  which  the  resolu- 
tions on  taxation  of  spirits  were  intended 
to  cover,  met  with  a  hearty  endorsement  by 
the  convention  as  a  whole. 


The  abea  and  capacity  of  the  Hotel  del 
Coronado,  of  San  Diego,  the  largest  hotel 
in  the  world,  is  as  follows :  Area  ot  grounds, 
20  acres;  area  covered  by  building;  5  acres; 
total  floor  area,  4.14  acres;  capacity  of  reser- 
voirs, 150,000  gallons;  area  of  dining  rooms, 
10,0UO  square  feet,  area  of  theater  and  ball 
room,  11,000  square  feet;  area  of  veranda, 
26,000  square  feet;  area  of  court,  37.500 
square  feet,  area  of  carpeting  used,  11  ^i 
acres;  area  of  kitchen  4,200  square  feet; 
number  of  rooms  750;  number  of  bedrooms, 
t>30;  number  of  bathrooms,  71;  number  of 
electric  lights,  1,7^0;  number  of  billiard 
tables,  30;  number  of  bowling  alleys,  4; 
seating  capacity  of  dining  room,  1,000 
guests,  accommodations  of  hotel,  2,000 
guests.     Total  cost,  $1,000,000. 
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It r. p o R T    ox 

Vine  Culture  in  America. 

[llY   Mn.    O.    t.   ALDEIITON.] 

<CoDtlnuiiI  from  pige  lUi.) 

It  you  havt)  covcruil  your  youug  vimm 
lust  fall,  remove  thu  turtU  from  over  tluiii 
at  the  approach  of  spriug,  »s  hoou  hh  tlaii- 
ger  from  frost  in  pual;  tlnu  cuHivato  Ihc 
whole  ground,  ploughing  Wtwi'iu  the  rows 
from  4iu.  to  Uin.  tWp,  and  oarofully  hoting 
arouutl  the  vines  wi(h  the  two-proiigeJ 
Gffmau  hou  or  hirst,  or  H.-xamer's  pninge*! 
hoe.  The  ground  ahull  be  thus  broken  up, 
inverted,  and  kept  iu  a  nullow  condition 
continually;  but  do  not  work  the  ground 
when  wet. 

Daring  the  Recond  suni-ner  a  cano  or 
shoot  it*  produced  from  each  of  the  two  or 
three  bud-j  which  wuie  left  on  the  young  vine 
last  fall.  Of  those  young  shoots,  if  there 
are  three,  leave  only  the  two  etrougest,  ty- 
ing them  neatly  to  the  nroIliH.  and  let  them 
grow  unchecked  to  the  uppermost  wire. 

With  the  strong  growing  varieties,  especi- 
ally where  we  intend  to  grow  the  frnit  on 
laterals  or  Bpura,  the  two  main  canes 
are  pinched  ofl'  when  they  reach  the  st  cond 
horizontal  wire,  whereby  the  laterals  are 
forced  into  stronger  growth,  each  forming 
a  medium-sized  cane,  which  is  shortened 
in  the  fall  from  (our  to  six  buds.  One  of 
the  two  main  canes  may  be  layered  iu  June, 
covering  it  with  mellow  soil,  about  lin. 
deep,  leaving  the  ends  of  the  laterals  out  of 
the  ground.  These  will  generally  make 
good  plants  in  the  fall  for  further  planta- 
tion. With  varieties  which  do  uot  grow 
easily  from  cutting  this  method  is  particu- 
larly desirable. 

Another  good  mode  of  training,  recom- 
mended by  Fuller,  is  tu  bend  down  in  fall, 
at  the  cud  of  the  second  season,  the  two 
main  canes  of  the  vines — the  laterals  of 
which  have  been  pinched  back  to  concen- 
trate the  growth  into  Iho  mnin  canes— iu 
opposite  directions,  laying  and  tying  them 
against  the  lower  wire  or  bar  of  the  trellis, 
and  shortening  them  to  4ft.  each.  Then 
let  five  or  six  of  the  buds  on  the  uppiT  side 
of  the  arms  be  grown  into  upright  canes 
All  buds  and  shoots  not  wanted  for  up- 
right canes  should  be  rubbed  or  broken  off. 
This  latter  method  is  uot  well  adapted  for 
varieties  which  require  covering  in  winter. 
AVhere  the  caues  are  started  lower,  near  the 
ground,  and  cut  loose  from  the  wire,  they 
can  be  easily  covered  with  earth. 

At  the  commencement  of  the  third  season 
uncover  ,aud  tie  the  ciines  '  tlie  trellis. 
For  tying,  soft  strings  or  stoUt  ./oolen  yarn, 
the  shreds  of  old  gunnies,  may  be  used; 
some  obtain  their  tying  material  from  bass- 
wood-bark  soaked  for  two  weeks  or  longer 
in  running  water.  Others  plant  golden  wil- 
low and  use  its  small  twigs  for  tying  pur- 
poses. Tie  closely  and  as  youug  canes 
grow  keep  them  tied;  but  iu  all  cases  take 
care  against  tying  too  tightly,  as  the  free 
flow  of  sap  may  be  obstructed. 

The  ground  is  now  ploughed  aud  hoed 
again  as  before;  one  (Cin.)  deep  ploughing 
iu  spriug,"  taking  care,  however,  uot  to  cut 
or  tear  the  roots  of  the  vines,  and  two  more 
shallow  (•Hn.  or  'lin.)  ploughings  in  sum- 
mer. From  each  of  the  buds  left  at  the 
last  pruning  canes  can  be  grown  during  the 
the  third  year,  aud  each  of  these  canes  will 
probably  bear  two  or  tliree  bunches  of 
fruit.  There  is  danger  of  their  being  in- 
jured by  over-bearing,  on  which  account 
the  branches  should  bo  thinned  out  by  tak- 
ing away  all  imperfect  banches  and  feeble 


shoots.  In  order  to  socnro  futme  fniitful- 
nerts  of  the  vine,  and  at  the  same  time  to 
keep  it  in  our  convenient  control,  we  should 
allow  no  more  wood  to  grow  than  we  need 
for  the  next  season's  bearing,  and  for  this 
purpose  we  n  sort  to  spring-pruuinp  gener- 
ally, though  improperly,  called  summer 
pruning. 

The  lime  to  perform  the  first  summer  pnin- 
ingis  when  the  young  shoots  are  about  Cin. 
long,  and  when  you  can  phiinly  see  all  the 
Hmall  bunches-  the  embryo  fruit.  We 
coniuienced  at  the  two  lower  spurs,  having 
two  bnda  each,  and  both  started.  One  of 
them  wo  intend  for  a  bearing-cane  next 
snmnier,  therefore  allow  it  for  the  present 
to  grow  nucheeked,  tying  it  if  long  enough 
to  the  lowest  wire.  The  other,  which  we 
intend  for  a  spur  again  u^xt  fall,  we  pinch 
with  the  thumb  and  finger  to  just  beyond 
the  last  bunch  or  button,  taking  out  the 
leader  between  the  lant  bnneh  and  the  next 
leaf,  the  cross-line  iudicating  where  th^ 
the  leader  is  to  be  pinched  off.  We  now 
come  to  tlie  uext  spur  on  the  opposite  side, 
where  we  also  leave  one  cane  to  grow  un- 
checked, and  pinch  off  the  other. 

We  now  go  over  all  the  shoots  [coming 
from  the  arms  or  laterals  tied  to  the  trellis, 
and  also  pinch  them  beyoud  the  last 
bunch.  Should  auy  of  the  buds  have 
pushed  out  two  shoots,  wo  rub  off  the  weak- 
est; we  also  take  off  all  barren  or  weak 
shoots  which  may  have  started  from  the 
foot  of  the  vine. 

The  bearing-branches  having  all  been 
pinched  back,  we  can  leave  our  vines  alone 
until  after  the  bloom,  only  tying  up  the 
young  canes  from  the  spurs,  should  it  be 
necessary.  Do  not,  however,  tie  them  over 
the  bearing-caues,  but  lead  them  to  the 
empty  sj  ace  on  both  sides  of  the  vine,  as 
our  object  must  bo  to  give  the  fruit  all  the 
air  and  light  we  can  without  depriving  it  of 
the  necessary  foliage,  which  is  of  the  great- 
est importance  for  the  formation  of  sugar 
in  the  berries.  To  do  so  the  leaves  must 
be  well  developed  uud  healthy.  Diseased 
mildewed  foliage,  however,  will  not  promote 
the  sugar-formation,  but  rather  impede  the 
the  same. 

By  the  time  the  grapes  have  bloomed, 
the  laterals  will  have  pushed  from  the  axils 
of  the  leaves  on  the  beariug-shoots.  Now 
go  over  these  again,  and  ])iuch  each  lateral 
back]  to  one  leaf.  In  a  short  time  the  lat- 
erals on  the  fruit-beariug  branches,  which 
have  been  pinched,  will  throw  out  suckers 
again.  These  are  again  stopped,  leaving 
one  leaf  of  youug  growth.  Leave  the  lat- 
erals on  the  canes  intended  for  uext  year's 
fruiting  to  grow  unchecked,  tying  them 
neatly  to  the  wires  with  bass  or  pawpaw 
biirk,  or  with  rye-straw. 

If  you  prefer  tying  your  vines  on  the 
horizontal-arm  system,  the  mode  of  sum- 
mer-pruning will  in  the  main  bo  the  same. 
Pinch  off  the  end  of  each  upright  shoot  as 
soon  as  it  has  made  two  leaves  beyond  the 
last  bunch  of  fruit.  The  shoots  after  being 
stopped  will  soon  start,  and  after  growing  a 
few  inches  hhould  be  stopped  agaiu,  as  we 
wish  to  keep  them  within  the  limits  of  the 
trellis,  aud  the  laterals  should  be  stopped 
beyond  its  first  leaf.  Thus  we  try  to  keep 
the  vino  equally  balanced  in  fruit,  foliage 
aud  wood.  It  will  be  perceived  that  fall- 
pruning,  or  shortening-in  the  ripened  wood 
of  the  vine,  and  summer-pruning,  shorting- 
iu  aud  thinning-out  of  the  young  growth, 
have  one  and  the  same  object  in  view, 
namely,  to  keep  the  vine  iu  proper  bounds, 
and  concentrate  all  its  energies  for  a  two- 
fold  object,    namely,   the  production   and 


ripening  of  the  most  perfect  fruit,  aud  the 
production  of  strong  Jhealthy  wood  for 
the  coming  season's  crop.  Both  opera- 
lions,  in  fact,  are  only  different  parts  of 
one  and  the  same  system,  of  which  summer 
is  the  preparatory  and  fall-pruning  the  fin- 
ishing part;  but,  while  the  vines  will  bear, 
without  apparaut  injury,  any  reasonable 
amount  of  pruning  during  its  dormant  state 
in  the  fall  or  winter,  any  severe  cutting  dur- 
the  summer  is  an  unmitigated  evil.  Ct.  W. 
(,'ampbell,  the  well-knowu  horticulturist, 
says:  "All  the  summer-pruning  I  would 
recommend  would  be  the  early  rubbing  out 
of  the  superfiuous  shoots  ujion  Iheir  first 
appettrance,  leaving  only  what  is  required 
for  next  year's  bearing-wood.  This,  with 
the  pinching  or  slopping  the  ends  of  such 
shoots  or  eaues  as  were  disposed  to  be  too 
rampant  in  growth,  would  bo  all  I  would 
ever  consider  necessary.  Some  of  the  most 
successful  grape-growers  within  my  knowl- 
edge carefully  prune  their  vines  in  the  fall 
or  early  spring,  and  then  leave  them  en 
tiroly  without  summer-pruuing.'' 

INTRODrciNll  VINKS   KltOM  AMKRIUA. 

In  my  interim  report  I  pointed  out  the 
feasibility  of  Government  introducing  from 
America  vines  without  any  fear  of  bringing 
with  them  any  of  the  diseases  that  have 
proven  so  harmful,  such  as  the  Phylloxera 
or  Perouospora. 

It  is  just  possible  that  there  are  nursery- 
men in  the  colony  who  may  claim  to  have 
all  the  varieties  of  the  American  vine,  aud 
might  urge  that  there  is  no  necessity  for 
Government  sending  to  America.  If  the 
Government  decide  upon  testing  the  adap- 
tability of  these  vines  to  our  climate,  I 
would  most  strongly  impress  upou  Govern- 
ment the  importance  and  necessity  of  ob- 
taining vines  true  to  name  ilirect  from 
America,  and  having  the  matter  settled  in 
such  a  way  as  would  leave  no  doubt  what 
ever  in  the  minds  of  the  public  that  it  had 
been  given  a  perfectly  fair  trial,  I  am  led 
to  make  these  remarks  because  it  is  asserted 
in  Auckland  that  a  number  of  American 
varieties  of  the  vine  were  introduced  here 
some  years  ago,  and  gave  unsatisfactory  re- 
sults. The  history  of  those  vines  would 
fully  account  for  their  failure.  They  came 
from  Victoria  to  Auckland;  aud  what  gar- 
autee  was  there  of  their  having  been  true 
to  name?  As  a  matter  of  fact,  it  is  well 
kuown  that,  some  years  ago,  so  great  was 
the  demand  made  upon  the  American  uur- 
serymen  for  catting  of  the  improved  vari- 
eties of  Phylloxera-proof  vine  that  they 
could  uot  fill  the  orders,  and  some  of  them 
were  dishonest  enough  to  go  into  the  bush 
and  get  cutting  of  the  wild  viue  aud  ship 
them  to  France,  and  perhaps  Victoria  too. 
I  have  no  authentic  information  for  saying 
such  was  the  case  with  the  Australitm 
shipments,  but  it  is  reasonable  to  suppose 
that  Australia  wonld  fare  no  better  than 
France  in  that  respect, and  there  is  every  rea- 
son to  doubt  the  pedigrees  of  the  vines  that 
are  uow  offered  in  this  colony  as  American, 
aud  which  originally  came  from, Victoria;  for 
it  is  well  to  bear  in  mind  that  even  in  Amer- 
ica hundreds  of  varieties  have  failed  to  give 
good  results,  and  have  been  condemned  as 
worthless.  It  has  also  been  asserted  here 
in  Auckland  that,  although  the  American 
vino  will  grow  luxuriantly,  it  will  not  fruit, 
aud  it  is  stated  that  a  nurseryman  has  |^had 
these  vines  growing  for  six  or  seven  years, 
but  never  got  them  to  fruit.  If  such  is  the 
case,  it  would  go  to  prove  that  the  viucs 
are  from  the  stock  of  the  wild  vine,  and 
have  never  been  fertilised  in  all  probability. 
Munsou  draws  particular  attention  to  this 
characteristic  of  American  pure  species. 
He  says, — 


"So  far  as  obsorvod  iu  thousands  of  bear- 
ing vines  of  the  pure  Bpeciee,  the  Rlparui, 
liujwatrut.  CorilifoHa,  Cineam,  ..^tivalisand 
Cunilicauti  always  have  reflexed  stamens, 
and  if  standing  at  a  distance  from  viues  hav- 
ing erect  stamens,  will  not  set  much  fruit, 
yet  will  boar  abundantly  if  varieties  with 
erect  stamens,  blooming  at  the  same  time, 
stand  near.  They  are  practically  pistillate 
like  Crescent  strawberry,  and  need  ferlili- 
sers.  These  they  naturely  have,  as  over 
half  the  wild  vines  ar«i  purely  staminate  or 
male,  bearing  superabundantly  of  pollen, 
but  never  a  berry. 

"Lindley  and  most  all  varieties  with  re- 
flexed  stamens,  if  planted  alone  in  vineyard, 
are  almost  fruitless,  but  planted  among 
Lady,  Martha,  Concord,  or  many  others, 
quiekly  selected  by  the  use  of  the  table, 
having  erect  stamens  ivnd  blooming  at  the 
same  lime  with  Lindley,  or  still  better,  if 
you  can  get  such,  male  plants  blooming  at 
same  time,  and  the  reflexed-Btamened  vari- 
eties bear  heavily. 

"This  important  principal  cannot  bo  too 
strongly  emphasized.  The  lack  of  cross- 
fertilization  is  the  cause  of  much  loss  to 
fruit  growers.  The  varieties  to  be  cross- 
fertilized  must  bloom  with  the  same  period, 
aud  better  to  have  the  variety  to  be  fertil- 
ized to  begin  blooming  a  day  after  the  one 
which  is  to  furnish  pollen,  A  grape-vine 
remains  in  bloom  from  three  to  eight  days, 
and  each  tlower  must  be  fertilised  the  first 
or,  at  farthest,  the  second  day  after  it 
opens.  In  the  wild  state  the  male  vines 
begin  blooming  a  day  or  two  before  the 
bearing  viues.  This  and  the  fact  that  over 
hall  of  all  wild  vines  are  males,  gives  us  a 
hint  which'we  caunot  neglect  without  loss 
in  crop  or  tho  experimenter  without  impar- 
ing  the  longevity  of  his  varieties  and  breeds. 
Even  the  bearing  vines  with  erect  stamens 
do  better  if  some  properly-selected  males 
be  planted  in  the  vineyard.  I  know  of  but 
one  vineyard  planted  upon  this  principle, 
and  that  is  a  new  one,  by  H,  Jaeger,  of 
Missouri.  We  hope  in  a  few  years  to  learn 
the  results.  To  further  illustrate  this  prin- 
ciple, and  the  healthful  influence  on  the 
on  the  seedlings,  let  us  take  a  few  exam- 
ples, 

[to  be  continued.  I 


THE    AI^ICE    OKAPE. 


The  Ameriran  (hu-den  published  in  New 
York,  contained  in  its  number  for  January, 
a  fine  cut  from  a  photograph  of  the  new 
Alice  grape,  accompanied  by  a  brief  descrip- 
tiou.  It  is  believed  by  experienced  grow- 
ers that  tLis  grape  will,  liko  the  Concord, 
flourish  through  a  wide  extent  of  territory, 
and  be  welcomed  as  a  very  valuable  variety. 

It  is  a  chance  seedling  of  unknown 
pareutage,  that  originated  at  Clintundale. 
Ulster  county,  N.  Y.,  where  it  is  grown  by 
Ward  B.  Dunn.  The  Southern  Ulster 
Horticultural  Society  aud  the  committ'  e  of 
the  Orange  couuty  fair,  to  whom  it  waa 
referred,  have  given  it  their  strong  approval. 
The  color  is  a  dark  red,  lightened  iu  appear- 
ance by  abundant  bloom.  In  appearance 
it  suggests  Diana  and  Cat-iwba,  and  ripens 
with  Concord. 

It  has  a  high  flavor,  and  sweet  to  the 
center.  Tho  seeds  are  few.  The  skin, 
without  being  acid  to  the  taste,  is  thick, 
seeming  to  have  a  teudeucy  to  shrivel  with- 
out decaying,  like  a  raisiu  grape.  It  is  said 
by  those  who  have  examined  them  that  the 
vines  are  strong,  vigorous  growers  aud 
heavy  bearers,  ripening  their  wood  well, 
having  thick,  leathery  foliage,  free  from 
mildew. 
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Tlie    UL,IVK    INDC^rRY. 


Concerning  the  pecnuiary  ndvantages  of 
olive  culturo,  a  few  (acta  and  flgnres  have 
been  adduced  by  au  exchange  in  corrobo- 
ration thereof.  As  compared  with  the  im- 
mease  growth  of  the  tree  and  the  enormous 
ago  which  it  attains  in  its  native  clime,  the 
few  trees  in  this  country  may  bo  said  to  be 
in  their  infancy,  although  many  orchards 
are  spoken  of  as  being  in  full  bearing. 
Consequently  any  figures  showing  the 
revenao  to  be  derived  from  an  acre  of  land 
cultivated  to  the  olive  must  of  necessity  be 
incomplete.  Such  figures  as  are  given  be- 
low may  be  relied  upon  as'being  correct, and 
in  their  incompleteness  form  a  basis,  iu- 
difinite  to  be  sure,  upon  which  it  will  be 
interesting  to  calculate  the  enormous  yield 
to  be  derived  from  an  olive  orchard,  the 
trees  of  which  are  the  size  of  a  full  grown 
apple  or  cherry  tree,  and  30  to  50  yeais 
old. 

Among    the   few  olive   orchards  in   the 
State  which  are  said  to  be  in  full  bearing 
is  that   of   E.  S.  McClellan,    situated   jusi 
weat    of    the  Laguna  on   the   Sebastopol 
ridge.     His    orchard  is   small,    contaiuin, 
but  60  trees,  ranging  from   10  to  12  year- 
old,  but  its  age  entitles  it  to  rank  amonf: 
the  so-called  full  bearing  orchards   of   the 
State.     In  good  years  these  trees  yield  at 
the  rate  of  15  gallons  of  the  berries  to  thi 
tree.     Owing  to  the  hot,  scorching  wind  of 
last  June    the   crop   was  small,  averaging 
bntlittle  over  three  gallons  to  the  tree.  The 
olives  when  picked  are  worth  $1.25  a  gal- 
lon in  the  home  market,  at  which  price  Mr. 
McClellan  fonnd  ready   sale  for   his  crop 
this  year.   At  this  price  his  60  trees  yielded 
$225,  and  if  the  season  had  been  more  pro- 
pitious   for    their     growth,    would     have 
yielded  900  gallons  instead  of  180,  which 
would  be   equal   at  the   price    mentioned 
above  to  S1125.     Bat  cveu  the  last   collec- 
tion of  numerals  cannot  be  taken  as  an 
adequate  estimate  of  the  revenue  to  be  de- 
rived from  an  acre  of  land  containing  12- 
year-old  trees,   as  the  trees    in    Mr.    Mc- 
Clellan's  orchard  are  planted  much  farther 
apart  than   is   necessary.     When   properly 
set   out   there   should   be   108  trees  to  the 
acre.     Figuring  on  the  basis  of  108  trees  to 
the   acre,    the   income  per  acre  would  be, 
ayeragiug  the  yield  per  tree  at  15  gallons, 
which  is  a  fair  estimate  and  not  the  maxi- 
mum. $2,025.     After  deducting  the  cost  of 
cultivating   which  is  much  leas  than  that 
of  many  varieties  of  fruit,  and  cost  of  pick- 
ling,   bottling   and  preparing  for  market, 
th^   yield   per   acre  would  still  be   nearly 
$2,000.     A  glimpse  into    the    future   of   a 
thrifty  olive  orchard  would  cause  the  eyes 
of  a  gold  worshipper  to  sparkle. 

"When  it  is  considered  that  from  some  of 
the  large  trees  in  Spain  arid  Italy  the  aver- 
age yield  per  tree  in  oil  is  3,000  gallons,  it 
is  not  difficult  to  understand  that  the 
owner  of  a  fiourishing  olive  orchard  should 
consider  himself  the  financial  compeer  of  a 
bank  president  or  stockholder  in  a  bloated 
monopoly.  As  stated  the  cultivation  of 
the  tree  is  attended  with  as  little  difficulty 
as  the  cultivating  of  the  hardier  vaiieties 
of  some  of  our  domestic  fruits.  Being  an 
evergreen  it  is  a  constaut  grower,  and  un- 
like the  decideons  fruits  does  not  have  its 
dominant  periods,  and  in  consequence  the 
vital  properties  of  the  soil  have  to  be  re- 
newed by  ferliliziug.  Mr.  McClellan  nses 
coarse  manure  once  in  every  two  years, 
digging  a  trench  four  feet  in  diameter 
about  the  base  of  the  tree.  Too  rich 
manure  is  likrly  to  prove  injurious  to  the 
growth   of   the   tree.     The  soil   should   be 


kept  loose  and  plowed  and  cultivated  once 

or  twice  during  the  season.  There  are 
various  methods  of  pruning,  but  that  most 
in  practice,  and  of  which  Mr.  McClellan  is 
an  advocate,  is  to  trim  the  tree  in  an  um- 
brella shape  as  much  as  possible.  This 
tends  to  admit  the  free  passage  of  air 
among  the  branches  and  of  the  sunlight  to 
its  center,  to  the  exclusion  of  damjiness 
and  deleterious  moisture.  Mr.  McClellan 
is  au  advocate  of  the  Mission  olive.  He 
thinks  it  superior  in  every  respect  to  the 
Pichaliue.  It  is  larger  and  has  a  smaller 
stone.  The  nurserymen,  he  thinks,  advo- 
cate the  cultivation  of  the  Picha.ine  in 
preference  to  the  Mission  because  it  is 
much  easier  to  propagate.  Little  exper- 
ience has  been  had  with  the  larger  varie- 
ties, such  as  the  Spanish  Queen  olive,  etc. 
Although  inferior  in  point  of  Biz\  the  Mis- 
sion is  as  pleasant  to  the  taste  as  any  olive 
grown,  and  its  substance  is  proportionally 
greater  than  that  of  the  larger  olives  and  is 
a  free- stone. 

The  Queen  olive  is  a  cling  stone.  The 
fruit  buds  bloom  in  May  and  the  fruit  is 
t-eftdy  for  pickling  in  December  and  Janu- 
\ry.  If  intended  for  piekling  they  are 
gathered  just  before  their  yellowish-green 
oolor  deepens  into  the  purple  of  their  full 
maturity.  When  used  for  oil  they  are 
allowed  to  become  perfectly  ripe.  The 
process  of  pickling  is  simple  and  attended 
with  slight  labor  and  no  difficulty.  When 
pickled  under  the  Kimball  process  they  are 
first  put  into  a  solution  of  two  ounces  of 
concentrated  lye  to  one  gallon  of  water  and 
allowed  to  remain  therein  for  thirty-six 
hours,  or  until  the  bitter  taste  is  taken  out 
of  them.  They  are  next  put  in  pur*  water 
and  allowed  to  remain  tintil  all  traces  of 
the  lye  have  disappeared.  They  are  th«u 
put  into  a  weak  brine,  followed  by  a 
stronger  one,  in  which  they  are  subse- 
quently bottled.  The  olives  are  generally 
bottled  in  pint  bottles  or  jars,  which  cost 
already  labiled  but  8  cents.  The  olives 
bottled  sell  for  $3  a  dozen,  $G  a  case 
Without  consulting  any  other  limit  than 
that  prescribed  by  the  term  possibility,  it 
would  not  be  fictitious  to  test  the  elasticity 
of  the  imagination  by  penetrating  the  mist 
which  prevents  one  reading  in  the  book  of 
futurity  and  turning  to  a  page  fifty  years 
hence,  when  the  young  olive  orchards  of 
California  will  be  in  their  prime.  At  such 
a  time  the  industry  will  have  grown  to 
take  its  place  among  the  most  extensive  of 
the  age.  The  yield  per  acre  of  olive  or- 
chards will  be  f  numerated  by  thousands  of 
dollars  instead  of  hundreds,  and  their 
staunch  branches  will  remain  to  puncture 
the  surface  of  the  next  flood,  and  extend  to 
the  omened  dove  the  proverbial  olive 
branch. 


MISSION     OR     PICCHOLISI     OI-IVE-S. 


E.  Close,  writing  in  the  Rural  Press 
on  the.  subject,  takes  the«opportuuily  to 
auswer  a  few  olive  notes  which  appeared  in 
a  late  issue  of  the  Merchant.     He  says : 

"The  comparative  value  of  the  Mission 
and  Piccholiui  varieties  was  discussed  at 
the  Santa  Kosa  convention,  where  Mr. 
Butler  said:  "I  would  give  the  preference 
decidedly  to  the  Mission.  While  there  are 
not  many  more  on  the  Mission,  the  Pic- 
choUni  are  so  much  smaller,  it  gives  a  de- 
cided advantage  to  the  Mission." 

My  opinion  about  that  is  quite  different. 
I  never  beard  it  proved  that  the  Mission 
will  have  more  berries  than  the  Piccho- 
liui, but  know  some  facts  to  the  contrary. 
At  the  place  of  Dr.  Clark  there  are  two 


eight-year-old  trees,  u  Mission  and  a  Pic- 
choliui, standing  only  15  feet  apart,  and 
having  had  always  the  same  care.  Last 
season  tlje  Mission  yielded  49  pounds  of 
berries  while  the  Piccholiui  gave  63 
pounds.  This  season  the  Mission  had 
hardly  any  fruit,  while  the  Piccholiui  was 
considered  more  loaded  than  last  season. 
On  the  whole  place  the  Missions  yielded  a 
fair  crop  last  season,  though  the  Piccho- 
liuis  had  more.  This  season  the  Missions 
bore  hardly  any  fruit,  and,  in  spite  of  that, 
the  whole  crop  was  about  30  per  cent,  more 
than  last  season. 

There  is  another  big  advantage  for  the 
Piceholini.  Dr.  Clark  commenced  to 
gather  the  ripe  Piccholiuis  in  1887  on  No- 
vember 1st;  the  Missions  he  gathered  just 
before  Christmas  and  then  they  were  but 
three-quarters  ripe.  This  late  ripening,  I 
think,  will  interfere  with  the  growth  of  the 
next  year. 

I  expressed  this  opinion  a  few  days  ago 
to  Judge  C.  A..  Tuttle  here. 

"Well,"  he  answered,  "this  will  account 
for  a  fact  which,  so  far,  I  could  not  ex- 
plain. I  have  on  my  place  two  Mission 
olives,  one  of  which  had  a  fair  crop  last 
year,  while  the  other  had  only  a  few.  This 
year  it  is  just  reversed.  The  poor  one  of 
last  year  has  a  good  crop,  while  the  other 
one  has  hardly  any  berries.''  The  judge 
picks  his  olives  when  they  are  dead  ripe, 
that  is,  in  February,  aud  is  fond  of  eating 
them  then,  as  they  are,  because  they  have 
lost  all  bitteruess. 

Ellwood  Cooper  has  a  small  crop  this 
season,  though  all  conditions  for  vegeta- 
tion were  very  favorable.  Might  not  this 
interference  be  the  reason  of  the  smaller 
crop?  Has  he,  perhaps,  also  remarked 
that  only  every  second  year  the  crop  will 
be  a  good  one? 

Mr.  Cooper  said  about  his  Mission  olives: 
"We  take  everything  off;  pick  all  the  olives 
on  the  trees— green,  red  and  purple.''  On 
the  Piccholiui  I  never  have  noticed  a  dif- 
ferent state  of  ripeness,  neither  in  Italy 
and  France,  nor  in  this  country,  and  I  am 
pretty  sure  I  would  have  noticed  it  if  there 
had  been  any.  I  am  convinced  that  the 
oil  of  the  green  olive  is  diflVrent  from  the 
oil  of  the  ripe  one,  perhaps  it  is  better  in 
quantity  or  quality,  but  very  probably  it  is 
not  as  good.  With  the  Piccholiui  we  can 
wait  till  the  berries  are  in  that  state  of 
ripeness  which  will  yield  the  best  oil;  with 
the  Mission  we  can  not,  if  we  do  not  choose 
to  have  two  gatherings.  There  is  one  ad- 
vantage of  which  I  have  heard  in  favor  of 
the  Mission;  that  it  will  take  the  graft 
easier.  It  is  very  probable  that  among  the 
-10  or  more  known  varieties  of  olives  there 
is  a  better  one  than  either  Piceholini  or 
Mission,  and  it  is  possible  that  when  we 
have  found  this  out  in  a  few  years  we 
would  like  to  graft.  But  I  do  not  certainly 
know  that  it  is  so  very  difficult  to  graft  the 
Piccholiui,  aud  then  it  is  uncertain  also 
whether  we  shall  find  any  very  fine  new 
variety,  with  which  it  would  be  profitable 
to  graft  large  trees.  Therefore  I  shall  give 
the  preference  to  Piccholiui  as  long  as  no 
other  kind  has  proven  itself  to  be  decidedly 
better. 

In  crushing,  there  appeors  another  dif- 
ference. The  large  berries  of  the  Mission 
often  slip  from  under  the  approaching  roll- 
ing-stone, while  the  smaller  berries  of  the 
Piccholiui  arc  more  densely  packed  to- 
gether aud  cannot  escape  it.  The  result  is 
that  even  when  with  the  Mis-sions  the  stone 
is  kept  rotating  a  longer  time,  still  some 
whole  berries  will  be  found  in  the  pnlp, 
out  of  which  the  oil  could  not  be  pressed, 
while  the  Piceholini  are  all  crushed. 


I   would  like  to  answer  a  few   **OIive 

Notes,''  which  are  contained  in  the  8.  F. 
Mkbchamt  of  January  6,  1888,  page  87. 

"In  dry  soil  a  bole  2y,  feet  deep  and  6 
or  8  feet  square  should  be  dug.''  If  the 
correspondent  bad  advised  to  dig  a  hole  IG 
feet  square,  the  distance  of  the  trees  being 
32  feet,  it  would  have  been  better.  I  plow 
first  the  land  at  least  three  times,  the  last 
time  with  three  horses,  about  20  inches 
deep;  then  I  dig  a  round  hole  3  feet  in 
diameter,  that  eight  holes  may  be  dug  to 
one  hole  of  the  correspondent.  This  will 
cost  me  less,  and,  I  am  sure,  give  better 
satisfaction. 

"Either  set  out  the  trees  immediately 
after  the  first  rain,  or  wait  until  February 
or  March.  In  either  case  the  ground  is 
warmer  than  when  the  tree  is  planted  in 
midwinter."  For  this  very  reason  it  is  best 
to  put  out  the  trees  when  the  ground  is 
cold,  provided  that  it  is  not  frozen  and  no 
frost  is  to  be  expected.  Every  tree  will  be 
hurt  least  in  transplanting  when  its  vegeta- 
tion is  at  rest.  The  olive  will  grow  in  Cal- 
ifornia for  11  months  and  stand  still  only 
for  one  month.  During  this  period  even 
the  smallest  twigs  will  show  only  ripe 
wood,  and  the  little  sucking  roots  will  not 
grow.  If  the  trees  are  transplanted  later, 
they  have  already  commenced  to  grow 
again,  and  the  young  sprouts  invariably 
will  wither  in  spite  of  the  best  core.  There- 
fore the  best  time  for  transplanting  is  right 
after  the  cold  spelt. 

"Twenty-five  or  thirty  pounds  of  berries 
makes  a  gallon  of  oil.''  It  takes  Dr.  Clark 
here  5-1  pounds,  but  he  does  not  press 
out  the  oil  of  the  third  quality.  So  far  we 
have  not  heard  it  proved  that  less  than  40 
pounds  are  needed  to  one  gallon  of  oil. 

"The  olive  ripens  here  in  November  and 
December,  and  the  tree  is  perfectly  free 
from  disease.''  About  the  ripening  of  the 
different  kinds,  we  have  spoken  above,  and 
when  Mr.  Cooper  has  to  spend  $1  aud 
$1  50  per  tree  to  fight  the  scale,  I  think 
this  a  fact  well  worthy  to  be  mentioned. 

In  column  1,  page  87,  the  Mebchant 
says:  "It  is  a  greot  mistake  to  presume 
that  the  olive  can  be  grown  on  a  bairen 
soil  without  fertilizers.''  In  column  2: 
"It  is  an  established  fact  that  olives  thrive 
and  grow  the  best  in  the  rockiest  and  moat 
sterile  places."  There  is  no  doubt  that 
every  tree  will  grow  better  in  a  good  soil 
than  in  a  poor  one,  but  what  might  be  a 
good  soil  for  an  apple  tree  is  a  poor  one 
for  a  peach.  I  have  seen  in  Italy  the 
finest  olives  three  and  four  feet  in  diam- 
eter growing  out  of  the  very  rocks  on  steep 
hills,  where  cultivation  could  not  be 
thought  of;  and  the  same  can  be  seen  here 
with  oaks,  and  where  an  oak  will  grow  an 
olive  will  grow  also,  sure  enough . 

Part  of  my  laud  is  what  by  most  people 
would  be  called  a  very  poor  land.  On  a 
steep  hill  with  a  southern  elevation  the 
plow  hardly  scraped  the  surface,  laying 
bare  the  bedrock  often  at  two  inches.  But 
this  bedrock  slate  with  vertical  layers  can 
be  broken  with  the  plow,  and  when  ex- 
posed to  the  air  will  rot  very  quickly. 
There  are  now,  after  three  years'  cultiva- 
tion, not  many  places  where  the  plow  is 
not  going  into  the  beam ;  besides,  the  plants 
will  sink  down  their  roots  between  the 
strata  and  always  find  the  necessary  moist- 
ure without  irrigation.  The  olives  and 
vines  on  this  hill  are  as  splendid  ss  I  have 
seen  them  anywhere,  while  oranges, 
lemons  and  most  of  the  decidnous  trees, 
except  nectarines  and  walnuts,  make  a 
poor  growth. 
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FKIDAY MARCH  IG.  18HH 


Thk  Sixth  Annual   Convkntion   of   the 
Yiticulturiilista  of  C'liliforuia  whs  opeued  ut 
l*ionocr  Hull  iu    thiH   city   on   Wfduesdfty, 
the  8th  iu8t.     Among  those  present   weic: 
Arpad  Hftrnszthy,   Prpsideut    of    the  State 
Viiicultuml    Coiumissioueri*;    Professor  P. 
Pohndorfr  of    St.  HfU-uii,  Professor    Hus- 
mauu   of   Nfipn.  (reorg"-  West,  Vf.  li.  West 
of    Stockton,    II.    M.    ha,   Kue    of    Napn, 
Ueof^e    Groezinger  of    Yountville,    0.    A. 
Wetmore,    C.  J,  Wetinorc  of  Liveriuore,  E. 
H.   Kixford   of   Wnodsidf,    J.  P.  Smith    of 
Livermor<>,    Executive   Officer   Wheeler   of 
the  Viiicnltiiral  Commissioij,  E.  C.  Prieber 
of   San   Francisco,    J.  U.  J.  Portal  of  Sau 
Joso,    Chas.  Sulro,    K.   J.    Harrisou.    Dr. 
Frazer,    C.    Andre,    Sau    Francisco;   T.  C 
White,  Fresno;  II.  A.  Merriam,  J.  A.  Wake- 
field, Los  Gatos;  Messrs.  Crabb,  Courtois  Sc 
Atkinson,    Oakville;    A.    Schell,     Kuights 
Ferry;  Josiah  Stanford,   Alauieda    County; 
Chas.  Krug,    St.  ilcl»;na;  Messrs.  Crandall, 
Pierce  and  Teally  of  Sau  Jose,   Fowler  and 
"Winegar  of  Livermore,  Caritelow   of   Vaca- 
fille  and  Worth  of  Petahiuia.     The   morn- 
ing of  the  first  day  was  fully  occupied  in 
sampling   wines,  the   exhibits   of    vintages 
being  a  feature  of  the  Convention.    Among 
the   chief  exhibitors   were:     H.  W.  Crabb, 
Oakrille.   V.  Courtois,    Napa;   Chas.  Krug. 
S.  P.  Connor,  St.  Helena;  I  de  Turk,  Santa 
Eoaa:  J.  P.  and  U.  T.  Pierce,  Santa  Clara; 
C.   C.   Mclver,    Mission    San    Jose;   H.  B. 
Wagoner,      Josiah       Stanford,       Alameda 
Connty;   R.  M.  Wheel.-r,    St.  Helena;  Juan 
GallegoH,    Mission  Sau  Jose;  M.  M.  Estee, 
Napa;  J.  Ch.  d©  St.    Hubert,    Fresno;   A. 
Haraszlhy  &    Co.   of    Napa,  besides  many 
others. 

In  the  afternoon  President  Haraszthy 
declared  the  convention  open  and  delivered 
an  address,  able  and  exhaustive  in  its  re- 
Tiew  of  the  |)ast,  a  survey  of  the  present 
condition  of  the  grapo  growing  industry 
in  this  State.  The  State  Viticultural  Offi- 
cer, Mr.  J.  H.  Wheclor,  then  outlined  the 
proposed  work  of  the  Convention,  includ- 
ing the  sampling  and  analysis  q(  the  samp- 
ieh  o^  California  wines,  for  which  a  com- 
milio  was  appointed. 

The  reading  of  a  paper  on  "Raisins;"' 
their  culture  and  packing,  by  T.  C.  White 
of  Fresno,  followed.  After  treating  of  the 
general  increase  in  raisin  production  dur- 
ing the  past  ten  years,  the  speaker  consid- 
ered the  varieties  and  conditions  best 
adapted  for  the  successful  prosecution  of 
this  industry. 


Mul- 

this 
past  season.  Messrs.  McHeury  of  Santa 
.\iin,  Landsberger  and  Fei-hy  of  San  Jose, 
took  a  prominent  part  in  the  Jisoussiou. 

Isiilore  LandsluTgcr  anked  as  to  the  cost 
of  packing  one  tun  of  raisins,  stating  his 
(juestion  had  bct-n  propounded  by  a  free- 
tmder.  After  some  variance  of  opinion  it 
was  though  that  $yu  would  bo  a  fair  aver- 
age price. 

Considerable  doubt  evidently  reigned, 
too,  n-gartling  the  comparative  value  of 
sun  and  artificially  dried  raisins,  but  the 
question  was  lull  undecided. 

In  the  evening  Dr.  W.  S.  Maulove,  Com- 
mission of  the  Sacramento  District,  in  the 
introduction  to  his  paper  on  "Table 
Grapes,''  compared  California  to  the  laud 
of  Canuaau,  a  comparison  which  ho  had 
been  induced  to  institute  by  a  quarter  of  a 
century's  experience.  The  first  question 
considered  was  the  best  varieties  to  culti- 
vate, and  this  he  decided  in  favor  of  Tokay 
Madeline  Sweet  Water,  a  white  grape; 
Chasselas  Foutaiuebleau,  a  white  grape; 
Muscat  of  Alexandria,  and  last,  but  not 
least,  for  shipping,  the  Flame  Tokay,  as 
carrying  best  aud  being  most  pleasing  to 
the  eye. 

Some  discussion  followed,  which  was 
chielly  confined  to  the  platform,  as  to  the 
advisability  of  irrigating  viues.  It  hod  been 
doubted  that  irrigated  grapes  would  curry 
well,  but  Dr.  Maulove's  experience  led  him 
to  believe  that  the  varieties  he  recom- 
mended required  at  least  a  sufficiency  of 
water,  which  must  bo  either  supplied  nat- 
urally or  artificially.  President  Haraszthy 
stigmatised  the  practice  of  summer  prun- 
ing as  a  complete  failure  so  far  as  he  was 
ooncerntd.  The  average  yield  iu  Dr.  Man- 
love's  district  was  six  tons  to  the  acre.  A 
member  of  the  audience  from  Placer 
County,  told  an  instance  of  a  grower  from 
Colfax,  obtaining  $120  per  ton  for  Tokay 
table  grapes.  His  market  was  the  East, 
that  is  east  of  Virginia  City,  and  all  his 
grapes  were  sold  as  "fruit,''  and  so  well 
did  they  sell  that  all  necessity  for  driers  or 
canneries  was  obviated.  Some  further  dis- 
cussion took  place,  but  it  seemed  the  unan 
imous  opinion  that  the  Tokays  were  the 
most  profitable  table  grapes  to  grow. 

R.  J.  Harrison  of  San  Francisco  then 
read  a  paper  on  the  "Cold  Storage."  The 
speaker  said  that  some  six  hundred  eold 
storage  warehouses  were  established  iu  the 
United  States.  The  San  Francisco  Com- 
pany has  constructed  rooms  of  a  capacity 
of  several  hundreds  of  tons.  The  advan- 
tages would  be  the  possibility  of  keeping 
fruits  when  the  markets  were  low  and  of 
shipping  when  opportunity  offered. 

The  second  day  of  the  convention  the 
sampling  committees  were  engaged  in  sam- 
pling the  wines  and  getting  ready  to  make 
their  reports.  The  visitors  were  very  much 
interested  iu  examining  the  models  of  wine- 
making  machinery  aud  the  dift'ereut  tools 
and  implements  used  by  the  wine-grower. 
The  entire  morning  was  consumed  in  these 
occupations,  so  that  when  at  two  o'clock 
President  Arpad  Haraszthy  called  the  con 
vention  to  order,  every  one  was  prepared 
to  give  their  attention  to  the  reading  of 
the  paper  and  to  the  different  discussions 
which  issued. 

At  the  afternoon  session  Leonard  Coates 
of  Napa  read  a  paper  on  the  "Best  and 
Cheapest  Methods  of  Obtaining  a  Grafted 
Vineyard  on  Resistant  Stocks.'.     He  divid- 


ed his  subject  into  three  divisions:  (1) 
Why  we  giaft;  (2)  what  wo  graft;  (3)  how 
we  graft. 

The  reading  of  this  paper  was  the  occa- 
sion of  a  great  deal  of  questioning  on  the 
part  of  the  members. 

The  regular  business  was  then  resamed 
by  the  reading  of  a  paper  on  pests,  and 
rendering,  by  Chief  Executive  Viticultural 
Officer  while  on  his  address. 

Mr.  Wheeler  enumerated  a  formidable 
army  of  posts,  from  the  cUworm  that  at- 
tacked the  roots,  to  the  grasshopper  that 
devoured  the  leaves.  Ho  gave  many  kinds 
of  remedies  and  preventatives,  among  them 
the  burning  of  lights,  at  night  coal-oil, 
whale-oil  emulsions,  paris  green,  arscuic 
and  others. 

By  permission.  Professor  Hilgard,  who 
was  compelled  to  leave,  was  then  allowed 
to  say  a  few  words  on  the  production  of 
must.  Ho  did  this  merely  for  the  purpose  , 
of  introducing  some  samples  of  must  which 
ho  had  brought  with  him,  aud  which  he 
had  left  for  examiuatiou  and  future  report. 
C.  J.  Wetmore,  Secretary  of  the  Board 
of  Viticultural  cornmissioners,  next  read  a 
paper  on  "The  Chaintre  System  of  Pruning 
and  Conducting  tho  Vine  in  California.'' 
Mr.  Wetmore  gave  his  experiences  in  a 
carefully  conducted  system  of  experiments 
on  his  own  ranch. 

The  night  session  was  opened  with  the 
reading  by  Frank  West  of  Stockton  of  his 
I>aper  on  "Wine  Cellars  for  the  Interior 
Valleys." 

H.  W.  Mclntyre,  President  of  the  Vine- 
growers'  and  Wine-makers'  Association, 
was  to  have  read  a  paper  on  "How  to  Esta- 
blish and  Conduct  a  Distillery,"  but  was 
unavoidably  detained  in  Vallejo.  His 
paper  was  read  by  J.  H.  Wheeler. 

J.  H.  Worth  of  PetaUima  also  addressed 
the  meeting  on  the  machinery  used,  com- 
pariug  the  crudities  of  the  old  style  presses 
with  modern  appliances. 

He  was  followed  by  H.  A.  Merriam  of 
Los  Gatos,  who  read  a  paper  on  wine  and 
brandy  making  as  a  profession. 

Dr.  Eraser  of  San  Francisco  then  explain- 
ed his  process  of  ageing  wines  and  brandies 
by  electricity. 

Thk  morning  hours  of  tho  third  se.ssion 
of  the  Convention  was  devoted  to  sampling 
and  passing  on  exhibits  of  wines.  In  the 
afternoon  E.  H.  Rixford,  Secretary  of  the 
Vine-growers  and  Wine  makers  Association, 
read  the  first  paper  entitled,  -'So-called 
Sherry  Flavorsin  Wine.''  Professor  E.  W. 
Hilgard  followed  with  a  paper  entitled 
"  Results  of  Experimental  Fermentation 
made  in  1887." 

At  the  evening  session  Charles  A-  Wet- 
more, vice-president  of  tho  Board  of  State 
Viticultural  Commissioners,  read  a  paper  , 
entitled  "The  Wine  Industry  Viewed  from 
a  Political  Standpoint."     In  brief. 

A  paper  entitled  "The  Results  of  the 
Last  Vintage"  was  then  read  by  Professor 
George  Hussman  of  Napa. 

The  fourth  session  was  confined  entirely 
duri  ng  the  early  part  of  the  day  to  the 
sampling  of  wines  aud  brandies  displayed 
by  exhibitors.  During  the  afternoon  the 
following  papers  were  read: 

California  Wines."  by  Dr.  John  A.  Ste- 
wart of  Santa  Cruz;  "Sophistication  of 
Wines,,  by  W.  B.  Rising,  State  Analysis! 
and  Professor  of  Chemistry  at  the  Univer- 
sity of  California! 

Our  Markets  for  Wino.''  by  I.  P.  Smith 
of  Livermore,  "How  to  Conduct  Fermenta- 
tion in  Fresno  County."  by  F.  I.  Eisen  of 
Fresno,  aud  "Fermentation"  by  H.  A. 
Pellet  of  St.  Helena. 


Kkforts  or  Comnuttees  on  Competitive 
Samples,  Sixth  Annual  Slate  Viticultural 
Convention,  held  in  Pioneer  Hall,  Sau 
Francisco,  March  7th,  hth,  9th  aud  10th, 
18b8: 

BSrOBT  or  BED  WIME  COUHITTICE. 

./.  If.  \V/,(eUr,  Chief  Exfcuth't^  Officer— 
Dkau  Silt:  Your  committee  in  handing 
the  following  rei)ort  of  red  wines  exhibited, 
deem  it  propter  to  specially  mention  that, 
they  have  after  careful  and  diligent  exami- 
nation, found  the  wines  of  lb07  rich  in 
quality,  full  bodied,  and  they  promise  an 
exceptionally  favorable  future.  Consider- 
ing the  difficulties  encountered  in  manv 
Beetious  iu  getting  through  tho  ft-rmeuiiu^ 
period,  tho  results  are  agreeably  astonish- 
iug,  and  but  few  samples  of  1H87  wines 
showed  defects  "iu  fermentation.  The 
samples  of  Bordeaux  typos,  particularly 
the  Cabernets,  are  worthy  of  tho  highest 
recognition  fur  their  cxcellonco.  Referring 
to  wines  of  I88C  and  older  vintages,  many 
have  shown  material  improvement  by  be- 
ing held,  while  others  manifest  neglect 
from  either  insufficiency  of  racking  or  stor- 
ing in  two  high  temperatures.  The  com- 
mittee recommend  to  those  enabled  to  carry 
wines  more  care  on  these  important  points. 
The  Zinfandels  of  1885  and  older  vintages, 
also  tho  Ziufaudel  blends  of  the  same 
years  have  shown  superior  keeping  quali- 
ties, aud  merit  the  commendation  ot  the 
committee.  In  making  tho  following 
awards  your  committee  selected  the  three 
best  wines  of  each  type  and  then  marked 
the  best  one  of  those  three  as  "A,"  the 
Uext   best   as    •  B"    and  the  next  as  "C" 

ZINFANDKL   18H7  MAJOBITY  REPORT. 

A-Ewer  &.  Atkinson,  Rutherford;  B- 
C  C  Mclver,  Mission  San  Jose;  C-Beard  & 
Putman,  Warm  Springs. 

ZINFANDKL  1887  MINOBITV  BKI>01IT. 

A-C  C  Mclver,  Mission  San  Jose;  B- 
Beard  &.  Putman,  Warm  Springs;   C-Ewer 

&.  Atkinson,  Rutherford. 

WOUTHY  OF  FAVOBABLB  MENTION. 

G  Zoll,  Mission  San  Jose,  Alameda 
county;  P  Devaux,  Mission  San  Jose,  Ala- 
meda county;  Courtois  &  Co,  Larkmead, 
Napa  county;  Barbieri  Bros,  Rio  Vista, 
Solano  county;  Los  Gatos  aud  Saratoga 
Wine  Co,  Los  Gatos;  Josiah  Stanford, 
Warm  Springs,  Alameda  county;  J  A  Stan- 
ley, Napa,  Napa  county;  Jas  H  Goodman 
k  Co,  Napa,  Napu  county;  H  B  Wegener, 
Livermore,  Alameda  county. 

ZINFANDKL  188(j. 

A-H  W  Crabb,  Oakville,  Napa  county; 
B-Napa  Valley  Wine  Co,  Napa,  Napa 
county;  Courtois  &  Co,  Larkmead,  Napa 
county. 

WORTHY  OF  FAVOBABLE  UKNTION. 

H  W  Crabb,  Oakville,  Napa  county. 

ZINFANDEL  1885  AND  OLDKB. 

A-A  C  Chauche,  Livermore,  Alameda 
county ;  B- J  A  Stanley,  Napa,  Napa 
county;  C-C  A  Wetmore,  Livermore,  Ala- 
meda county. 

WORTHY  OF  FAVORABLE   MENTION. 

C  C  Mclver,  Mission  San  Jose,  Alameda 
county;  J  Gallegos,  Mission  San  Jose,  Ala- 
meda county ;  R  H  Wheeler,  St  Helena, 
Napa  oouuty. 

BORDEAUX  TYPES. 

MALBKCK    1887. 

A-C  C  Mclver,  Mission  San  Jose,  Ala- 
meda county. 

MEBLOT  1H87. 

A-C  C  Mclver,  Mission  Sau  Jose,  AUi- 
medu  county. 

VFBDOT  1887. 

A-C  C  Mclver,  Mission  Sau  Jose,  Ala- 
meda county;  B-J  P  Smith,  Livermore, 
Alameda  county. 

CABERNET  FRANC  1887. 

A-Los  Gatos  and  Saratoga  Wino  Co, 
Los  Gatos;  B-C  C  Mclver,  Mission  San 
Jose,  Alameda  county. 

GABKHNET    8AUV10N0N      1887 — UAJOBITT     BE- 

PORT. 

A-J  A  Stanley,  Napa,  Napa  county;  B- 
C  C  Mclver,  Mission  San  Jose. 

MINORITY   REPORT. 

AC  C  Mclver,  Mission  San  Jose,  Ala- 
meda county;  B-J  A  Stanley,  Napa,  Napu 
county. 

CABERNET — MA.IORITY  REPORT. 

A-M  M  Estee,  Napa,  Napa  county;  B- 
C  A  Wetmore,  Livermore,  Alameda  county. 

MINORITY  REPORT. 

A-C  A  Wetmore,  Livermore,  Alameda 
county;  B-M  M  Estee,  Napa,  Napa  county. 
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MALBUOE  188G. 

A-J  H  Wheeler,  Livermore,  Alameda 
couuty. 

CABKRNKT  IHQfi— SAOVIONON. 

A-J  H  Gooiliuan  Jfe  Co,  Napa,  Napa 
county;  B-ChaH  Krug,  St  Helt-na,  Nupii 
c.iiiuty. 

CABKUNKT  BLEND  188G — MAJOBITY  KEPOBT, 

A-C  A  Wetmore,  Livtriuore,  Alaimila 
county;  B  Napa  Vallt^y  Wine  Co,  Napa, 
Napa  county;  C-J  H  Wheeler,  Livermore, 
Alameda  county, 

MINOBITY  BEPORT. 

A-J  H  Wheeler,  Liverniore,  Alameda 
couuty;  B-C  A  Wetmore,  Livermore,  Ala- 
meda couuty;  C-C  A  Wetmore,  Livermore, 
Alameda  county. 

CABERNKT  1885. 

A-M  M  Estee,  Napa,  Napa  county. 
BUKGUNDYT\PES. 

BUKUUNDY   1887. 

A-CLaa  Krug,  St  Helena,  Napa  county; 
B-Courtois  &  Co,  Larkmead,  Napa  county; 
C  Napa  Valley  Wine  Co,  Napa,  Napa 
county. 

BUBODNDY  1886. 

A-S  P  Connor,  St  Helena,  Napa  couuty; 
B-Courtois  &  Co,  Larkmead,  Napa  county; 
C— H  W  Crabb.  Oakville,  Nupa  county. 

BURGUNDY  OLD. 

A-0  A  Wetmore,  Livermore,  Alameda 
couuty;  B-C  A  Wetmore,  Livermore.  Ala- 
meda county;  C-  CourtoiB  &  Co,  Larkmead, 
Napa  couuty. 

MIXED  TYPES. 

MATAUO  1887. 

A-C  A  Wetmore,  Livermore,  Alameda 
ceunty;  B-AVallace  Everson,  Livermore, 
Alameda  couuty. 

ZINFANDEL    BLKND3  1887. 

A-C  A  Wetmore,  Livermore,  Alameda 
county:  B-H  B  Wegener,  Livermore,  Ala- 
meda couuty. 

ZINFANDEL  AND    TfiOUSSEAU  1887. 

A~Estate  J  F  Black,  Livermore,  Alameda 

county. 

ZINFANDEL  AND  CABERNET  1887. 

A-Chas  Krug,  St  Helena.    Napa  county. 

MONDOUSE  1887. 
A-C    A   Wetmore,    Livermore,    Alameda 
county;  B-C  C  Mclver,  Mission    San  Jose, 
Alameda  county. 

TANNAT  1887. 
A-J    P     Smith,      Livermore,      Alameda 
couuty;  B-J  A  Stanley,  Napn,Napa  county. 
OARIQNAN  1887. 
A-R    M    Wheeler.    St     Helena,      Napa 
county;  B-Los  Gatos   and    Saratoga  Wine 
Co,  Los  Gatos;  C-Napa    Valley    Wine    Co, 
Napa,  Napa  county. 

BALUZAT  1887. 

A-J  W  Jarvis. 

TALDEPENAS 1887. 

A-J  A  Stanley,  Napa,  Napa  couuty. 

ORKNACHE  1887. 

A-R  H  Delalield,  Caliatoga,  Napa 
county. 

CHAUCHE  NOIR  1887. 

A-H  W  Crabb,  Oakville,  Napa  county; 
B-Geo  A  Bram,  Santa  Cruz,  Santa  Cruz 
county. 

PFKFFJCR'a  BURaONDY  1887. 

A-C  C  Mclver,  Mission  San  Jose,  Ala- 
meda county. 

CHARBONO  1887. 

A-Beard  &  Putuiau,  Warm  Springs.  Ala- 
meda county;  B-J  P  A:  R  T  Pierce,  Santa 
Clara;  C-M  M  Estee,  Napa,    Napa   county. 

MATARO  AND  CARIONAN  1887, 

A-M  Keatinge,  Lower  Lake,  Lake 
county. 

MALV0I8IE  1887. 

A-Drayeur  Bros,  Healdaburg,  Sonoma 
couuty;  B-Courtois  &  Co,  Larkmead,  Napa 
couuty. 

PEPITE  SYRAH  1887. 

A-H  W  Crabb,  Oakville,  Napa  county; 
B-C  C  Mclver,  Mission  San  Joae,  Alameda 
couuty. 

BECLAK  1887. 

A-C  C  Mclver,  Mission  San  Jose,  Ala- 
meda county. 

MISSION  1887. 
A-Drayuer  Bros,  Healdsburg,  Sonoma 
couuty.  This  was  the  only  sample  of  Mis- 
sion submitted  and  was  fully  up  to  the 
standard  "aiu  yentris.''  ''Should  auld 
acquaintance  bo  forget.'* 

pfeffkb'b  burodndy  1880. 
A-C  A   Wetmore^    Livermore,    Alameda 
county. 

CHARBONO  1886. 
A-M     Palmtg,     Hollister,      San      Beuit 
county;  B-Ewer  &   Atkinson,    Rutherford, 
Napa  county. 


BECLAN  188G. 
A-H  W  Crabb.   Oakville,    Napa   couuty. 

HPANA  188G. 
A-Chas  Krug.  St  Helena,   Napa   couuty. 

TANNAT  188G. 
B"K)tto  F  Warfield,  Glen  Ellen,   Sonoma 
couuty. 

WINE  FOR  COLOR. 

PETIT  BOUSCHET  1887. 

AC  C  Mclver,  Mission  San  Jose,  Ala- 
meda county. 

PIED  DE  PEDBIX   1887. 

B-J    H   Goodman  &   Co,     Napa,    Napa 
couuty. 

LENOIE  1887. 
C-Ewer  &   Atkinson,    Rutherford,    Napa 
county. 

WINE  FOR  COLOR. 

ST.   ACAIRE    1H8(J. 

A-Kute  F  Warfield,  Glen  ElUn,  Sonoma 
county. 

LENOIB   188G. 
B-Ewcr  &  Atkinson,  Rutherford,    Napa 
county. 

LENOIR   1886. 
C-Kate  P  Wartield,  Glen  Ellen,  Si>noma 
county. 

Respectfully  submitted, 

R  J  Harrison. 
A  A  Pellet, 
A  G  Chauche, 
C  W  SuTRo,  y 

J  B  J  PoBTAfcT 

Dr  J  A  Stewart, 

IlEPORT  OF  white  WINE  COMMITTEE. 

Ma.  Chairman;-;^ Your  Committee  on 
White  Wines  received  12C  different  samp- 
les for  competition,  nearly  half  of  these 
Wire  of  last  viutage.  We  were  not  in- 
formed where  these  wines  were  grown  or 
made,  and  had  to  accept  the  label.s  as  stat- 
ing facts  about  variety  of  grape  and  age  of 
the  wine.  Our  instructions  were  to  com- 
pare wiues  of  same  variety  and  age  aud  to 
state  which  we  considered  the  best.  Who- 
ever has  sampled  wiues  with  the  object  of 
classifying  them  as  to  qualities,  knows  how 
easily  labels  mislead  and  how  difficult  it 
is  to  be  just  w*hen  you  are  not  in  the  posi- 
tion to  kkow  if  Chasselas  is  Golden  or 
Fontaiuebleitu,  if  Rit  sling  is  Orleans, 
Frauken  or  Johaunisberg.  A  Riesliug 
could  appear  very  creditable  to  the  viuter 
when  the  taster  knows  it  is  Grey  Ries- 
ling, but  could  not  successfully  compete  in 
quality  with  the  leas  carefully  made  Johau- 
nisberg; still  hoth  were  before  the  ('om- 
mitteo  us  Riesliug.  Most  of  the  gentle- 
men of  your  committee  have  taken  great 
interest  in  the  samples  presented  on 
former  State  Conventions,  and  were  most 
favorably  impressed  with  tho  marked  im- 
provement this  year's  exhibit  shows.  Good 
sound  fermentation  was  found  in  by  far  the 
most  of  the  wines  exhibited.  Ouly  very 
few  samples  show  the  old  fashioned  Cali- 
fornia milk  sourness.  Of  most  of  the  well 
known  varieties  we  found  some  excellent 
samples,  which  we  could  show  with  pride 
as  Calif orni.i  products  anywhere  iu  the 
wine  drinking  world.  This  can  be  said 
most  emphatically  of  our  Sauterne  types; 
we  had  occasion  by  courtesy  of  one  of  the 
largest  importers  here  to  compare  a  fine 
imported  Sauterue  with  our  best  samples, 
aud  we  unanimously  preferred  the  Cali- 
fornia product.  By  far  the  larger  portion 
of  the  tiue  wines  were  of  the  last  vintage  of 
1887.  We  could  not  help  to  come  to  the 
conclusion  by  the  samples  before  us  that 
what  we  need  the  most  in  our  industry  is 
the  knowledge  of  proper  handling  aud 
keeping  of  wiues.  Your  committee  does 
not  hesitate  iu  stating  that  at  the  least  half 
of  the  wines  exhibited  of  former  vintages 
proved  clearly  neglect  ou  the  part  of  the 
cellar  man,  not  ouly  shown  by  taste  but 
also  in  many  cases  by  color  and  musty 
smell.  We  had  no  difficulty  to  detect  iu 
many  of  these  spoiled  wines  the  original 
excellent  qualities.  We  feel  justified  to 
say  as  a  result  of  our  sampling  that  we 
have  come  to  the  conclusion  that  Califor- 
nia wiue  men  have  learned  pretty  well  how 
to  make  wine,  but  most  of  them  have  to 
learu  a  great  deal  yet  how  to  handle  and 
keep  wiue.     The  following  is  our  report: 

SADTEENK  1886. 

A-Wiuter  &.  Sou,  Cloverdale,  Sonoma 
county;  B-Geo  A  Bram,  Santa  Cruz,  Santa 
Crnz  county. 

BAUTERNK  1886. 

A-J  H  Goodman  &  Co,  Napa,  Napa 
county;  B-C  A  Wetmore,  Livermore,  Ala- 
meda couuty;  C-J  P  Smith,  Livermore, 
Alameda  county. 


SAtTTEBHE  OLD. 

A-H  W  Crnbb,  Oakville,  Napa  county; 
B-Courtois  tk  Cv,  Liirkmead,  Napa  couuty; 
C-Courtois  &.  Co,  l.iukmead,  Napa  couuty. 

RIKSLlNti  1887. 

A-R  M  Wheeler,  Si  Helena,  Napa 
county;  B-Napa  Valley  Wiue  Co,  Napa, 
Napa  couuty;  C-M  M  Estee,  Napa,  Napa 
county. 

FRANKEN  RIESLINC   1887. 

A-Ewer  it  Atkinson,  Rutherford,  Napa 
couuty;  B-E  Meyer,  Wrights,  Santa  Cbira 
county;  C-R  H  Delafield,  Calistoga,  Napa 
couuty. 

RIESLING  188G. 

A-H  W  Crabb,  Oakville,  Napa  cuuuly; 
B-J  H  Goodman  &  Co,  Napo,  Napa 
county;  C-J  H  Wheeler,  Livermore,  Ala- 
meda county. 

RIESLING  OLD. 

A-None  of  first  quality;  B-R  M  Wheeler, 
St.  Helena,  Napa  county;  M  M  Estee, 
Napa,  Napa  couuty. 

BURGER  1887. 
A-H   B   Wagoner,   Livermore,    Alameda 
county;  B-C  C  Mclver,  Mission  San  Jose, 
Alameda  couuty;  C-J  P  &  RT  Pierce,  Santa 
Clara. 

BDEGER  1880. 
K   A-C   C  McIver,  MisHJon  San  Jose,  Ala- 
meda conuty;  B-Wm.  Palmtag,  Hollister, 
San  Beuito  couuty. 

GUTEDKL  1887. 

A-Napa  Valley  Wiue  Co,  Napn,  Napa 
couuty;  B-C  C  Mclver,  Mission  San  Jose, 
Alameda  couuty. 

GUTEDKL  OLD. 

A-R  M  Wheeler,  St  Helena,  Napa  county; 
B-R  M  Wheeler,  St  Helena,  Napa  county; 
C-H  H  Estee,  Napa,  Napa  county. 

C;OLDEN  CHASSELAS  1887. 

A-Ewer  &  Atkinson,  Rutherford,  Napa 
couuty;  B-J  P  &  R  T  Pierce,  Santa  Clara. 
C-Beard  &  Putman,  Warm  Springs,  Ala- 
meda couuty. 

CHASSELAS  188G. 

None   of   first  quality;    B-C    C  Mclver, 

Mission  San  Jose,  Alameda  county;  C- 
Kate  F  Warfield,  Gleu  Ellen,  Sonoma 
county. 

CHAUCHE  GBIS  1887. 

A-Geo  Hussmanu,  Chiles  Valley,  Napa 
county;  B-I  DeTurk.  Santa  Rosa,  Sonoma 
County;  C-Winter  &  Son,  Cloverdale,  Son- 
oma county. 

CHAUCHE  GKIS  188G. 

Noneof  first  quality;  B-Kate  F  Warfield, 
Glen  Ellen,  Sonoma  county. 

CHAUi:UE  GUIS. 

B-Jas  Shaw,  Gleu  Ellen,  Sonoma  couuty. 

CHAUCHE  NOIK  1887. 

A-Geo  Hussmann,  Chiles  Valley,  Napa 
county;  B-Geo  A  Bram,  Santa  Cruz. 

ORLEANS  RIESLING  1887. 

A-C  C  Mclver,  Mission  San  Jose,  Ala- 
meda couuty ;  B-J  F  Smith,  Livermore,  Ala- 
meda county. 

ORLEANS  RIESLING    1886. 

Excellent-J  P  Smith,  Livermore,  Ala- 
meda county;  B-C  C  Mclver,  Mission  Sau 
Jose,  Alameda  county. 

ORLEANS  RIESLING  OLD. 

A-Arpad  Haraszthy  &  Co,  Madison,  Yolo 
county. 

FOLLE  BLANCHE  1887. 

A-C  C  Mclver,  Mission  San  Jose,  Ala- 
meda couuty;  B-H  B  Wagoner,  Livermore, 
Alameda  conuty;  C-I  DeTurk,  Sauta  Rosa, 
Sonoma  couuty. 

FOLLE    BLANCHE   1886. 

A  Arpad  Haraszthy  k  Co,  Madison,  Yolo 
couuty. 

FOLLE  BLANCH  OLD. 

Excellent-Estate  J  F  Black,  Livermore, 
Alameda  couuty. 

WHITE  MISSION  1887. 

B-W  AV  Waterman,  Laurel,  Santa  Cruz 
county. 

SYRIAN  1887. 

B-Josiah  Stanford,  Warm  Springs,  Ala- 
meda county. 

SYRIAN  1886. 

B-Josiah  Stanford,  Warm  Springs,  Ala- 
meda county. 

TRANINKR   1887. 

A-Chas  Krug,  St  Helena,  Napa  county. 

WHITE   riNOT  1887. 

A-R  M  Wheeler,  St  Helena,  Napa  county. 

WHITE  PISOT  1886. 

B-R  M  Wheeler,  St  Helena,  Napa  couoty. 

PALOMINO  1887. 
B-C   0   Mclver,  Mission   San  Jose,  Ala- 
mede  couuty. 

WHITE  PROLIFIC  1887. 

A- Wallace  Everson,  Livermore,  Alameda 
couuty. 


GREMACHK  18S7. 

A-J     P     Smith,     Livermore,     Alameda 

county. 

SEEDLESS  SULTANA  1887. 

A  J  P  Smith,  Livermore,  Alameda 
county. 

BOAL  188G. 

A-Arpad  Harat^zthy  &  Co,  Madison,  Yolo 
county. 
A  piomising  sample  of  sherry  type. 

CHASSELAS  AND  OBOS   HIESMNO  188.'*. 

A  Wm  Palmtag,  Hollister,  San  Benito 
couuty. 

HOCK  1885. 
B  M  M  Estee,  Napa,  Napa  county. 

IlIESLINCJ  AND  nUKGEU. 

B  Jas  Shaw,  Glen  Ellen,  Souoma  county. 
Respectfully  submitted 
E  C  Pbiedkb, 

F  POHNDORFF, 
E   II  RlXFOBD, 

J  P  Smitb, 
Geo  Hussmann, 
REPORT     OF     SWEET     WINES     AND 
BRANDIES. 
POUT  1887. 
A-Geo  West  &  Son,  Stockton,  San  Joa- 
quin  county;    B-Wm   Pulmtag,    Hollihl*^r, 
San  Benito  county;  C-A  E  S DeWiederhold. 
Healdsburg,  Sonoma  county, 
re  RT  188G. 
A-Geo  West  &  Son,  Stockton,  San   Joa- 
qnin,  county;  B-C  A  Wetmore,  Livermore, 
Alameda     county:      C-Walter      Vineyard, 
Fresno. 

POBT  1885. 
A-Geo  West  &.  Sou,  Stockton,  Sau  Joa- 
quin    county;      B-Marghireta      Vineyard, 
Fresno. 

PORT  OLD. 

A-Napa  Valley  Wine  Co,  Napa,  Napa 
county;  B-Geo  West  &  Son.  Stockton,  Sau 
Joaquin  couuty. 

SHEBRY  1887. 
A-Marghireta  Viueyard,  Fresno;  B-Mal- 
ter  Vineyard,  Fresno. 

SHEBRY    188G. 
A-Marghiiea  Vineyard,  Fresno:     B-Geo 
West  &  Son,  Stockton  San  Joaqutu  couuty. 

SHEBKY   (old) 

A-C.  A.  Wetmore,  Livermore,  Alameda 
couuty:  B-Geo  West  &  Son,  Stockton,  Sau 
Joaqaiu  county. 

ANGELICA    1887. 

A-Courlois  &  Co,  Larkmead,  Napa 
county:  B-Josiah  Stanford,  Warm  Springs, 
Alameda  county. 

ANGELICA    188G. 

A-Geo  West  &  Son,  Stockton,  Sau  Joa- 
quin county:  B-A  Schell  &,  Co,  Kuighta 
Fen-y,  Stanislaus  county. 

ANGELICA    (old) 

A-A.  Schell  &  Co,  Knights  Ferry,  Slauis- 
laud  county;  B-Geo  West  and  Sou,  Stock- 
ton, Sau  Joaquin  county. 

TOEAV  1887. 
A-Courtois    A:    Co,    Larkmead,     Napa 
county;    B-Marghireta   Vineyard    Fresno, 

TOKAY     (old) 

Escellent-H.   W.  Crabb,    Oakville  Napa 

county. 

MADEIRA     (old) 

A-C.  A.  Wetmore,  Livermore,  Alameda 
couuty. 

MISSION  BRANDT  1887. 

A-Sterling  &  Co,  Fairfield,  Solano  conu- 
ty;   B-Courtois   &   Co,    Larkmead,   Napa 

county. 

MISSION  BBANDY    188G. 

A-Geo  West  &  Son,  Stockton,  Sau  Joa- 
quin county. 

MIS.SION  BBANDY    1885, 

A-Geo  West  &  Son,  Stockton,  San  Joa- 
quiu  county;  B-A.  Schell  &  Co,  Kuights 
Ferry,  Stanislaus  county. 

MISSION  BBANDY  (OLD) 

Very  superior-Geo  West  it  Son,  Stockton. 

BRANDY  FBOM  FOBEIGN  GBAPES  1887. 

A-S.  P.  Conner,  St,  Helena,  Napa 
county:  B-Los  Gatos  k  Saratoga  Wino 
Co,  Los  Gatos:  C-Geo  West  &  Co,  Stock- 
ton, Sau  Joaquiu  county. 

BBANDY  FOBM  FOBEIGN  OBAPKS  1886. 

A-Geo  West  k  Son,  Stockton,  Sau  Joa- 
quiu   county:     B-H.    W.  Crabb,  Oakville, 

Napa  county. 

BBANDT  FROM  FOBEIGN    GEAPKS,  1885. 

Very  Superior-Geo  West  &  Sou.  Stockton; 
San  Joaquin  county.  Such  a  brandy  as  this, 
if  produced  ond  marketed,  will  bring  fame 
to  California  as  the  Cognac  brandy  has 
brought  to  France. 

BBANDY  (old) 

A-H  W  Crabb,  Oakville,  Napa  county; 
B  Napa  Valley  Wmo  Co,  Napa:  C-George 
West  &  Co,  Stockton. 
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VHC    NIAUAltA    GRAPB. 


Tbiagnipr,  sayii  F.  H.  Valontiuo  in  the 
Cotton  Plant,  wboHc  iutroduction  hnH 
creato<l  sncb  n  iu<iiH»tiou  uuiong  vincynrd- 
islA  mid  horticultuniliHtd,  is  Dot  n  new 
vurtuty  iu  the  ^rn'Titl  ucciptancu  of  tbf 
term,  baviiig  W'ou  origiuntrd  tweuty  yrarH 
ngo.  C  L.  IIoAg.  of  Lockport,  N.  Y.,  has 
mndu  a  liff-work  of  croHsing  and  nuHiiig 
soi-dliogH  of  the  grupo.  Of  more  thnu  a 
uiilltoo  BtM'dliiigs  tbiifl  grown,  tbr  Niagara, 
n  croHH  belwi'uu  Iho  Concord  and  Cassmly, 
is  Ibi'  only  one  couHidcri'd  by  biiu  worthy 
iif  p.-rpi'tiuitiou.  Ut'foro  it  wan  ofr(.ri -d  to 
thi*  public  it  was  tborongbly  tested,  not 
only  by  (be  originator  and  his  friend;),  but 
WA8  tient  into  uvery  part  of  tbo  United 
and  Cuoadu,  to  be  subjected  to  tho  most 
aevero  and  trying  vicisHitndes  of  varying 
Roil  and  clinmtic  iullueuceH.  Its  success 
nndir  these  different  conditions,  combined 
with  its  many  good  qualities,  led  to  the 
formation  of  a  company  for  the  purpose  of 
placing  the  vine  of  this  variety  upon  the 
luarkel,  and  this  company  has  since  been 
engaged,  both  personally  and  through  its 
agents,  in  the  work  of  propagation  and  dis- 
Bcmiuatiou. 

A  grupo  to  bo  uuircrsally  popular  and 
profitable  must  be  hardy,  a  good  if  not 
strong  grower,  healthy  wood  and  foliage 
and  prodactivo  of  handsome  clusters  ot 
good  quality,  ripening  early,  banging  well 
to  the  stem  and  which  will  bt-ar  handling 
and  shipping  well.  There  are  many 
varieties  of  grapes  that  are  all  that  could 
be  desired  on  some  of  these  points,  but 
what  is  wanted  is  to  have  them  combined 
ill  one.  Is  this  cotnbinatiou  found  in  the 
Niagara?  As  before  remarked  this  variety 
baa  been  tested  for  man}*  years,  and  its 
record  daring  these  years  must  decide  this 
question. 

First,  hardiness:  It  has  been  thoroughly 
tested  in  no.irly  every  state  and  also  in 
Canada,  not  only  by  means  of  isolated 
vines  which  might  rtciive  extra  care,  but 
iu  large  vinejurds  sul'jict  to  all  the  varia- 
tioiis  of  temperature,  and  while  many  of 
tho  old  "hardy"  varieties  were  badly 
frozen,  this  has  stood  the  test  without  in-i 
jury.  Of  course  all  young  grape  vines 
Bboald  be  laid  down  and  protected  the 
first  winter  or  two,  after  planting,  but  after 
tbifl  they  should  be  able  to  shift  for  them- 
selves in  all  ordinary  climates.  The 
Niagara  has  endured  35^  below  zero  iu 
Canada,  while  unprotected  on  tho  trellises, 
nud  started  every  bud  to  the  tips  of  the 
canes,  being  loaded  with  fruit.  It  has 
been  planted  extensively  in  Michigan, 
Kansas,  New  England,  New  Jersey.  Geor- 
gia and  intermediate  states,  and  reports 
from  all  support  the  claim  of  hardiness. 

Tho  l»(iagara  is  n  very  strong  grower,  it 
having  made  under  my  observation  more 
than  twenty  feet  of  wood  in  a  single 
Boason,  on  a  newly  planted  vine,  while 
twelve  or  fifteen  feet  is  not  uncommon. 
The  wood  is  very  healthy  and  ripens  up 
well,  which  is  tbo  reason  of  its  endurance 
of  th*i  cold.  It  has  a  thick,  leathery 
foliage,  which  hangs  firmly  to  the  vine 
long  after  other  varieties  have  dropped  all 
their  leaves,  and  which  protects  the  fruit 
from  all  the  hard  frosts  of  autumn,  the 
grapes  being  frequently  left  on  the  vines 
until  freezing  weather  is  imminent. 

Tbo  productiTOUcss  of  the  Niagara  is  a 
marvel.  A  neighbor  of  mine,  from  vines 
three  years  planted,  picked  7,200  pounds 
from  less  than  JOO  vines,  besides  many 
picked  as  samples  by  visitors.  Many  of 
bis  vibes  yield  40  pounds,  some  50  jiouuds, 


and  all  first  class  frnil.  Wo  have  reports 
from  well  known  growers  exceeding  thi« 
enormous  yield.  The  overage  yield  nf 
Concord  grapes  is  about  10,00(1  pounds  i>er 
acre,  nnd  the  Niagara  in  full  bearing  will 
exceed  this.  One  viuo  uudtr  my  observa* 
tion,  planted  iu  spring  of  'J^5,  bad  the  past 
season  125  fine  clnsttr."-,  and  I  have  seen 
reports  of  a  vine  two  years  i>lanted  having 
2-l4>  clusters.  The  clusteis  are  the  most 
coni|)act  of  any  I  ever  saw,  the  berries 
being  literally  crowded.  The  clusters  aver- 
age large,  many  of  them  weighing  over  a 
pound  each.  E.  Williams,  of  New  Jersey, 
reports  clusters  weighing  twenty-one 
ounces,  and  some  are  reported  still  larger. 
Then  the  berries  all  ripen  so  evenly.  When 
one  is  ripe  all  are  ripe  and  fit  for  picking 
at  once,  but  may  bo  left  on  the  vine  for 
weeks  if  not  wanted  for  market,  as  they 
will  not  drop  from  the  stem,  and  will  im- 
prove in  quality  by  being  thus  left.  This 
is  a  great  advantage  iu  a  market  grape. 
Tho  color  is  a  greenish  white,  slightly  am- 
bered  when  exposed  to  the  sun.  Skin 
thin,  but  tough,  and  does  not  crack  like 
the  Concord  and  some  others;  quality 
good;  tastes  diflfer.  but  when  we  find  one 
person  who  does  not  like  Niagara,  we  find 
a  hundred  who  do.  It  has  very  little  pulp 
and  few  seeds.  It  popularity  is  shown  by 
the  high  prices  it  has  commanded,  and  by 
the  great  demand  for  wines.  It  is  also  a 
good  keeper,  and  can  be  kept  with  little 
trouble  till  eorly  winter,  and  has  been  kept 
till  Slay.  A  gentleman  of  this  place  ship- 
ped a  package  of  these  grapes  to  Central 
Germany,  and  they  arrived  in  fine  condi- 
tion. Another  advantage  it  has  over  many 
of  the  older  varieties  is  that  it  ripens  early, 
and  can  be  grown  without  water  protection. 


ALBl'MEKS. 


The  time  is  approoehiug  when,  after  the 
spring  fermentation,  some  of  the  wines  of 
last  vintagi-  and  many  wines  of  older  vint- 
ages will  need  clarification,  to  free  them 
of  all  Sediment  and  to  assist  and  secure 
their  further  development.  It  is  of  the 
greatest  importance  to  our  wine-makers 
and  wine  merchants  that  they  should  use 
the  most  etfeclivo  and  reliable  ciarifier  to 
be  had,  in  order  to  obtain  the  desired 
effect,  and  we  feel  that  wo  will  show  a ' 
service  to  those  who  have  never  tried  the 
articles,  by  calling  their  attention  to  the 
famous  (Jenoiannin  of  Mr.  Chevallier 
Appert,  Paris,  and  tho  renowned  LiqaUl 
Alhuuicns  and  other  specialities  of  Messrs. 
A.  Boake,  Koberts  and  Co.,  London,  for 
clarifying,  purifying,  preserving,  restor- 
ing and  correcting  white  and  red  wines, 
by  the  judicious  use  of  which,  many 
thousands  of  gallons  of  acid,  harsh  and 
stubborn  wines,  which  otherwise  would 
have  to  be  turned  into  vinegar  or  sent  to 
the  distillery,  are  annually  saved  to  our 
wine  growers  and  merchants. 

Referring  to  the  advertisements  of 
Chevallier  Apperts'  Oaiotannin  and  A 
lioako  Koberts,  &  Co.'s  LUjuid  Albumens, 
Wine  Pt'cscrver,  Wine  Restorer,  and  Wine 
Corrtctor,  we  have  only  to  odd  that  all 
of  these,  now  famous,  articles  have  been 
analysed  and  approved  of  by  the  academy 
of  mediciuo,  Paris,  and  by  the  State 
Analyst  of  the  University  of  California, 
Berkeley,  as  perfectly  safe  to  use  iu  light 
white  and  red  wines.  Directions  for  use 
and  all  further  information  will  be  fur- 
nished by  Messrs.  Charles  Meniecke  k  Co., 
of  this  City,  Agents  for  the  Pacific 
Coast. 


A   PKOMsiaru  ubape. 


A  new  and  nnusually  promising  early 
black  grape,  to  bo  known  as  the  "  Jewel,'" 
has  recently  been  brought  out  to  take  its 
chances  in  the  grape  growing  world. 

The  popular  (ianhniiuj  and  Fniit  groic- 
imj  Monthh/,  of  Bufl'alo,  describes  this  new 
comer  as  a  seedling  ot  the  Delaware,  ori- 
ginating with  John  Burr,  of  Leavenworth, 
Kansas.  Its  most  striking  characteristics 
are  extreme  earlincss,  healthiness  of  growth, 
fine  eating  qualities,  and  firmness  of  skin, 
adapting  it  remarkably  well  to  shipping. 
Its  merits  are  summed  up  as  follows:  Bunch 
medium;  often  shouldered,  compact  and 
never  straggling;  heavy  iu  proportion  to 
size.  Berry  medium  size,  black,  with  a 
heavy  bloom;  and  ripens  evtnly.  Skin 
very  firm,  enabling  it  to  be  much  bandied 
without  bursting,  and  docs  not  crack  iu  wet 
weather.  Pulp  rich,  sprightly,  sweet  to 
the  center;  two  to  three  seeded.  Quality 
almost  if  not  quite  equal  to  the  Delaware, 
and  the  best  flavored  of  any  early  black 
grape.  Vine  vigorous,  very  hardy,  healthy, 
a  short  jointed  grower,  almost  too  produc- 
tive, hence  must  be  pruned  short;  foliage 
thick  and  heavy;  never  has  been  affected 
by  mildew  or  rot;  early  iu  ripening  up  its 
wood.  Season  one  week  earlier  than  Hart- 
ford, Victor  and  Champion,  ripening  its 
fruit  iu  a  short  time  after  it  commences, 
and  keeps  a  long  time  on  the  vinee;  does 
not  drop  fiom  the  stem  when  ripe. 


AKOTIIEK     I..%ND    SWINDLE 


The  great  immigration  to  South  Cali- 
fornia, says  the  Cilrofjyaph,  has  induced 
fraudulent  land  schemers  to  transfer  their 
scene  of  operations  from  Florida  to  Cali- 
fornia. 

We  have  already  exposed  the  ShelbyvilU 
fraud,  and  now  crops  up  another,  the  Santa 
Margarita.  There  is  a  Santa  Margarita 
ranch  in  San  Diego  county,  that  is  as  fer- 
tile a  piece  of  laud  as  can  bo  found  any- 
where, but  it  is  not  on  tho  market  and  is 
not  likely  to  be  soon.  There  is  another 
Santa  Margarita  ranch  in  Ventura  or  Santa 
Borbara  county,  we  don't  remember  which 
that  is  also  not  for  sale.  There  is  no  such 
post  office  as  Santa  Margarita  and  no  town 
of  that  name  on  the  Southern  Pacific  rail- 
■oad  that  we  ever  heard  of.  Tho  Santa 
Margarita  town  lot  scheme  as  advertised  in 
tho  Chicago  papers  is  evidently  a  fraud  and 
should  be  exposed. 


REDWOOD  TANKS 


VITICDLTDRISTS  ATTENTION ! 

NIIROGENOUS  *  SUPEfiPHOSPHAKS, 

OK  TlIK 

Mexican  Phosphate  &  Sulphur  CO, 


F.KORBEL&BROS. 

727    BRYANT    ST.,    S.     F., 

Or  at  NORTH  FORK  MILL,  Humboldt  Co.,  C  1 


A  Genuine  Fertilizer  for  Vines,- 
TreeS;  Cereals,  &c. 

This  valuable  manure  has  received  the 
highest  testimonials  in  Northern  Enrop(>, 
where  it  has  been  used  for  the  past  two 
years,  and  is  now  offered  to  the  Pacific 
Coast  Grower  with  perfect  coufideuco  in  ita 
merit. 

Full  particulars  can  bo  had  at  the  office 
of  the  tindersigned,  and  pamphlets  mailed 
to  address  on  application. 

For  Snio  by 

H.  M.  Newhall  &  Co. 

AGENTS, 

300  A  311  Sniiiioiuo  Nl.,        Sail  t'rnnclMCO. 


CHOICE 

OLD  WHISKIES 

PURE  AND  UNADULTERATED. 


Wc  Offer  for  sale  on  Favorable  Torais  to  the  Tnule 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

Of  THE  FOLLOWING  ORANDS.  NAMELY: 

'   CRANSTON   CABINET" 
'A. A. A."   "CENTURY" 
"OLD    STOCK" 

"HENRY    BULL" 
"DOUBLE  B" 

"MONOGRAM" 

VERY  OLD    AND    CHOICE,   IN     CASES  OF    ONE 
DOZEN  QUART  BOTTLES  EACH, 

"BRUNSWICK    CLUB"    ru'o    0l<l   Rye 

And   "  UPPER  TEN." 

For  Excellence,  Purity  ariJ  Eveiincsa  of  Qtmlity  the 
attove  are  uiisuriiasdcd  by  any  Whiskies  iniportetl. 
Tile  only  objection  ever  mailc  to  them  by  the  niani- 
;>ulatin)^  dealer  bein^  that  they  cannot  be  improved 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE    AGENTS, 

SAN    FRANCISCO,      ■  CAL, 


HENRY  WAAS,  Wood  Turner. 


-MAM  KACTURRR    OP— 

Wooden    I'.iiiiffsi.  Tftps.  I*'u(pai  *-'tCii   ^^"-^  nunt:fi,  Soft 

»iid   Hard    Wino   Fluifs,  Soft  and    Hard  Tap 

I'luys,  Wiiic  Saaiplcrs,  Uuny:  Stortcrs,  etc. 

702  MINNA  ST.,  bet.  Eighth  and  Ninth,  S.  P 

|E»t»UiDli<J  Smhc  lSt,«. 


Mar.  16,  1888 
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WM.    T.    COLEMAN    &   CO. 

SHIPPING  AND  COMMISSION  MERCHANTS. 


SAN  FRANCISCO  OFFICE: 


MARKET    AND    MAIN    STREETS. 


NEW  YOEK  OFFICE: 


NO.    71     HUDSON    STREET. 


AGENCIES    AT 


91    MICHIGAN    AVENUE,        FLAVEL    WAREHOUSE,        NO.    75    NORTH    SPRING    ST.,         54    ORURY    BUILDINGS, 

CHICAGO,    ILL.  ASTORIA,    OR.  LOS    ANCELES,    CAL.  LIVERPOOL. 

NO.   4   BISHOPSCATE   STREET,    Within    E.   C.,    LONDON. 


Sole   and   Exclusive  Agents  for  following  Brands   of  Salmon: 

COLUMBIA     RIVER. 

Booth  &  Co,  Black  Diamond,  Coleman  Flag,  McGowan  Bros'  "Trap"  Brand,  Fisher- 
man's Pkg  Co,  Aberdeen  Pkg  Co,  White  Star  Pkg  Co,  Jas.  Williams  &  Co,  Thistle 
Pkg  Co,  Columbia  Canning  Co,  McGowan  &  Sons'  "Keystone"  brand,  Sea- 
side Pkg  Co,  J.   W.   Hume   "Autograph"   brand. 


OUTSIDE     RIVERS. 


WACHUSETTS    PKC    CO, 

"SILVERSIDE"    BRAND, 

BATH   CANNING   CO, 

GARDINER    PKCICO, 
HERA   PKG   CO, 

"TOMAHAWK"    BRAND, 

SUNNYSIDE   PKG   CO. 


FRASER      RIVER. 

BRITISH    AMERICAN    PACKING    CO., 

BRITISH    COLUMBIA    PACKING    CO., 
ENGLISH 

SKEENA     RIVER. 

BRiriSH    AMERICAN    PACKING    COMPANY 


COMPANY 


SACRAMENTO     RIVER. 

COURTLAND  PACKING  CO.,  JONES  &  ANDERSON. 


We  also  offer  For  Sale  of  Other  Columbia,  Sacramento  a,nd  Eraser  River  Salmon: 


Ceo.  W.  Hume's  "Flag"  brand, 

Hapgood   &   Co., 

I    X    L, 

Pillar   Rock   Pkg   Co., 

Ceo.    T.   Meyers, 

Ocean   Canning  Co. 

Badolett  &  Co.,  (Flats), 


Washington    Pkg  Go's   "Favorite" 
Brand, 

'Epicure"  brand. 
Paciric  Union  Pkg  Co.; 
Cutting  Pkg  Go's   "Cocktail"  (Flats', 
A.  Lusk  &  Go's  pack, 
"Mermaid"   brand. 


Scandinavian  Pkg  Co.^ 
West  Coast  Pkg  Co., 
Warren  &  Co-, 
"Carquinez"  brand; 
Point  Adams, 
Wad  ham's   Fraser   River. 


.     .ALASKA     FISH. 

Karluk  Pkg  Co.,  "Challenge"  brand,  Arctic  Pkg  Co.,  Arctic  Pkg  Go's  "King'  Salmon. 


We  also  have  the  "  O  &  O  "  brand,   an  outside  river  fish,  and  many  other  brands,  that 

can  be  had  on  application. 


WE     ARE     SOLE     AGENTS    FOR    THE     CELEBRATED 

Golden  Gate  Packing  Co,  "Black  Diamond"  brand  of  fruits, 
Barbour  &  McMurtry's  fruits  in  g-lass,  Coleman's  "Flag" 
brand  of  fruit,  San  Lorenzo  Pkg  Co,  Eiverside  Fruit  Co, 

Colton  Cannery,  J.  Lusk  Canning  Co,  San  Mateo  Pkg  Co, 

Sierra    Madre    Packing    Co,    Santa    Clara    Packing    Co 


Our  lines  of  Canned   Fruits   and  Canned  Salmon  are  incomparable,  and  we  will   make  prices  F.O.B.   or   C.I.F.   for  Great 

Britain,  Australia  and  the  Colonies. 
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OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 

PER  O.  S.  S.  CO'S  STEAMER  AUSTRALIA,  FEB.  28th,   I8S8. 
"~  TO     KEW     YORK. 


J  uu  II 

K  AM 

.Noiukrk  

U  L  HkCo... 

W8  L 

O  tn  diamoiul. 

11  J 

W   S  L 


U  M(l 

W  !i  Llll  liiMBOnJ. 

I.  *C« 


Kohlur  &  Van  Bvrifcli. 

J  Morton  &  Co 

J  I'inot 

Kolilvr  it  Von  Itci),'Cii 

A  Fenkhauavn  Si  Co. . 
Uooald  UnlKU 


WllinuriliiiK  It  Co.. 
II  Orc)ius&Co.... 


J  Oumllfwli  Si  Co.  .. 

8  La.hnun  &  Co 

I.M;luuan  &  JacoIjI.. 


PAOUOU  AMD  OOlfTWrTB. 


'2  kiyffl  Wine 

3  tu^ks  tt  Ino 

3  hall  riuka  Wliie 

(IdknnlVlni.-....' 

1  lialf  barn'UtVIno 

8Ura.wa  Whlnkcj 

17Uk>'i.-<  Whio I 

2  harri'ls  tVIni- f 

2  l)arri-l«  WhUkcy 

3  brtrrclj,  Wliliikcy 

10  iii.»u«  Will,  ku) ,. . . 

6  Itarrels  Whio 

8  Imll'barrvlH  Wine 

llUIOirol  kcKa  wine 

I<K|.r>|^>l  keijD  Wine 

3  kuvH  tVlnu 

10  burrvU  Wine 

12  lia'I'barrcU  Wino 


Total  amount  of  Wine 6,002 

TotAl  antount  of  WliUkey 408 


20 
IMJ 
lof. 
UHO 
303 
192 

1,214 

74 
112 
25 


1,572 

45 

614 

327 


«20 
125 
52 
IMIO 
303 
555 

1.015 
212 
1M7 


1,100 


442 
271 


»l.375 
l,03i> 


ADDITIONAL,  PEK  STEAMER  GRANADA.  FrBimABY  25U 

,  1888. 

2,210 
29J 

Nsw  V'ork       1                   "                    jl0packaK«8  Brandy 

580 

Ti>U  I  amount  of  Winv, 

2,240 
290 

SI,  120 
580 

TO  CENTRAL  AMERICA. 

S.  c'lumpvrico 

BnK(Io8nb)aftCo.... 
Urrnela  k  Urioste 

4  KOifs  Wine 

4  keys  Wine 

40 
4U 
30 

:to 

80 

10 
10 

20 

§29 
2it 

F  KT.  OitAtcmaU 

0  h,  Av-aj  itlft 

il  l»   Acijiitl* 

:ik6/«Wine 

•ik^t's  Wine 

I  kcc  Wine 

24 

S 

J  II.  AcajHtl* 

•2  keiffl  Wiiic 

10 

SOcaseg  Wine 

4  kega  Wine 

180 

16 

Total  amount  of  Wine  3i 

noasea,and 

200 

*:i4i 

PER  P.  M.S.  S.  CO'S  STEAMER  ACAPULCO  MAR.  6th,  1888: 


TO     NEW 

YORK. 

M  indiamoud 

Ul>rev(u4at  Co 

rSchillinK&Co 

Koh.er  AsFrobling 

Kohtcr&  Van  Terpen. 
Lochnian  St  Jocobi 

CCSIiattuck  &Co.... 

125  ijarrela  Wine 

G,223 
7,062 
2,«74  1 
025  i 
;i,065 
1 ,259 
1,264 
l,24i» 

005 
1,400 
4,901 

904 

20 

2,520 

35,187 
2fi 

32.300 

2,820 

.■^.T  barrels  Wine 

]  5B0 

K  A  F 

SObarrul  Wine 

1  682 

25  ban-els  Whic .... 

26  ItaiTcln  Wine 

KT 

353 

L  K 

30  tmnel3  Wine 

100  barrels  Wine, 

E  ll&  J 

l,oo:i 
4  4 'J 

U  H 

20  l)arrel8  Wine 

S  &  Co 

60  barrels  Wine 

052 

513,074 

GO 

Total  amount  of  Brandy 

TO     CENTKAL    AMERICA. 


P  A  A,  riintOH  Atenas 

K  M.  Aeajutla 

A  L&Co  •'      

UK             "     

U  Uroyfua  &  Co 

J  H  Diccknmn 

!>"  Oaiieri  A  Co 

..  30  keys  Wine 

2  half  barrel  Wine 

.,  ReOBeaWiue 

..  Spaekatfvs  Whiaki-y 

609 
64 
12 

«623 

52 

20 

204 

035 

S590 

Total  amount  of  W JiiaUey.S  packanea,  and - 

204 

TO  MEXICO. 


J  l>  U,  Masatlan. 


H  II  I.. 
K  W  J. 
K  A.... 
I'  0  K., 


W  Loai/.a |1  barrel  Wine 

"  2  (raska  Wine 

"  1  barrel  Wine 

J  F  Schleiden 2  lialMiarrcIs  Wine. 

A  K  Hteveiis 1  barrels  Wine 

,C  CShattuck  kCo '7  keg«  Wino 


Total  amount  r  f  Wine, . 


51 
125 
4S 
B8 
50 
7o 


412 


TO    GKRUANY— Pub  British  Babk  Eabl,  Mabch  9th,  1888. 


n  U,  Bremen.. 
W,  llaniburif. 


C  K  L  in  iliainonj,  llamburi;.. 

KiCo 

J  O 

O 


H  Benilel 

Wilkenn  &Co.... 


PCIandin  &  Co 

KoliIertiCrolilinK.. 


,'J  Ounilla'rh  A:  Co.. 


PC 

(1  F 

J  u 

w  n 

J  o 

K  e 

K  ft  V  &  In  dianioml. 


Napa  Valley  Wine  Co. 


Woltcr  RroB  A:  Co.  ... 
Kohler  .\:  \'an  ller^tn 


as 

II  1> 

C  W... 

FS 

II  it  B.. 
AltH.. 
OS..  . 
II  II  H 
11  W  L. 
N  L.... 
J  J  C... 
W  R.... 
J  H  L.. 
H  P.... 


Sc'liacht  Si  Lenieke  . 


F  Roflenbaum.. 


24  cases  Wine 

1  barrel  Wine 

1  cask  Wine  

18  casks  Wine I 

1  b;trrel8  Wine > 

17  cases  Wine 

1  case  Wine 

4  barrels  Wine } 

1  half-barrels  Wine j 

8  ca-es  Wine 

Crfl  barrt-ls  Wine 

2  kejB  Wine 

2  half-barrels  Wine 

2*cases  Wine 

2  eases  Wine 

2  cases  Wine 

I  cose  Wine 

IbarrclWIne 

3  half  liarrels  Wine 

83  cases  Wino 

0  barrels  Wine 

1  Imlf.barrel  Wine 

3  kejts  Wine 

'1  half  barrels  W'ino 

3  barrels  Wine 

3  barrels  Wine 

1  barrel  Wine  

I  barrel  Wine ^ 

«  barrel  Wino ( 

Vibarrel  Wino I 

t«,  barrels  Wine ) 

5  cases  Wine 

II  barrels  Wine 

12  barrels  Wine 

11  barrels  Wins 

5  kcKS  Wino 

I*,  barrel  Wine 

10  half  barrels  Brandy 


Total  amount  of  Wine,  coses  129  and.. 
Total  amount  of  Brandy .. 


50 
25 

3,000 

2 

314 
20 
2,97(1 
31 
64 
2U 
20 
20 
10 
20 
86 

198 
20 
62 
84 
101) 
106 
60 


132 
300 

eoo 

300 
50 
30 

266 


8,800 
266 


ei2o 

25 
13 

1,500 

75 
6 

220 

35 

1,100 

1!) 

51 

15 

15 

15 

8 

20 

30 

415 

108 

20 

52 

84 

100 

100 

20 


100 

25 

IHO 

350 

150 

25 

15 

205 


«4,880 
205 


MISCELLANEOUS  SHU'MENTS. 


DKSTIItAnOM. 

VRUM. 

ua. 

OALLOKB. 

VALL-a. 

Tnbill 

Tahiti    

Umatilla 

Brig 

926 
2.S 
.6 
300 
4U0 

(090 
109 
76 

330 

Victoria 

Ste-.iner 

Kahulin 

Victoria 

Mexico 

steamer 

Stuinier 

Total 

1,873 

81.410 

Totil  HhiinAcnts  by  Panama  steamer* 

TuU!  M  iscelluneous  sbiptnenta. . . 


40,631  gallons      «14,846 

1U,U02      ■•  1(1,726 


r26.6".(| 


MESSRS  A.  BOAKE  &  COS. 

I.IQUIU     Al.HUMKNS, 
FOR    CLARIFYING    AMD  PRESERVING   WINES. 

The  undtrniKiiLtl  ha\  iiit;  Ihlii  appointed  .Sole  A.i;eNls  on  the  Paritic  Loaat  bv   Minbts    A.  iJUAKK  j£  fO  . 
STRATFUltD,  Kng.,  (or  their  renowned 

LIQUID   ALBUMENS, 

( 

Ron  to  i-all  the  attention  o(  Wino  CrowurH  and  Wini-  Merchants  to  the  (ollowiiiK  articles,  the  superior  merit  0 
whieh  liaji  bctri  voidlrined  by  .Silver  AledalM,  the  hlj,'hc8t  awards  given  at  the  Inlcrnatioual  Kxhibition  o(  Paris 
187H,  Uonlenu.x  18H2.  and  Ainbterdani  18H3,  viz: 

LIQUID    ALBUMEN    FOR    RED    WINES, 

ZinfrtiicUl,  Claret,  Burf^ondy  ami  Tort. 

LIQUID   ALBUMENS    FOR    WHITE    WINES, 

Itirsliug,    (^iutcJel,    Snuternes,    Slierry   nuil   Madeirn,  also   for  diatilled 
liquors;  Whiskej-,  Gin,  etc.,  etc., 

WINE    PRESERVER, 

For  PiescrTiug  Ibu  Drilliancy,  and  for  Nuutralizing  exccsivc  acidity  ol 
White  Wines  only. 

WINE    CORRECTOR, 

Fov  Corrpctiiig  llio  Kontjlmess  of  Yonug  Winos. 

WINE    RESTORER, 

For  Eosloiing  Badly  Made  or  Badly  Trcntid,  Harsh  and  Acid  AVinss. 

A  trial  noooriliiii;  to  flirorlloiiN  will  provo  tbcKiiperlur  HunlUji^Mof  these  FliiliiifM 

For  sa  L-  in  i|ii.iiilitieB  to  suit  b\ 

CHARLES  MEINECKE   &  CO.,  Sole  Agents, 

314  SACRAMENTO  STREET,  SAN  FRANCISCO. 


w 


A    NOTABIaK    HHlPBIE.Vr. 

Tlio  first  special  througU  trniu  of  agrical* 
tural  implements  that  has  ever  crossed  the 
contiueiit  nrrivttl  iu  Sun  Frrtncisco  the  1st 
iustuut  for  the  Bull  &.  Grant  Farm  Imple- 
ment Company,  making  the  unusually 
quick  time  of  nine  days  from  Mailisou,  Wis., 
via  the  Chicago,  Milwaukee  and  St.  Paul 
and  Uuiou  and  Central  Pacific  railroads. 
This  trainload,  consisting  of  twenty  cars 
of  Red,  White  and  Blue  mowers  and  Bon- 
anza and  Star  sulky  hay-rakes,  is  valued  at 
$1S,000,  and  is  said  to  be  the  largest  sin- 
gle purchase  and  shipment  ever  made  by 
any  one  importing  house  on  the  Pacific 
Coast, 

It  is  to  bo  followed  in  about  two  weeks 
by  another  special  through  train  of  twenty 
cars  of  the  llushford  tubular  sleel  axle 
farm  wagons.  As  the  implnumt  business 
is  more  dirtctly  couuected  with  the  agri- 
cultural industries  of  the  State  than  any 
(ithc-r,  such  a  shipment  made  by  one  of  our 
largest  houses  must  show  to  a  great  extent 
the  feeling  of  confidmc-^  placed  by  the 
trade  liere  on  a  prosperous  season  and  in- 
creased business. 


Wk  have  junt  nceived  one  of  the  prettiest 
songs  I  ver  written,  called  "There's  no  one 
like  Mother  to  me,"  by  Charles  A.  Davies. 
For  a  nice  home  song,  iu  which  both  the 
words  and  music  are  so  v^ry  pretty,  it  is 
hard  to  equal.  It  can  bo  played  on  the 
piano  or  organ,  and  will  be  sent  to  any 
address  for  only  2"2  1-cent  stamps.  Address 
the  publishers,  J.  C.  Gru-ne  A:  Co.,  30  and 
■12  Arcade,  Ciuciuuati,  O. 


TUE    FKAURANT    Ol.lVE. 

The  London  Garden  says  that  the  Olea 
Fragrans  Olive,  remarkable  for  the  delic- 
ious fragrance  of  its  blossoms,  will,  strike 
fairly  well  from  cuttings,  but  to  get  up  a 
stock  quickly  by  far  the  better  plan  is  to 
graft  them  on  young,  vigorous  stocks  of  the 
privet  with  which  ihey  readily  unite  and 
form  a  lasting  union.  The  stocks  are  best 
if  established  in  small  pots  for  the  purpose, 
but  if  they  are  not  at  hand  young,  clean 
plants  can  be  carefully  lifted  from  the  open 
ground  and  bo  potted.  Side  grafting  is  the 
method  usually  followed,  but  it  matters 
little  as  long  as  the  two  portions  fit  well 
together.  If  possible  a  twig  should  be  left 
on  the  plant  above  the  graft  to  maintain  a 
constant  circulation  of  sap  till  a  union 
takes  place.  After  grafting,  the  plants 
must  bu  kept  in  a  close  frame,  either  with 
or  without  a  little  heat,  till  the  scions  com- 
mence to  grow,  when  they  should  be  at  once 
hardened  off.  The  hardy  osmanthusi's  can 
also  bo  propagated  under  exactly  the  same 
conditions  and  using  the  same  stocks  as 
for  tho  olea.  At  Iho  same  time  they  strike 
for  cuttings,  but,  as  in  tho  case  of  the 
other,  grafted  plants  make  the  quicker 
progress  during  their  earlier  stages.  Stan- 
dards of  tho  osmauthus  may  be  formed  by 
grafting  them  on  tall,  stout  stems  of  the 
privet.  All  they  require  is  to  be  kept 
close  till  a  union  is  completed.  The  stocks, 
if  too  tall  to  stand  upright  in  the  frame, 
can  be  laid  down,  as  this  does  not  effect 
the  progress  of  the  union  in  any  way,  pro- 
vided thoy  are  stood  up  and  watered  when 
necessary. 


Mar.  16,  1888 


SAN    FRANCISCO    IIERCHANT. 
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Tilt:     VIKTA<iK     IN     CVPICrS. 


The  first  lUya  of  August,  says  the  Sainr- 
d'ly  Review,  optn  the  f^enurnl  viutixge — 
altboitgh  tho  grapes  from  Ihe  wurmeRt 
Bpi>ts  uro  sold  and  eftten  from  the  eud  of 
May  ouwiirJ — nul  its  duraliou  of  some  six 
weeks  is  due  partly  to  the  widely  diff  ring 
altitude^  and  aspects  of  tho  vineyards,  and 
partly  to  the  custom  of  first  gathering  and 
pressing  the  inferior  grapes,  and  leaving 
the  best  until  Iho  eud  of  October  to  over- 
ripeu  and  grow  sweet  for  the  choicest 
wines.  They  are  pounded  with  flat  mullets 
on  a  sloping,  hard  floor  before  pn  ssiug.  uud 
the  deep-red  must  ffrments  in  immense  in- 
verted pearshiipeu  stoneware  jurs,  half 
sunk  in  the  ground.  When  the  jars  are, 
at  the  end  of  some  sis  weeks  covered  over, 
the  wine  has  become  lighter  in  color.  The 
jars  which  arc  baked  so  large  iin  to  hold 
from  twelve  to  twt-nty  barrels,  have  been 
made  pmbably  from  all  antiquity  at  the 
villages  of  Lapithos  Korno  and  VarosUia. 
Tho  custom  of  burying  those  holding  the 
best  wino  in  deep  trenches  has  long  fur 
nished  tho  cunning  Cypriot  with  a  mi-ans 
of  evading  the  ganger.  BL-iug  porous, 
these  jars  are  coated  with  pitch,  or  with  a 
compost  of  pitch,  turpentine,  vine  ashes, 
sand  and  goat's  hair.  This,  applied  boil- 
ing, penetrates  the  substance  of  tho  jar, 
and  never  quits  it,  and  partly  accounts  for 
the  repulsive  taste  and  smell  of  almost  all 
the  coarser  and  newer  Cyprus  wines.  But 
the  chief  cause  of  this  tar  flavor  is  the 
transport  of  the  wines  in  skins,  which  are 
also  stauuched  with  pitch  within.  The 
churning  of  the  wine  in  these,  under  an 
Eastern  sun  during  a  tedious  journey,  com- 
pletes the  ruin  of  tho  wine  for  an  European 
palate,  and  it  takes  it  twelve  or  fifteen 
years  to  recover.  Tho  local  taste  of  course 
approves,  and  it  is  no  worse  from  a  hy- 
genic  point  of  view  than  Berkeley's  once 
famous  tarwater,  which  is  still  ui)held  here 
and  there  at  the  tablesd'hote  of  the 
French  and  Belgian  bagmen.  The  only 
radical  cure  for  it  is  to  make  roads  practi 
cable  for  carU  into  the  wine  district,  so 
that  the  merchants  of  tho  towns — for 
Mohammed  must  go  to  the  mountain — can 
Bend  up  pure  casks  and  bring  down  the 
wine  themselves.  Some  efforts  have  lately 
been  made  in  this  direction  near  Limassos, 
and  wine  now  in  some  places  comes  down 
in  wood  on  camels,  instead  of  in  skins  on 
donkeys  and  mules,  but  the  vast  majority 
of  the  communications  are  all  but  imprac 
ticable  mountain  paths  aud  mule  tracks, 
which  drive  the  peasants  to  the  use  of  the 
wine-skin.  The  more  fastidious  residents 
of  the  Scalas  have  long  been  accustomed  to 
send  up  the  large  glass  demijohns  (Arabic, 
dom'ij'intt)  cased  in  wicker  work  on 
donkey-back,  to  bring  down  their  house- 
hold wine  in  cleanly  fashion  from  the  vine- 
yards, and  the  wine  keeps  better  in  a 
darae-jeanne  than  in  wood,  but  then  they 
are  fragile.  So  long  as  the  wine  was  worth 
little  or  nothing  the  pitch  did  not  much 
matter — many  a  Spanish  village  was  plast- 
ered with  mortar  made  with  wine,  as  bt-ing 
handier  than  water;  but  now  thit  France's 
difficulties  have  given  Cyprus  an  opportu- 
nity, we  ought  no  longer  to  have  Cyprus 
wines  offered  in  a  positively  repellaut  con- 
dition, as  they  were  at  the  celebrated  bars 
of  the  Colonial  Exhibition  last  year.  It  is 
onrions  to  find  that  so  long  as  120  years 
ago  some  winemakers  from  Provence  estab- 
lished themselves  at  Omodos  to  eradicate 
the  pitching  practices,  aud  found  a  good 
foreign  market  for  their  produce. 


OI.IVE    OKMIARDN    OX    H3IAI.L 
CAPITAL. 


The  following  Utter  from  W.  J.  Langdon 
to  the  Tulare  Hegisier  will  be  read  with 
interest  by  many  farmers  and  fruitgrowers: 
**  The  majority  of  people  with  limited 
means  think  it  impossible  to  start  a  vine- 
yard or  orchard  without  larg<'  cajiital.  As  a 
number  have  asked  me  how  th<y  could  do 
so  with  only  a  few  hundred  didlars  I  will 
endeavor  to  explain.  First  of  all  do  nut 
laugh  at  40  acres,  ^h.  man  with  puiall  capi 
tal  can  easily  secure  forty  acres  of  good 
fruit  land,  even  if  he  has  to  go  to  the  foot- 
hills for  tho  same.  The  revenue  to  be  de- 
rivtd  from  forty  acres  of  good  fruit  is  im- 
mense. Secure  tho  land,  plow  Ihe  same  as 
dtep  as  possible  and  thoroughly  cross-plow, 
If  you  are  not  then  ready  to  plant  this  sea- 
son, sow  to  grain  or  any  profitable  crop.  It 
will  pay.  Four  good  cultivations  will  prove 
it  to  you.  Send  to  some  reliable  nursery- 
man for  cuttings  (the  Picholino  variety  pre- 
fc-rablt.-),  which  will  cost  about  :?50  per 
thousand  and  be  about  eight  or  ten  incht'S 
long.  After  receiving  them,  make  about 
thirteen  hoses  twenty -two  inches  square, 
six  inches  deep.  Fill  the  same  with  good 
sand.  The  bos  will  hold  about  seventy- 
five  cuttings,  and  as  olives  are  an  evergreen, 
you  must  leave  two  or  three  leaves  on  the 
cuttings.  Give  them  plenty  of  sun,  but 
break  the  heavy  winds  trom  them.  Water 
so  as  to  keep  the  sand  moist.  You  will 
find  after  you  have  planted  them  in  boxes, 
that  they  have  cost  yon  obout  S20  per 
thousaud,  and  in  one  year's  time  the  same 
cuttings  would  have  cost  you  $150  per 
thousand.  As  the  sand  does  not  bake  and 
get  hard  or  solid,  you  will  experience  no 
difficulty  in  transplantation.  The  rooted 
cuttings  needs  to  be  handled  carefully. 
Your  land  biing  in  good  condition  and  hav- 
ing one  thousand  one-year  old  rooted  cut- 
tings yon  are  prepared  to  plant  twenty-two 
acres,  and  in  a  fair  way  to  become  iuilepen. 
dent.  After  planting  the  same  you  can 
grow  anything  between  the  rows  that  will 
admit  cultivation.  Cultivate  two  or  three 
times  during  the  year,  keep  the  weeds  out, 
and  do  not  irrigate  if  your  soil  shows  mois- 
ture to  any  extent  whatever,  as  olives  re- 
quire very  little  water.  Select  high  lands 
if  possible,  for  they  thrive  best  on  the  same. 
Don't  hold  back  because  you  have  not  got  a 
$2,500  artesian  well  for  tho  water  to  run  to 
waste,  or  for  the  ditch  company  to  run  a 
canal  through  your  prt-mises,  and  then  tax 
you  heavy  assessments  on  stock,  and  then 
so  much  an  acre,  and  then  not  get  tho  water 
when  you  need  it  most.  Yon  will  find  that 
these  broad  fields  and  acres  of  mountain 
lands  W".re  made  to  be  utiliztd. 

There  is  a  way  to  do  it,  and  the  man  with 
small  means  is  the  one  to  do  it.  Take 
advantage  of  nature.  If  only  a  small 
amount  of  rain  falls,  be  ready  for  it,  have 
your  giound  in  condition  to  receive  aud  re- 
tain it;  then  cultivate  and  roll  it,  and  keep 
the  moisture  in  it,  I  will  warrant  that  you 
will  accomplish  more  than  those  that  con 
trol  ditch  water  and  artesian  wells.  It 
would  surprise  many  people  if  they  would 
cultivatu  properly  and  irrigate  less.  Your 
fruits  would  be  better  aud  command  a  bet- 
ter price.  As  an  Englishman  in  Tulare 
county  stated  this  season,  "I  sell  my  nn- 
hirrigattd  peaches  for  one  cent  per  pountl 
more  than  uiy  hirrigated,  and  they  s.-ll 
more  readily."  The  fourth  year  you  will 
receive  some  revenue  from  au  olive  orchard, 
and  at  six  years  will  bo  recompensed  for 
your  labor.  Any  man  in  health  that  can 
use  a  shovel  can  plant  twenty  acies  in  a 
year,  and  hardly  miss  the  time.  Whm 
your  olive  orchard  is  ten  years  old  you  can 
drive  a  tandem  team  and  take  life  easy." 


KESOI.UTIOXM     FO  K     U  R  (  1>  E 
U  K  «»  U'  K  II  S  . 


That  we  will  buy  neither  seeds  nur  plants 
of  any  man  without  a  good  reputation. 

That  we  will  select  and  ord'  r  in  time  all 
roots  needed,  and  not  dt-l  ty  till  thoy  cannot 
arrive  in  good  time. 

That  before  spring  work  b-  gins  we  will 
overhaul  all  impleuunts  and  vehicles,  and 
put  them  in  good  condition. 

That  We  will  clear  up  the  grounds  each 
fall,  instead  of  leaving  litter  for  destructive 
insects,  their  eggs  or  larvae. 

That  we  don't  hire  lazy,  thoughtless 
laborers,  because  we  can  get  them  for  a 
few  cents  per  day  less  than   good   laborers. 

That  we  don't  get  the  novelty  craz',  yet 
will  keep  out  of  roots;  that  while  wo  don't 
fly  off  at  tangents,  wo  won't  be  a  clum. 

That  wc  will  hereafter  keep  a  note  book 
to  record  experience  gained  and  to  provide 
for  work  being  done  better  each  year. 

That  we  won't  change  commission  men 
every  year,  or  so  treat  them  that  they  will 
want  us  to  change — unless  they  ch-.at. 

That  we  will  join  some  club  or  associa 
tiou  for  those  of  our  vocation;  or,  if  there  is 
none  near,  that  we  will  labor  zealously  to 
establish  one. 

That  we  will  so  beautify  our  homo  that 
the  house  and  gronnds  may  show  that, 
while  one  branch  of  horticulture  is  business, 
another  branch  is  pleasure. 

That  we  won't  think  that  we  know  it  all; 
but,  on  the  contrary,  we  will  h-j  gla'l  to  get 
hiuts  from  others,  and  to  this  end  will  visit 
brother  vineyardists  who  are  very  success- 
ful. 

That  we  will  never  send  any  product  to 
market  without  first  assorting  it,  and  that 
we  will  use  every  honest  means  to  iucrease 
the  attractiveness  of  grapes  and  fruits  when 
displayed  to  consumers.  ~Ex. 

ALU.n     AS    A     PUKIFIER. 


Profs.  Austin  and  Wilber,  in  a  recent  New 
Jersey  geological  report,  recommended  the 
use  of  alum  for  the  purification  of  drinking 
water.  After  elaborate  experiments,  the 
Professors  considered  it  established  that 
the  addition  of  two  grains  of  alum  to  the 
gallon,  or  half  an  ounce  to  one  hundred 
gallons,  water  can  be  clarified  by  standing, 
and  that  neith'^r  taste  nor  physiological 
properties  will  be  imparted  to  it  by  this 
treatment.  By  increasing  the  amount  of 
alum  the  time  required  for  separation  and 
settling  can  be  diminished,  and  vice  v.-rsa, 
by  diminishing  the  amount  of  alum  added 
a  greater  time  will  be  required  for  the  clari- 
fication. The  solution  of  alum  is  made  as 
follows:  Dissolve  half  an  ounce  of  alum  in 
a  cup  of  boiling  water  and,  when  it  is  dis- 
solved, pour  into  a  quart  measure  and  fill 
quart  measure  with  cold  water.  (This  solu- 
tion should  bj  kept  in  a  bottle  labeled 
"alum.")  Fifty-four  drops  of  this  solution 
contain  2.2  grains  of  alum,  which  is  the 
amount  to  be  added  to  one  gallon  of  water. 
Tho  old-fashioned  tea-spoon  holds  about 
forty  drops;  the  new  spoons,  however,  holds 
about  seventy  drops.  Hence,  a  modern 
teaspoon,  scant  full,  will  be  about  the  right 
amount  to  add  to  every  gallon  of   water   to 

be  filtered. 

^-» 

The  Mkrchant  will,  in  each  succeeding 
issue,  give  the  full  text  of  all  papers 
read  before  the  Viticnltural  Convention,  in 
regular  order. 


TnK  Local  Executive  Committee  of  the 
National  Educational  Association  has  is- 
sued an  address  to  the  people  of  Califor- 
nia, calling  their  attention  to  the  fact  th&t 
the  thirty  tiisl  annual  session  of  the  Asso- 
ciation will  be  held  at  San  Francisco  on 
the  I7th  of  July.  Tho  exfenses  will  be 
heavy,  and  in  order  to  meet  Ihem  and 
maintain  in  a  fitting  manuir  the  name  fur 
h'iKpitality  which  California  has  at  all 
limes  borne  before  ihu  nationa  of  the 
e:ii  th,  Hnlj-committe<  s  have  been  ap- 
pointed by  the  Chairman  of  the  Local  Fi- 
nance Committee,  to  solicit  coulributious 
within  the  different  jurisdictions,  who  will 
in  turn  transmit  the  same  to  the  Treasurer, 
Jam  H  W.  Anderson,  Superintendent  ol 
Schools.  San  Frauciseo.  The  nuderlakiug 
is  a  heavy  one  upon  the  part  of  the  teach- 
ers of  California,  and  their  appeal  for  as- 
sistance should  meet  with  a  generous  re- 
spouse  from  the  friends  of  education 
throughout  the  State.  Aside  from  all  other 
benetits  the  expressions  of  opinion  of 
many  thousands  of  highly  edocated  peo- 
ple from  the  East,  will  be  of  incalcula- 
ble advantage  to  onr  people,  when  their 
views  of  ^California  and  of  California  life  are 
depicted  on  their  reutrn.  A  better  oppor- 
tunity than  this  has  seldom  been  ofl'ered  to 
boom  the  State  from  an  intellect  ual  stand- 
point. Opinions  from  this  eource  will 
carry  more  weight  than  the  self  adulating 
articles  which  are  written  by  the  thousand 
and  one  pens,  which  are  constantly  elabo- 
rating on  "California  as  it  is  ''  Wfcan afford 
to  take  our  chances  on  the  opinions  which 
will  be  formed,' guided  by  an  intelligent 
brain.  We  are  willing  at  all  times  that 
people  should  come  and  see  for  themselves, 
especially  when  visitors  are  capable  of 
viewing  matters  in  a  fair  light,  and  dc- 
sciibing  what  they  see    in  sensible  terms. 


<TIATAr4|UA         ll^kKTlCtl.TDRAL 
NOCTET*. 


The    circulation    of    the    Mrbchant    is 

double  that  of  any  other  papL-r  of  its  class 
in  California. 


Mr.  S.  S.  Crissey,  the  efficient  secretary, 
furnishes  the  following  interesting  notes  of 
its  last  meeting,  held  at  Fredonia,  N.  Y., 
February  4: 

"The  subject  of  the  forenoon  discussion 
wis  the  "Family  Fruit  aud  Vegetable  Gar- 
den.'' Mr.  Jaards  spoke  of  the  changes  in 
the  mark)  ts.  When  he  bigan  growing 
vegetables  in  1857  they  paid  well.  Lat*:r 
berries  were  profitable,  and  just  now  the 
most  money  is  in  grapes  aud  orchard  fruits. 
J.  J.  Keycs  said  that  the  two  important 
words  in  all  good  gardening,  are  fertility 
and  cleanliness.  He  said  a  great  fault 
with  gardeners  is  planting  too  deep.  Half 
an  inch  is  all  onion  or  melon  seeds  should 
be  covered.  It  is  time,  said  he,  to  abolish 
the  old-fashioned  family  garden.  There  is 
now  too  much  hard  hand  labor.  Havu  the 
garden  plot  long  and  narrow,  plant  every- 
thing in  long  rows  and  use  ih^-  horse  cul- 
tivator. In  growing  plants  under  glass,  if 
troubled  with  *'daniping  off,''  rtmember  the 
effects  following  and  garnered  by  these  four 
causes— light,  heat,  air  and  moisture. 

In  the  afternoon  session,  some  lime  was 
givcu  to  questions  and  answers.  We  give 
a  few  of  these  questions: 

Ques.  Can  diversified  farming,  or  tho 
growing  of  any  special  fruit  crop,  bo  madu 
to  pay,  if  all  the  labor  is  hired  ?  Ans.  It 
can  not. 

Ques.  What  is  the  analysis  of  the  grape? 
Alls.  In  1,000  parts  of  the  grape — fruit 
and  seed — there  are  8.8  parts  of  ash.  This 
ash  is  composed  of  5.0  parts  of  potash, 
I  0  lime,  1.4  phosphoric  acid,  0.1  soda, 
0.4  magnesia,  0.5  sulphuric  acid,  0.1  chlo- 
rine. 0.3  silicic  acid.  In  1,000  parts  of 
grapes— seeds  only — there  are  22.7  parts 
ash.  This  ash  is  composed  of  G.O  potash, 
5.6  lime,  7.0  phosphoric  acid,  0.5  soda, 
1.4  magnesia,  0.8  sulphuric  acid,  0.1  chlo- 
rine, 0.2  silicic  acid. 

t^ues.  What  is  the  cause  of  the  swollen 
aud  knotted  appearance  of  the  grape  wood? 
(samples  Were  shown.)  Aus.  Phylloxera. 
Mrs,  L.  U.  Ellsworth,  of  Fredonia,  read 
an  essay  and  Mr.  E.  H.  Pratt,  of  th*-  T.  S. 
Hubbard  Co.,  8<'nt  in  a  paper  on  "  Cold 
Storage.'* 
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l>K.  .10ltl».»X'S 

Museum  of  Anatomy  ! 

T.'ii  Market  »l..  «»»  Krixm-lw-o. 
/io  an  I  Itrarn  how  to  avoid  «ll»ca»p  and 
^  '      h"W  womUrfullv  >OU  ari'  liia»le, 
lrlv.>l.-..moc-2ll    «»urv   Btr^-ut.     Con- 
-..It^lKtD    Oil    Io«t    Iliallll'XHl  lliul  All  tliv 

e.w«   of    moll.      lifklit'"   I>l«va»c' aiiJ 
lMihct««  cured.    Hoiidlorbook 


Kohler  &  Frohling, 

PIONEER  WINE  HOUSE. 

KaUblUhcil  ISft'l. 


Grahcun  Paper  Co. 

or  ST.   LUUIS. 

W.  (i.  Kicliardson, 

PACIFIC  COAST  MANAGER. 

No.  529"  Commercial  St. 

8AN  FRANCISCO.     -    -    CAIJl-OKNIA. 
Tflki'IIosk  No.  lUIU. 


Ripria  hM  Ciiltiiip, 
Ripria  Cnttiiip, 
Ripria  M\m 

lenoir  cuttings, 

Lenoir    Rooted    Cuttings. 
Rupeslris  Cuttings,  Etc. 

Full   Nursery    Stock. 

LEON  A  HI)  COATKS, 

Napi  Valley  Nurseries, 
NAPA  CITY,  CAL. 


(■r<»ttt'r<t  ul  itiid   IkriilcrN  In 

CALIFORNIA 
WINES  &  BRANDIES. 

VlSBTAIlliJi  IS 

I.DS  Anhki.kh  Codmty,         Sonoma  County, 
Mkii.kiiOo.        ash        Kkksno  Co. 

626     MONTGOMERY      ST., 

Sail     rrillM'iNi'O. 

4  1    45    Broadway    St., 

.\<.n      Yorli. 

THE    RISDON 

IRON  AND  LOCOMOTIVE  VTORKS 

«'or.   Iti'iilt'  A  llouaril  Nl-S..  H.  F. 
\V,  11-  TAVI.iill.  I'rost.  K.  S.  MDORK,  Siii.t 

BUILDERS  OF  STEAM  MACHINERY 

IN    ALL    ITS   UltANlllES. 

St3amboat,  Steamship,  Land  Engines 

and  BOILERS,  High  Pressure  or  Compound. 


MTKAM  VKSSF.LSof  all  kinda  built  compKU-,  witi. 

lIiilNof  Wood,  Iron  or  rompi«it(?. 
STKAM   lUHUKKS,     Particular  atUntion  y:ivoii  to  tht 

((iiality  of  t)ii>  niiitcrial  and  worknmiiship,  and  none 

but  lirst  clii38  wiirk  produi-cd. 

SUCJAItMILLS  ANDSUGAK-MAKINGMACIIINEKY 

iimle  after  the  most  approved  plans.  AUo,  nl' 
lioilor  iron  Work  connected  therewith. 

l'UMI'8.  Direct  Actini:  Punipn,  for  irrination  or  Oitj 
Water  \?orks  purpOKes,  Imilt  with   the  coli-bratcd 

Davv  Valve  Motion,  superior  to  any  other  ''uiiip. 


LIFE    EENEWER! 


Attention    In    re 
iothvnl)  )vc(.ni:rav     _ 
GALVANICCIIAIN     -T^ 
in  one  of  the  great- 


'  J^  spectfully  directed 
'"^  in','  otlJii.  I'lKKCB's 
tX  IJKLT.  This  helt 
\       est  Electro  iiiediettl 


appliances  of  tlio  oRe.  and  heinjf  KNTIHELY  NEW, 
cO'ilHlns  vast  iniprovemetitti  over  nny  otiier  elmin 
belt*.  It  lathe  only  one  mudc  in  wmcii  tiik  Bat- 
TRRixii  CAN'  BR  woHS  Nkxt  TO  TIIK  HODY  (Juarantetd 
the  inowt  powerful,  dunible  and  perfect  Chain  Hatlery 
in  the  world,  or  ninney  refniidcl.  This  new  Belt  and 
also  Dr.  PiercrV  fnraouH  i!iiiir  Tknhion  Elwtuo  Maji- 
KKTiP  ItRLT  will  ponitlvely  cure  Ntrvout  Debility,  Tain 
in  the  back,  Uheumatism,  Dyspcpaia,  diMease-*  oi  tlie 

Kldnrys  and  ISIadder,  Woakneflu  of  the  Sexual  Ur^'ans, 

etc. 
pWKiMfrtno  SrsruNsORY  k<>r  Mkv  Fhkk  with  all 

Uki,t»      Si»  eial  appliames  with  Ladies'  IteltH. 
UAL'TIOX-lkwarv  of   inN-rior   Kouda,  Bold    at 

Orbit.'int  prices  bv  tra\elliiL'  ak'i-nta. 

X-iTOuT  new  I'amphht  No.  2  wntalna  full  partiiular» 

of  Dr.  Pierce'*  B«lU.  write  for  it. 
J^'For  RUPTliUE,  send  for  Pamphlet  No,  1    ond 

Siippleinont  of  "Solid  Fa<t9,"  Bhowini:  cures  offertd 

in  every  State  in  the  I'nion  by  "Dr  Plcrce'a  Patent 

Mairnetie  Elastic  Truw."     Address 

Magnetic  Elastic  Truss  Co. 

70-1  S.tcRAMR.NTO    SrKKRT,    Salt    Francidco,    L\\\.,  or 
304  North  Sixth  Stkrmt,  St.  U)uia,  Ho. 


STRYCHNINE ! 

STRYCHNINE ! 

(•■arniera  who  want  (he  I'URESr  ami  BKRT 
Nlr.v<'lliiill<-.  hI'KK'I'O  Ull.l,  nroinul  Sqillr- 
r,'is,*»Juphuf8,  ,Mlc<-aiid  other  anuiialB  wliieh  doBtroj 
the  er.>ps,  should  speeifj  "  MALLINCKIIOUT'S  ST. 
l>(lU!b"STKYCHNINE,  inaipifaetured  hy 

Malliiiebiodt's  Chemical    Works. 

St,  Lonis  and  New  York, 

—  ANT)  — 

SOLD     BY     ALL     DEALERS. 


VINEYARD    PROPRIETORS 


AND- 


SHIPPERS  OF  CALIFORNIA  WINES. 

530  Washington  Street,  San  Francisco,  Cal. 


LACHMAN  &  JACOBI, 

California  Wines  and  Brandies, 

BRYANT  AND   SECOND   STS. 

SAN   FRANCISCO, 


ALFRED  GREENEBAUM  &  CO., 
Sli.lp>j3©rs    of   Oallfornla.    Wlxxes, 

51,  53,  55,  57,  5!)  and  61  First  Sticet, 

I'nion  Foundry  Block,  SAN  FRANCISCO. 

67  1   Hudson  Street,  New  York  City. 


JOHN  A.  ROEBLING'S  SONS  CO., 


-  MaiillfnctiirorM  of- 


Wire,  Wire   Rope, 

Barbed  Wire,  Wire  Cloth.  Wire  Netting, 
INSULATED     ELECTRIC     WIRES,    &c. 


gdi'  Insist  upon  having  oi'R  lirand,  and  allow  no 
Hi'imTirrTioN  o(  other  makes.  See  that  our  cap  and 
label  ia  on  the  bottled. 


ANGLO -NEVADA 

Assurance  Corporation 

—  1 1 1'  — 
SAN    FRANCISCO,    CAL. 

FIRE  andMARINE. 

Subscribed  Capital  $2,000,000. 
OFFICE:     4IO     PINE     ST.. 

,SAK     FIC.4Nt'IM('W. 


SAN      FRANCISCO. 


TO    FRUIT    GROWERS! 


Kow  18  the  time  for  you  to  pay  up  your 
BubscriptiouD.^ 


THE   ACME 
PULVERIZING   HARROW. 


Weijjha  much  lees  than  other  Ihirr.nvfl.  selte  about  one-third  less,  and  with  all  docs  the  tnoet  thorouKli  *ork 
It  is  the  only  Pulverizer  conibinini,'  a 

Cloil  Oiislier.  l*cv<'liT  nii<l  llarruw. 

Perfonninic  the  three  operations  at  one  time,  and  la  believed  to  be  the  only  one  vet  ofTe.cd  that  will  do  its 
work  thorouKhlv  on  all  kinds  of  ground,  leaving  tlic  soil  in  a  liyht,  loose  eondltion. 

The  Improved  Acme  ha.H  rcvereible  coulterp,  whieli,  when  worn,  can  he  turned  end  for  end. 

All  sizes,  cuttinK  from  4  to  16  feet.        Write  for  Pr.ees  and  Circulars. 

BULL    &    GRANT    FARM     IMPLEMENT    CO. 

II  nn<l  10  IHAI.\  NT.,  SAN  FBANi'ISCO,  211.  213  nmi  2lr>  J  ST,  NACKAmCNTU, 

A  Complete  Assortment  of  the  Latest  Improved  Tools  for  the 
Orchard  and    Vineyard. 

Svnd  for  Ufw  CiiUloguus  uf  AgrioullnrnI  Imiileuuiits  nnd  wagons. 
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A     Ftv4t    Nblp. 

^The  Star  of  Ilaly  ftrrivcd  in  this  port, 
Inst  week  101  days  ont  fruiii  Londou, 
This  is  the  fastest  passage  on  ret'ord.  The 
Italy  ia  comuiauded  hy  Captuiu  Cotter, 
who  was  iu  chargw  of  the  Stjir  of  Scitia. 
when  tthe  was  wncked  off  the  Fulklnud 
Islands  about  a  year  ago. 


CALIFORNIA     VINEYARDS. 


KKl'U     4-H  ARISES. 
Krui:  Station,  St.  Hclcnft.  NapaCo.,Cal. 
Producer  of  fine  Wines  aud  lirandiefi. 

W  L'KAIlIt,  Wine  tVllarand  Diatillcry.  OakvjUe, 
,     Napa  County. 


H 


[.C. 


SllSammeSLS.r 


ROSES 


PALMS, 

MAGNOLIAS, 


EVERGREEN  AND  ORNAMENTAL  TREES, 

12  Varieties  of  Olives, 

Camphor   Trees,    Cork   Oaks, 

BAnooos,  Ere. 


bt-nJ  for  Cat;ilot;ue. 


JOHN    ROCK. 

^nu  Jose,  Cal. 


THE     VITICULTURE 

OF  CLARET. 

Treatii^e  on  the  making,  maturing  and  ktcp-n^' 
of  Claret  winea.  l>y  the  Viscount  Villa  Maior.  Trans- 
ated  hy  Rev.  John  J.  Bleasdale,  D.  D.,  orginie  ana 
lyat.  (pno'ogist,  etc. 

Price  75  cenis;    bv  mail  80  cents.     For  saie  by 

'THE  SAN  FRANCISCO  MERCHANT. 

BOX  '2360,  San  Francisco.  Cal. 


"OENOTANNIN." 

The  undersigned  beg  to  call  the  attuution 
of  Wine  Growi-r:;,  Wine  Merchants  and  the 
Trade  to  the  supLiior  merits  of 

chevaHier-Apperi:i'  *•  Oenotannin," 

as  a  corrective  aud  a  purifier   to  all    light 

Table  AVines,  White  and  Red. 

Its  merits  are  b.'St  stated  as  follows  : 

I,  Being    used    at    the    lime    of 
crushing  the  grapes  into  niusti 

It  regulates  aud  secures  the  perfect  fer- 
mentation of  the  must  into  wine. 

It  combines  with  the  ferments,  myco- 
dermes  aud  albuminoids,  etc.,  and  pr-nipi- 
tates  all  impurities,  insoluble,  into  the  lees. 

It  concentrates  and  diminishes  the  lees, 
leaving  a  larger  quantity  of  pure  wine. 

The  wine  being  freed  of  all  disturbing 
elements,  it  promotes  its  perfect  develop- 
ment of  color  and  bouquet,  of  natural 
strength  and  aroma. 

II,  Being  used  07i  fertnenfed 
wines  be/ore  the  second  Clariji' 
cafioni 

It  calms  and  regulates  the  second  fermen- 
tation of  young  wines. 

It  restores  the  natural  tannin  of  the  wines 
which  may  have  been  lost  or  impaired  by 
imperfect  fermentation  or  treatment. 

it  strengthens  and  developes  their  natural 
color  and  aroma,  preparing  and  assisting 
them  for  thorough  clarification,  promoting 
their  developement  and  improvement  in 
quality  and  aroma,  aud  ripening  them  for 
earlier  delivery. 

Directions /or  Use  on  Application. 

For  sale  in  tins  of  1  kilo=2  1-5  lbs.  each, 
by 

Charles  Meinecke  &  Co., 

MILE   AiiE^TN. 

314  Sacramento  St,  San  Francisco- 


H.  P.  GREGORY  &  CO.! HERRMANN  &  CO., 

Cor.  Fremoiil  and  J/issioii  Sis.,  S.  F.  HOP     MERCHANTS. 


SOLE  AGESTS  FOU 

WEBBERS    CELEBRATED 


Imporlcra  and  Dialers  in 

CORKS,    BREWEES'    AKD     BOTTLERS'     SUPPLIES, 
SOOA  WATER  AND  WINE  DEALLftS'  MATERIALS. 

ALEX.  FRIES'  &  BROS.  COGNAC  OILS 
ESSENCES  ANO  FLAVORS. 


Irrigating    Pumps, 


\Vc  also  tarry  in  stock  the  largest  line  of 

MACHINERY 

;in  the  UNITED  STATES. 

Consisting  of  H'ooJ   mid   Iron  Working 

Macliinrr}'.    Fnnips  of  Evi  ry 

De^C'ri|ltion. 

ENGINES   AND   BOILERS 

A  SPECIALTY. 

Also.  4>re8ror.v'»   Celebraloil  .Sprnytiifr 

Pniiip    (or  ori'hnrds.    The  only   one  over  rccom- 
mLiiilcd  tj.\  the  State  HorticultoniJ  Sotiety. 


.-^^^   The  lodastrioot  neyer  Siok, 


CROSSE    &    GARDNER, 

BROKERS   IN   REAL   ESTATE. 

Ranches,     RosidcnLO,     Busini'-ss     a-id    Maim  fact  uriiii; 

Property  Bouj;ht  and  Sold  on  CVmniission, 
And   Publishers  of  "'Sonoma  County  Lnnd  Kc-^istcr 

and  Santa  Rosa  Business  Directory." 


OFFir-E. 


■M-2  B  St 


Santa    Ko-;a,|  * 


XI3  SA4'RAMEK'r4»  ST. 


RI^M^ 


BUSINESS  COLLEGE! 

21    l*UNt   Nl.,  Snn    Frauvisco. 


FOR  SKVhN'n'.FIVE  DOLLARS  THIS  <;OLLEGE 
fc.tructs  in  .Shorthand,  Typewritinif,  Bookk.fp- 
iii{,',Tflcgniph).  Pennianship,  Drawin;:,  allthc  En;rli»h 
Branches,  and  Everything  pertaining  to  misinees,  fur 
six  full  months.  We  have  eixt^cii  tea'h.Ts,  and  ;.'ivo 
individual  instruction  to  all  our  vpil  .  Our  school 
lias  its  tTflduatea  in  every  part  of  the  State, 
•T'Seiid  lor  Circular. 

E.  P.  IIEALD,  President 
C.  S.  .Haley    Secretary. 


ti  A"0  >«br3—  A  M 
g-S  c  >  c  c  «  5  « 


^10  »  ft  B.n'Qi^ 


CALIFORNIA    WINERY    AND    SECURITY    COMPANY. 

Wint's  Stored  and  Loans  Negotiated  on  Pure  Sound  Wines  Only. 

H.  A.  PELLET  of  St,  Ilrleiia  will  superintend  the  avreful  treatment  o(  the  Wines  stored,  ami  will  isju 
certiflcates  on  maturity  of  their  genuineness.  D.  M.  CASHI3I,  Hccrt'lnry. 

WAUEIKIUSES— Formerly  sugar  refiiiirios,  Eighth  and  Krannnn  Sts.     OFFICE— WIS  BaltL-rj  SI. 


GO  TO  THE  GLOEST  ANO  THE  BEST! 


Life  Scholarship,  $75. 

FULL    BUSINESS    COURSE. 


llmiiflio**  TaiiKbt  —  Bookkeeping.  Penman- 
ship,  Comnicfiial  Arithmetic,  Rubiness  Correspond- 
ence, Mercantile  Law,  Aeadeiiiic  Branches,  bhott- 
hand.  Type  Wiitinjj,  Modcru  Languages,  etc. 

NO    VACATIONS. 

DAY     AXD     EVEXIXG     SKSSIONS 

LADIES  ADMIITED    INTO    ALL   I)EPART.MENTS. 

iS"For  further  particulars  call  at  the  Colhge  OHice* 
orad^rcsa  T.  A.  ROBINSON,  M..<^,  Pn»idout 


THE  OLIVE. 

A  Practical  Treatiie  on  01>3  Cul 

lure,  Oil  Making  and  Olive 

Pickling, 


Propagation  of  the  Vine. 

CHARLES  ^A.  "WETIWORE. 

SEfOND  EDITION   WITH  AI'PENUl.X. 

THE     "MERCHANT"     OFFICE. 

nil    EJ.->fEXTS 


San  Fnuuiftco.      ^ 


Adolish   E.   Flamant, 

»l   >'n|>ii,  «'»l. 

Price,   One  Dollar, 

For  Silk-   111  Office  of  thi'  San  Fka.ncisco 

MSBCHANT. 


For  lA^W  is  better  than  ever,  and  should  be  In  the  handa 


of  every  person  conteniidnting  buvlnp  O  C  C  H  O 

PLANTS  '  BULBS,  /iir  i  ?Ll  ?,h 

Ihuus-iiiil^  <>l  niustntllnii^.aml  nearlv  l.V)pnKf8,t«lllng 
what  U)  l.iiy.ftii'l  whtre  to  ct  ll,  and  naming  lowest 
prices  r.ir  hon. -t  iro-xlac  l'rl<  *  ortUinEonly  lOceaU, 
IncluduieilCerligcitief^rHHl  f-ir  lOtt-nto  worth  of  ijeedo, 
JAME6  VICK)  SKKOSMAN, 

KochcMicrj  N*  Y* 


•nx.:B3 

LOMA  PRIETA  LUMBER  CO. 

SUCCESSORS    TO 

Watsonville  M.  &  L.  Co. 

1IAVK    ON    lU.VD    A    FLLL  SL  J'l'LY   OF  THE 
1      (oilowini;  size 

GRAPE   STAKES, 

2X2    4  FEET  LONG, 

2X2    5  FEET  LONG, 

2X2    6  FEET  LONG. 


nitifii    tiiii 


br      H*tlti     nt     rennwiiable 
rntvs. 


<  all  eoiiiuiiiiiicutiuim  to 


LO.\iiFRIETlLl])lBERtO. 


LOMA  PRIETA. 


Saiiia  4'riiz  I'oitiiiy. 


Dickert  Myers  SoIjIiqfCo. 

MI'JE&WORKS,  COVE  CREEK  U.T. 

Sublimed  Sulphur, 
Fine  Ground  Sulphur, 
Roll  Sulphur. 
Virgin  Rock  Sulphur 

AXD 

Ldmp  Sulphur  for  Acid  &  Powder 
Works. 

ty  Giiarauleed  Pnr^T  itud  Fiiier  than  any 
iu  this  Market. 

For  hitic  io  liOlv  U>  Knit. 

JA.MES  LIN  FORTH,      •      .^coiit 
120  Front  St-,  San  Francisco. 
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HON OLULU. 

WTIL.  G.  IRWIN  &  CO 

SIliAK   lACTOKS   AND 

COMMISSION   AGENTS 

lltMlululll.    II.    1. 

—  AuKxn*  roll  - 

HAK  \\,\\:  I'LASTATII'M Ilmiaii 

NAAr.KIIU   I'l.AM'ATION Hawaii 

llllNrAI-i)  I'l.A.VrATION Iluwali 

IIII.EA  PLANTATION  Il»».li 

STAIl  MII.IJ! ll!i««ll 

HAWAIIAN  f(l«l,*SUO.\ROO Maui 

MAKKK  PLANTATION Miiii 

WAIIIKBPI.ANrATlUN Moiil 

MAKKK8l'UAIl  CO Kaim 

KKAI.IA  PLANTATION Kmial 

Air«'ii(N  (or  I  lie 

OCEANIC      STEAMSHIP     COMPANY. 

A.  ZELLERBACH, 

IMI-lPIUKi;  ANIl   liKAT.KU   IN 

BOOK,   NEWS,    FLAT,    WRITING 
Paper. 

HiNILi,  WRAPl'ING  and  STKAW  PAPER, 

Oolored,  Poster   and  Tissue  Papor    Also  En- 
velopes and  Twine  . 
410  &  421  CLAY   STREET. 

A  few  tlooni  below  S.msonic  Sati  Francisco,  C;il. 

SEEDS      zT       ~^     iMi'KovKi» 

Alfalfa,   Orass^   t    ^  EGG  FOOD, 
Clover,  Vegeta-  2    %    i       ^f  ,P<'?1''7,- 

'        6  _l     =      4  SuiUrcl     f..r     Ton 

ble,  Flawer  and  -^   z    i.  \  >ar« 

S«eds  of    evsry^    >    .-     ,,.,  ,,,.  ,„„,.„,o 
Tirietj  and  any  ul  S       An.i  miikcahinsi.j. 

qaUtlty.  Oa  w  ocraml  l.niKKiHt. 

Paul  0.  Burns  Wine  Co. 

l*r<»pri*'lors 

VERBA  BUENA  VINEYARD. 

Distillers  of  Orapo  aud  Fruit  Brandins. 

San  Jose  Vaults, 

Till,  Sth,  Skd  Salvador  &  Winium  Sis., 

SAN    .KISK.  p.  O.  Dox,  l:!(JS. 

John  T.  Cutting  Co.,  Sole  Agents, 

HtMt     I'ritlK'lMCO. 


S^V2f    IR^VNOKCO    MERCHANT. 


Mar.  16,  1888 


JONESTEl/I/;  ^ 


Ml'i'l.Tj:!.^   'jf   ALL   Li-'-Lii^   Ol' 

I'rinlinx    nnd    M'rnppliiic    I'npcr. 

■101   A    MMi  SansuMe^t.,  S.    F. 


FRUIT  AND  GRAPE  GROWER 

A  16  PAGE  MONTHLY. 
Pnhlxshiiil  at  Charloliesmlle,  Virginin. 
ill  till-  K^'-ut  grnpe  iind  fruit-growi  z\]  belt  of 
Virj^iiiin,  nl  $1,  Ten  oxpiTii'iici-il,  rm  tical 
poinoIoRiBtH  on  the  rditorinl  stHfT.  Ai;  i\- 
Ci'llcnt  (.jrfttltT  nnd  t^xt  book  fnr  lin'  (niil- 
jfniwpr.  Oflicifil  orgmi  of  tlic  Monliccilo 
Grnpo  nnd  Fruit  Giowcru'  Associatiou 
Ai^t'Dts  wnuti'd. 


8.    P.    COMPANY. 


THE  SOUTHERN  PACIFIC  CO., 

Ki-»|H-<-tfiiIIy  Invite*  the  ftttcnllon  ot  TOl'KISTS  ANH 
iM.KASniK  SKKKKRSlo  tbt?  M'l'KKlUK   FACIMT 

IKS  iifTonU-il  li)    the '■  Norlhi-ni    IMvibioii  "  u(  ttJt  Iltus 
lor  rtii*.'  <iii>;  the  |)rirK'l|>al 

SDMKCB  AND  WINTER  EEfiOBTS  OF  CAUTOONIA 

WITH    SrKKD,  HAPKTt  AND  COUKOnT. 

l*f«trnil«>ro.  M<>iil«»  l*Hi*lt.  Naiilii  <*litrii. 
■Sim  .liiHi'.  >l ml  mill'  n  i  lit* ml  Sprl ■!;;)«. 
4iilr<»y   Hot  .S|irliiu<*. 

-3VI  o  jv  T  e:  n  n;  tt- 

"iHt  gUElN  OF   AMIHICAN    V.ATtRlNG   TLACES." 

4'iiiii|»  4iiiM>iljill,  A|»(<tH.  I.ikiiiit  Priffii. 
M»iili'  VIhIii,  :V«'M  ISriuhfoii.  Ko(|Mfl. 
i'iiiii|i  4'ikpll«>l)i,  iiikI 

Sja.:>a"T.A.    OHXJ55- 


PARAISO  HOT  SPRINGS. 
EL      PASO       D  E       ROBLES 

HOT  AND  COlO  SULPHUR  SPRINGS, 
And    the  otil>'  Nuturut    Mud    I!:ith8    in    the    World. 

Thid  Rootl  riiiiH  thii)u;rh  one  of  tlic  nuliest  and 
iMi»st  fLTtik'  Hcetiiina  of  rulifuniiu,  and  is  the  "inly  lint- 
tnu'irsiMj,'  iIk'  (am. .us  SunUx  CUra  Valley,  celonrati-d 
for  its  proiini-livoii.jw,  and  th-  pieturestmc  and  park- 
like  eliara'-ter  of  it.f  sctnery;  .-w  .ilso  the  beauMfill  San 
Itenito;  I'ajaro  and  Salinaa  Valleys,  the  most  ttouriah- 
ini;  n^^ricultijral  tfi-i-tinne  of  the  i'ocilk  Coast. 

Alony  the  entire  route  of  the  '*  Northern  IHvision  " 
the  lunrist  "  ill  nuet  with  a  siiccjesion  of  l'.xtensi\e 
I'jirnis.  DiliLiiilfnl  Kuhurhan  Iloniea,  Kcautifiil  Cur 
dens,  liiriuin-riihle  iheliardH  and  VincyardB,  and  Ln\- 
uriant  Fields  of  (Jiain;  indeed  a  fOritiuiious  panorama 
of  enehantini;  MOiirilain,  Valley  and  Coast  aocnery  is 
presented  to  the  view. 

4'liHravlt>riNtic.*t  ot  IIiIh  l.liie  : 


GOOD  ROAO-DEO. 
LOW  RATEii. 


STEEL   RAILS. 
FAST  TIME, 


fLFGANT   CARS, 
FNE  SCENERV. 


TicKrr  Okkickh— Passenger  Depot,  Townsend  street, 
Valencia  St.  Station,  No.  613  Market  Street, 
(inuid  It(»tel,  and  Kotiinda,  Baldwin  Hotel. 

,.  C.  IJASSKrr.  H.  R.  Jl'DAH, 

Superintendent,  A.<Kt.  Cass,  and  Tkt.  Afjt 


QUICK   TIME   AND   CHEAP  FARES 

To  Bastero  and  European  Cities 

Via  the  CreatTrunii-continental  Alt  Ituil  lEoutes 

—  or   TUK  — 

SOUTHEUN  PACIFIC 

(I'ACIHC     gTKTIItl  ) 

huily  K\]ireii<i  and  KinlKniiit  Troinii  make  pronipt  eon 
nectkoniiwith  thenevvral  lt:iilwH\  Linetiln  the  EoKt, 

t'oNMriri.>«0    AT 

NEW  YORK  AMD  NEW  ORLEAKS 

with  the  several  Meunier  twines  to 

ALL     EUROPEAN      PORTS. 

PULLMAN  PALACE    SLEEPING    CARS 

iill:nlii.Hi  to  Overland  Kxpresi.  Trainn. 

rillltn  .  I'LASK      KTEKI'INO     4  AHS 

are  nin  flally  with  Overland  Emigrant  Tnuns. 

No  additional  charge  for  IJcrths  in  Third-elass  Cars. 

Jt^  Tickets  sold,  Slcepinji-ear  Berths  Bccurcd,  and 
other  Infrrmation  jiiven  upon  opplieation  at  the  Com- 
pany's (HHcrs,  whiTc  passenKcra  ealling  in  person  can 
secure  choice  of  routes,  etc. 


SHIPPING. 


OCEANIC      STEAMSHIP     COMPANY. 


/  lAKIiVIMi  TlIK  INITEII    STATh>,   HAWAIIAN 
V^  ami  Lolunlal  iiiailB  for 

HONOLULU, 

AUCKLAND, 

and  SYDNEY, 

HITIIcil  T   fllANlJK. 
The  Hplvndlj  iK'H  3,om)-ton  StcBmahip 


MARIPOSA. 


\'h  wharf,  rorntr   Stcuart 


Will  \y«\f    the    Ooiii|K. 
and  Kol,ioiti  htrt'CU*. 


■'■ll'IINDAV,  A|>rll  ,'illl.  IMHM.  n>  10  A.  n 

lir  lii.iiic-.li.-n,  Iv  .,1.  .iirl.al  ..f  th,-  LiiKlmh  mallt. 


FOU  SALK  ON  REASONABLK  TKRMS. 
Apply  t^,  or  athlrcss, 
W.  II.  MILLS,  JEKOMK  MADDEN, 

Ij»ii.1  Aiicnt,  Land  A;.'ont, 

C.  P,  R.  R.     SAN  FRUNCISCO.  S.  P,  R,  R,  SSN  ffl*NCISCO 


A.  N.TOWNE.  T.  H.  OOOnmAN. 

General  Manap(!r.  Cen.  Pass.  &Tkt.  Ayt. 

SAN  FKANCISCC,  CAL. 


1856, 


FAFER. 


1888. 


Manufacturers   of    and   Dealers   in   Pauer   of  all   kinds. 


^ 


Irrigating;    Pumps, 
tlngines 


Steam 


Boilers. 

Complete    Pnw<>r    niiil 
I'limpiiii:  Plitiiia. 

r     I'ri..-.      rruiiil-t       l>.lli.r>, 

Write  for  ('ireiilarrt. 

Btron  Jackson,     san  francisco. 


j;. 


.\fW.- 


l-'nr  llfMioliilii  niicl  llrtiirn. 

AUSTRALIA, 

TiieNiliiy  Mnr.  *^7lli.  nl  2  I*.  M. 

For  frei(,'ht  or  passage  apply  at  ..mcc.  ^27  Market  tt. 

JOHN  I>.  KPRE<-KKI>N  A  BROK.. 
UciifrnI  Aic<*iilN. 


OCCIDENTAL  &  ORIENTAL  STEAMSHIP 
for  JAPAN  and  CHINA. 

Steamers  leave  Wliarl  corner  First  And  Brannin  tt«. 

at  '2  o'clock,  P.  M.,  for 

YOKOIIAHA    mill    IIOAK^KOKti. 

Conneitmi,'  at  Yokohama  with  bteanicrsfot  Shiinnhae 


1888 

8TK.4MKR  FKOM  S«N  FRAVriBCO. 

SAN   PABLO, SATl'HDAV.  MAK.',24lh 

nCKANlC TUICSDAV,  Al'ltll.  3d 

CAKIJC SATCKnAV.AIMUU, '2let 

UELCIC fiATi;Kr>AV,  MAY,  I'Jth 

SAN  PABLO SATUKDAY.  .ICNE,  2d 

OCEANIC THURSDAY,  J  L  NE,  21rt 

ROUND  TRIP  TICKETS  at  reduced  rote*. 

Caliin  plans  on  exhibition  and  PaKsa^e  Ticket!  for 
sale  at  S.  P.  Company's  Ceneral  Office*,  Room  74, 
corner  Fourth  and  Townsend  streets,  San  Franeisco. 

For  freicht  apply  to  the  Tralfi.-  Manager  at  the 
Paeifie  Mail  Steamship  Company's  Wharf,  or  at 
No.  'J02  Market  street.  Union  Block,  San  Francisco. 

T.  H.  GOODMAN  Gen.  Passenger  Asent.^ 
G.  II.  RICE,  Traffic  Manai:er. 


RAMIE  PLANTSI 

OLIVE  CUTTINGS 

IN  LOTS  OF 
lOO,      I.OOO     AND      I0,000. 


Fruit  and  Ornamental  Trees 

IN  ENDLESS  VARIETY. 


Field,  tianleii,  Flower  mill  Tree  Seeds 

Fr«'Hli   ami    RollMbic, 

AT  LOW-KST  RATK8. 

4'Hliil«,|7iieH    on    AppllcallAn. 


Trumbull  &  Beebe, 

419  421  Sansome  St.,  San  Francisco. 


Manila,  Ilanlware,  Straw  and  Tissue 

PRINTED    WRAPPERS    A    SPECIALTY. 

I'l-.iprirli.rs  rioiK-i'f  niul  Snn  Gt-ronimu  Mills.         Agents  for  South  Const  (Btriiw)  Mills 

«414  and  416  CLAY  ST.,  SAN  FRANCISCO. 


A  MEMOIR  ON  OLIVE  GR0WIN9 

WITH    IL..DSTSAT10M8.  " 

Before  tbe    atnte   Hocllealtaral 
•ocletr,  Febrnsry  20,  ISM,  k7 
FRED.   POHNDORFF. 

r 


Will  b*  mftl1«d  bj  the  S.  P.  MlKCBAXT  OD  r«odp#4 
■OaiBta  lo  0D4  ..' lwo-contp<Mt«(*  •'■■aM.        ^ 


THE    ONLT    VITICULTURAL    PAPER    IN    THE    STATE. 


Devoted  to  Viticulture,  Olive  Culture,  and  other  Productions.  Manufactures  and   Commerce  of  the  Pacific  Coast. 


VOL.  XIX,  NO.  12 


SAN  FRANCISCO,  MARCH  30,  1888. 


PRICE  15  CENTS 


Distillation  of  Grape  Brandy. 

Some    Valaable     Suggestions     on     the 

Manulaclnre    from    Still    to 

Warehouse. 


(By  H.  W.  Mclntyre,  PrejiJent  ol  ths  Wine  Growera 
and  Wine  Makers  Association  of  California.) 

Id  the  assignment  or  choice  of  subjects 
to  be  coasidered  during  the  present  week  it 
has  fiiUen  to  my  lot  to  address  you  upon 
the  '•Distillfttiou  of  Grape  Brandy."*  This 
sabj-'Ct  has  received  scant  attention  in  our 
viticultural  assemblies  or  conventious,  hence 
of  necessity  those  desiring  to  engage  in 
this  business  have  been  oblig-d  to  "pick 
np"  information  as  best  they  could,  and 
too  often,  as  was  the  case  with  wine-mak- 
ing a  few  years  ago,  the  answer  to  inquiry 
has  been  a  shrug,  and  the  intimation  that 
the  work  is  intricate  and  mysterious,  its 
practical  part  hard  to  acquire,  and  harder  to 
impart;  or  on  the  other  hand  the  reply  may 
have  been,  "Why  anybody  can  run  a  dis- 
tillery, and  as  to  the  material  to  be  used 
and  its  preparation,  it  doea'nt  matter, 
brandy  is  brandy  anyhow." 

In  either  case,  whether  the  selfishly  sec- 
retive or  the  inconsiderate,  such  reply  is  to 
be  deprecated  for  it  is  only  by  careful  atten- 
tion to  the  details  of  our  work,  and  informa- 
tion freely  and  tully  imparted,  that  we  can 
hope  to  make  the  name  of  California  grape 
products  synonymous  with  the  utmost  puri- 
ty and  esoelleuce. 

I  do  not,  at  this  time,  expect  to  interest, 
much  less  to  instruct  those  whom  years  of 
practice  have  made  expert  in  the  work,  but 
simply  to  aid  the  beginner  by  suggesting 
modes  of  procedure  which  may  be  adopted 
in  the  outset,  and,  it  is  hoped,  improved 
upon  by  time  and  experience. 

During  the  process  of  fermentation  in 
wine-making,  a  portion  of  the  grape  sugar 
is  converted  into  alcohol,  which,  as  it  dif- 
fers materially  from  that  produced  from 
grain  or  potatoes,  we  will  term  grape  spirits. 
There  are  various  other  substances  also  en- 
volved  by  fermentation,  and  in  our  work  of 
distillation  we  desire  to  separate  thesg  sub- 
stances one  from  the  other,  retaining  with 
the  si'irits  some  others  necessary  to  the 
better  development  of  the  Brandy,  and 
especially  a  certain  volatile  oil,  the  presence 
of  which,  in  proper  proportion,  as  absolute- 
ly requisite  to  impart  that  delicate  flavor 
which  marks  the  excellence  of  the  product; 


wo  alsj  d.'sire  to  reject  the  am3'lic  and 
other  alcohols,  which,  with  the  fatty  acids, 
as  capric,  formic  »fcj.,  constitute  what  is 
kuown  as  fusel  oil. 

When  itlcohol  is  burned  very  slowly  and 
with  little  air,  another  substance  is  formed 
known  as  Aldehyde.  This  is  of  pungent 
tlavor  and  possesses  a  suflfocating  and  dis- 
agreeable odor.  Aldehyde  is  always  found 
in  sour  or  "pricked"'  wine,  and  from  th*^ 
product  of  such  material  it  must  be  elimin- 
ated . 

The  boiling  point  of  absolute  alcohol  is 
173  degrees  Farenbeit,  but  when  mixed 
with  water  the  d  gree  of  heat  required  rises 
in  proportion  to  the  increase  of  the  volume 
of  water  contained  in  the  mixture;  in  case 
of  wine,  the  boiling  point  is  about  183  de- 
grees. Fusel  oil  boils  at  about  1G7  and 
Aldehyde  at  69  5-10  degrees.  The  boiling 
point  of  these  substances,  as  well  as  cf 
water  at  212  degrees,  is  fixed  with  refer- 
ence to  ordinary  atmospheric  pressure,  as 
in  an  open  vessel  and  at  sea  level.  When 
alcohol  is  placed  under  the  exhausted  re- 
ceiver of  an  air  pump  it  will  boil  at  60  de- 
grees or  at  ordinary  temperatures. 

In  the  material  from  which  we  propose 
to  make  grape  brandy,  which  is  simply 
wine  in  some  form,  as  whole  and  "sound,"' 
or  "pricked,"  or  diluted  with  wattr  and 
known  ad  "wash,' '  all  the  substances  before 
named  (with  others  not  necessary  to  enu- 
merate) exist,  and  in  construction  of  an 
apparatus  for  distilling,  we  have  to  deal 
chi' fly  with  their  boiling,  or  vaporizing 
point. 

I  do  not  propose,  at  present,  to  discuss 
the  merits  of  any  particular  form  of  distill- 
ing apparatus;  they  are  many  and  for  each 
is  claimed  some  point  of  supeiiority. 

The  simplest  form  consists  of  three  es- 
sential portions;  1st.  a  retort,  known  as 
th**  "still,''  which  is  simply  a  closed  vessel 
of  copper  or  wood,  surmounted  by  a  copper 
dome  or  cap  of  suitable  size;  and,  here  let 
me  say,  be  sure  to  make  the  cap  a  little 
larger  than  is  absolutely  required,  as  a 
small  outlay  for  copper  and  labor  will  be 
more  than  repaid  by  having  a  large  vapor 
space  above  the  boiling  liquid;  2d.,  a  vapor 
pipe  to  bo  attached  to  the  cap  and  prolong- 
ed to  form  a  condensing  tube,  usually  in 
form  of  a  spiral;  3d.,  a  vessel  of  wood  to 
contain  cold  watf>r  through  which  the  con- 
densing tube  is  made  to  pass. 

If  now  we  place  in  the  report  a  portion 
I  of  wine  or  other  material  and  apply  heat 


by  steam  or  furnace,  we  shall  find  that  as 
the  tempbiatnre  of  the  mass  is  raised 
wateiy  vapor  will  pass  through  the  con- 
denser containing,  with  other  substances 
not  necessary  to  mention,  Aldehyde,  spirits 
of  wine,  and  finally  water  containiug  fusel 
oil  and  other  impurities.  We  will  note  that 
these  substances  have  come  over  in  the 
order  of  their  respective  boiling  points 
from  lowest  to  highest.  This  simple  dis- 
tillatiou  is  now  complete  and  we  have  a 
product  known  as  "singlings"  and  ver}' 
poor  siugIing^  at  that,  because  we  failed 
to  remove  the  first  portion,  containing 
Aldehyde  and  other  matter  boiling  at  low 
temperature,  and  the  last  portion  contain- 
ing fusel  oil  tfec,  all  known  as  "faints." 
But  had  we,  as  we  should  have  done,  re- 
moved the  faints,  the  singlings  would  still 
have  contained  many  impurities,  to  remove 
which  is  necessary  to  re-distill  or  double 
them;  when,  by  carefully  removing  the 
faints,  we  may  secure  the  middle  product 
or  Grape  Spirits. 

It  should  be  noted  that  if  expert  and 
careful  we  might  have  secured,  just  at  the 
right  lime,  a  small  portion  of  brandy  which 
would  have  contained  the  largest  possible 
amount  of  the  volatile  flavoring  oil  before 
mentioned,  and  should  doubtless  have 
called  the  brandy  Very  "fruity,"  and  per- 
haps, if  kept  several  years,  of  first  quality. 
This  mode  of  procedure  is  too  slow  to  be 
practical  except  for  small  quantities;  and 
the  distiller  m-ist  be  quite  expert  to  deter- 
mine just  when  the  portion  to  be  kept  as 
brandy  should  be  run  out,  or  separated 
from  the  faints  first  produced,  and  the 
singlings  and  faints  run  later.  This  pro- 
cess is  also  expensive  in  the  matter  of  fuel 
and  time,  as  the  material  must  be  raised 
from  ordinary  temperature,  say  55  to  05 
degrees,  to  the  vaporizing  point  of  180  de- 
grees; by  direct  application  of  heat  none 
of  which  can  be  recovered  subsequently. 

To  remedy  these  defects,  various  devices 
and  applicants  are  imployed  which  merit 
attention;  they  are  all  to  be  added  to  the 
apparatus  already  described.  Among  them 
we  note  the  following;  1st.  the  "Charger" 
which  is  simply  an  open  vessel,  which  may 
be  of  wood,  placed  considerably  higher 
than  the  still  with  which  it  is  connected  by 
a  pipe  leading  from  the  bottom  of  the 
charger  to  the  top  of  the  still;  this  pipe 
should  be  furnished  witha  stopcock  so 
placed  as  to  be  conveniently  accessible;  and 
the   overflow    pipe    should  connect    to    the 


charger  near  the  top  and  run  to  the  vat 
with  which  the  suction  pipe  of  the  food 
pump  is  connected.  The  size  of  the  char- 
ger should  be  such  that  when  filled  up  to 
the  overflow  pipe  it  will  contain  just  the 
quantity  of  wine  or  other  material  which 
may  be  boiled  in  the  still  at  one  time. 

2d:  The  "Doubler"  which  is  a  closed  ves- 
sel, preferably  of  copper,  cylindrical  in 
form,  and  set  somewhat  higher  than  the 
still,  with  which  it  is  connected  by  two 
pipes  called  the  "overflow''  and  "discharge" 
the  latter  being  furnished  with  a  stopcock. 
The  vapor  pipe  before  mentioned  leads  up- 
ward from  the  cap  of  the  still,  enters  the 
doubler  (near  its  top)  and  is  carried  up- 
ward to  a  point  somtwhat  above  the  top 
of  the  charger  into  and  through  which  it 
passes,  sometimes  curved  to  increase  its 
length,  to  tho  condensing  tank.  In  case 
it  is  desired  to  increase  the  strength  of  the 
spirits  and  remove  more  of  the  impurities 
or  volatile  oil,  the  vapor  pipe  may  be  fur- 
nished with  one  or  more  enlargements  in 
form  of  a  shallow  pan,  (upon  the  depress- 
ed top  of  which  a  small  stream  of  co'd 
water  may  be  run)  having  in-ide  plates 
defl-cted  downwards  at  their  outer  edges. 
This  is  known  as  a  plate. 

The  manner  of  operation  of  this  entire  ap- 
paratus is  as  follows:— The  charger  is  filled 
to  the  overflow  pipe  with  the  material  to 
be  distilled,  the  stopcock  in  the  lead  pipe 
is  then  opened  and  the  charge  allowed  to 
run  into  the  still;  heat  is  now  applied  and 
the  vapor  formed  passes  through  the  vapor 
pipe  to  the  doubler  where  condensation 
takes  place;  the  liquid  formed  by  condensa- 
tion contains  a  much  larger  proportion  of 
alcohol  than  the  material  in  the  still,  and 
will  consequently  boil  at  a  lower  tempera- 
ture; in  a  short  time  thi*  temperature  will 
be  reached  and  the  vapor  containing  much 
less  of  water  and  impurities  than  before, 
rises  through  the  doubler  to  the  "plat«" 
where  a  part  of  the  alcoholic  portion  hav- 
ing higher  tension  passes  under  the  edge 
of  the  plate  and  into  the  pipe  leading 
through  the  charger  which  has  already 
been  refilled  with  new  material;  here,  in 
contact  with  the  cool  material  condensation 
is  rapidly  affected  and  the  heat  is  absorbed 
by  the  liquid  raising  its  temperature,  with- 
|out  cost,  preparatory  to  its  being  run  to  the 
j still;  passing  from  the  charger  to  the  cori- 
I  denser,  perfect  condensation  takes  place 
1  and  the  spirits  flow  into  the  reservoir  clean 
land  pure.     It  should  be  noted  that  the  fir«t 
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irotluut  uoiidtfunfil,  will  coutftiu  coQ 
btiltialtlt-  Alilthvdti  aud  other  iinpuritifH 
^'liich  boil  at  low  toiQpitrature;  tht'so  bIiouM 
b.-  rrj"ftril,  uud  lu  uo  cane  altowiHl  to  uiii 
wilb  tbo  puru  BjiiriU.  TlieSK  "faiutb"  will 
puHikHH  H  bluu  tiut  uiiil  vt-ry  puiig'  ut  nuci 
cliarnctortHtic  odur,  which  thu  iliHtilU'r  will 
Koou  Ivaru  to  rtcoguizu  so  on  to  b.*  iiblt*  to 
dt'tt-riuiuo  whou  the  pure  iipirils  called 
hi^'h  wiiifH,  lire  ruuuiiig. 

Every  distillery  Hhotitd  bo  provided  with 
a  Hydrometer  to  iiidieato  the  Hlrciigth'of  the 
HpirilH.  It  i-i  probiibK-  that  the  Hptrits  will 
coiiiuii'iieeruuuin^  nt  iibont  HOor  IS3  degrecK; 
(«qual  to  100  or  170  dtgrees,  U.  S,  Cnstnni 
House  Kcale)  deoroaHiiig  iiioro  orU-Rs  rn{}id- 
ly  Hrt  dititllliiliou  goes  ou;  when  the  Rtreiigtb 
hoa  failud  to  a  c^rtaiu  pjiul,  according  to 
the  reqaired  ftverago  streugth  of  the  pro- 
duct, tho  high  wiueH  should  bL-  'cut  off,'  and 
the  reiimiuder  run  as  "siiigliugs'',  uutil  the 
blue  tint  aud  the  odor  of  "iniut"  is  uoted 
wheu  the  operation  should  be  stopped,  uud 
the  reitidue  discharged  from  tbt>  still;  this 
being  doue,  the  wurmed  material  in  the 
chargtT  luny  be  ruu  to  the  still  uud  the 
operutjou  curried  on  ns  before.  The  sing- 
lings  frum  the  preceeding  charge  may  be 
run  into  the  charger  with  the  uew  material. 
or  they  may  be  reserved  uutil  the  quantity 
is  BiifHcieut  for  a  charge  by  itself  when 
they  should  be  doubled.  This  umttor  with 
respect  to  the  report  to  be  made  to  the  de- 
partment of  luternal  Beveuue,  is  considered 
elsewhere. 

Another  form  of  apparatus  is  that  knowu 
ns  the  double  chumbL-r  still.  lu  this,  all 
the  parts  mentioned  are  retained,  but 
another  chamber  ijj  interposed  between  the 
Blill,  ns  already  described,  aud  the  double. 

In  coustrnetiou,  the  retort  is  divided  in- 
to two  purls  by  a  diaphugm  which  forms  at 
once  the  top  of  the  luwur  uud  bottom  of  the 
upper  chamber.  If  made  of  wood,  which 
ou  account  of  cost,  is  preferred  for  this 
form,  the  staves  are  made  sufficiently  long 
to  form  the  charger  iu  u  portion  above  the 
head  of  the  upper  chamber.  This  urrange- 
meut  has  the  advantage  that  it  requires 
little  floor  space.  The  charger  is  connected 
with  the  upper  chamber  by  a  largo  pipe 
provided  with  a  valve  outside  and  the  same 
nrraugeuKut  is  made  with  respect  to  the 
upper  and  lower  chambers  of  the  still.  The 
vapor  pipe  i»  quite  largo  aud  in  foim  of  a 
stand-pipe,  starting  ut  the  diaphragm  aud 
exteudiug  nearly  to  the  top  of  tho  upper 
chamber;  the  top  of  this  **8taud-pipe"  is 
closed;  from  its  side  uear  the  top  three 
smaller  pipes  called  "pluugers,''  are  carried 
downward  to  tho  bottom  of  tho  upper 
chamber  where  they  are  bent  8li|.'htly  to- 
wards the  horizontal  aud  niso  to  the  right 
or  left,  all  iu  the  same  direction  iu  order 
to  set  tho  liquid  iu  which  they  are  sub- 
merged iu  motion  so  that  it  may  bo  heated 
equally  und  quickly  iu  all  parts. 

From  the  top  of  the  upper  chamber,  the 
vapor  pipe  is  carried  up  through  tho  char- 
ger nud  thence  to  the  doubler  nud  con- 
densing tnuk  ns  before  described.  It  is 
operated  as  follows;  The  charger  is  filled 
with  tho  material  to  be  distilled  and  this  is 
run  down  to  the  lower  chamber;  tho  valve 
in  the  connecting  pipes  now  closed  the 
charger  re-filled  and  the  charge  ruu  into 
the  upper  chamber:  heut  is  now  applied  by 
direct  steam  admitted  through  a  perforated 
pipe,  to  the  lower  chamber  only:  wbeu 
vapor  is  foimed  it  passes  into  the  stand 
pipe  and  thence  downward  through  the 
plungers  to  tho  bottom  of  the  upper  cham- 
ber, where  it  is  discharged  into  the  liquid 
contained  therein.  The  alcoholic  strength 
of   this  mass  is   rapidly  incrensed   by   tho 


vapor  from  the  lower  chamber  aud  Ha  boil- 
ing pciut  proportiouately  lowered;  when  this 
point  is  reached,  the  vapor  pusses  U)>ward 
through  tht-  charger,  (which has  meanwhile 
been  refllletlj  wumiiug  its  conteulH  in  pass- 
ing, aud  theucf  to  the  doubler,  plates  aud 
condenser  as  before.  Let  us  notf  what  has 
takeu  place:  u  large  portion  of  the  alcoholic 
strength  of  the  contents  of  the  lower  cham- 
ber has  bt.'i-u  tiddt'd  to  those  of  tlie  uppi  r 
chnniber,  lowi-ring  their  boiling  jioiut,  and 
consequently  depriving  the  vapor  of  some 
of  its  watery  portion ;  with  increased 
strt-ngth  the  vapor,  passing  to  thi-  doubler, 
is  again  condensed  uud  depiived  of  watfr 
and  fusel;  ut  the  plates,  aldehyde,  and 
other  of  the  more  volatile  portions,  are 
thrown  buck,  so  that  when  fuially  condensed 
there  remains  with  the  i>uro  grape  spirits 
such  portions  of  ethers  aud  volatile  oil,  oh 
will  by  age,  impart  delicacy  uud  flavor.  As 
the  vapor  was  first  foinud  in  the  lower 
chamber  so  the  material  therein  will 
be  first  exhausted  of  its  spirits,  and  when 
this  is  accomplished,  which  may  be  deter- 
mined by  meaus  of  a  small  test  condenser 
attached,  the  waste,  or  "blow  ofl'*'  valve  is 
opened  aud  the  residue  diseharged.  The 
contents  of  the  upper  chamber  are  then 
drawn  to  the  lower,  and  from  the  charger 
a  fresh  charge  is  drawn  to  the  upper  cham- 
ber, as  uro  also  the  singling  which  have 
been  accumulating  iu  the  doubler;  the 
'low  wines,'  from  the  preceeding  charge  are 
now  allowed  to  ruu  into  the  doubler  nud 
the  operation  goes  ou  as  befoi'e. 

The  arraugemeut  of  pipes,  valves  &c.,  is 
such  that  the  operation  of  re-filHug  requires 
little  time,  uud  as  uo  cold  material  except 
the  "low  wines"  is  iutroduced,  the  mass  is 
soon  heated  and  the  "high  wines''  again 
running. 

It  should  be  observed  that  by  this  method 
no  siugliugs  remain  to  be  stored,  thereby 
redueiug  the  cost  of  cooperage  and  amount 
of  space  required;  aud  also,  that  as  each 
opcraticm,  {except  at  the  commencement 
and  close  of  a  season,  or  at  a  clean  up,)  is 
complete  iu  itself,  we  may  know  at  all 
limes  whether  the  material  is  of  requisite 
strength  aud,  generally,  just  what  we  are 
doing. 

In  another  apparatus  the  several  parts 
are  so  arranged,  that  the  boiling  point  may 
be  lowered  by  creating  n  partial  vacuum  by 
means  of  an  air  pump  applied  for  that  pur- 
pose, thereby  reducing  the  atmospheric 
pressure  as  desired.  The  use  of  the  air 
pump  is  doubtless  of  great  value  as  ai>piied 
to  distilling  operations,  especially  when  it 
is  desired  to  produce  nearly  ueutral  spirits 
as  for  making  sweet  winesj. 

The  materials  from  which  grape  brandy 
may  be  produced,  are  classified  by  the 
U.  S.  lulernal  Keveuue  Department  as 
Wine,  {erroneously  called  Must)  Sour  Wine 
Wash,  Piquette,  Pomace,  Lees  and  Cheese. 
This  classification  relates  to  the  estimated 
brandy  producing  capacity  of  the  materials 
named,  which  is  assumed  for  the  purpose 
of  fixing  tho  producing  capacity  of  the  still. 

In  order  to  obtain  the  best  brandy,  it  is 
necessary  to  distill  pure  wine  only  und  this 
must  be  from  'must.'feruunted  ns  for  white 
wine.  If  fermented  'on  the  skins,'  the  wine 
becomes  rough  from  tanin  aud  other  sub- 
stances extracted  during  fermentution  uud 
the  brandy  will  be  found  wanting  iu  that 
peculiar  delicacy  of  fiavor,  which  charac- 
terizes the  highest  types.  A  good  article 
may  be  obtaiued,  however,  from  ordinary 
red  or  white  wine  and  also  from  any  resi- 
due of  wiue  contained  in  the  pomace  either 
before  or  after  pressing.  To  the  pomace  of 
white  grapes,  water  should   be   added   in 


proportion  of  about  eighty  gallons,  to  one 
ton  of  grapes,  and  the  mass  allowed  to  fer- 
ment. Warm  water  is  preferable  as  fermeu 
tution  will  start  sooner. 

The  practice  of  distilling  from  Ibo  FodQ- 
ace  and  thick  lees  direct  has  been,  very 
wisely,  discontinued  by  nearly  all  brandy 
makers.  The  increased  cost  uf  handling 
and  heating  the  mass  of  material,  is  hardly 
repaid  by  tho  slight  increase  of  product 
which  is  of  inferior  quality  and  too  often 
used  for  "stretching, "  by  mixing  with  three 
or  four  times  its  volume  of  gmiu  or  pota- 
to spirits,  to  bo  sold  as  pure  'grape  brandy.' 

I.KOAL   llKQUIttKMKNTS. 

1st.  Every  still  must  be  registered.  2ud. 
When  the  still  is  set  up.  the  collector  of 
Internal  Uevonue  must  be  notified  of  the 
fact,  and  he  will  theu  personally,  or  by 
deputy,  survey  the  same  and  di-termine  its 
capacity.  This  survey  will  show  the  full 
capacity  of  the  still  in  gallons  and  also  all 
allowances  for  boiling  space,  {in  case  di- 
rect stenm  is  used)  nud  for  doubling.  In 
some  cases  the  survey  is  based  upon  the 
capacity  of  the  charger,  aud  this  would 
seem  to  be  the  better  practice,  as  much 
easier  to  be  understood  by  the  inexperi- 
enced distiller.  The  allowance  for  doubling 
is  necessary  in  case  spirits  of  low  proof 
are  to  be  made  first,  and  afterwards  re-dis- 
tilled to  get  iucreased  strength  or  improve 
the  quality.  This  allowance  for  time  or 
capacity  for  doubling  is  made  as  a  credit 
in  advance  to  be  used  iu  determining  the 
number  of  proof  gallons  which  the  still 
will  produce  iu  twenty-four  hours.  The  sur- 
vey will  also  fix  the  number  of  boilings  which 
shall  constitute  a  day's  work  (twenty-four 
hours  being  a  day  in  uU  cases)  together 
with  the  number  of  gallons  of  material, 
as  wiue,  wash,  etc.,  which  is  allowed  for 
the  production  of  one  gallon  of  brandy  at 
proof,  aud  it  should  be  noted  that  no 
fractions  will  be  allowed  in  making  time 
for  the  month.  As  it  frequently  happens 
that  mistakes  are  made  uud  trouble  and 
auxiety  caused  not  by  fully  understanding 
this  mutter,  I  will  try  and  iUuslrate  by  ex- 
ample. Suppose  the  still  to  be  of  cojiper, 
aud  of  300  gallons  actual  capacity,  and  that 
direct  steam  is  to  bo  used  in  distillery.  An 
allowance  for  "boiling  space''  must  be  made 
because  the  volume  of  the  material  will  be 
increased  by  condensation  of  steam  intro- 
duced as  well  as  by  expansion  of  the  liquid 
from  heating — the  expansion  amounting  to 
about  five  per  cent,  of  the  volume.  Iu  ad- 
dition to  this  there  must  be  sufficient  space 
to  allow  boiling  without  closing  the  lower 
end  of  the  vapor  pipe  aud  causing  the 
liquid  to  pass  over  undistilled.  Want  of 
attention  to  this  matter  has  ruined  many  a 
gallon  of  brandy.  The  allowance  for  boil- 
ing space  wo  suppose  to  be  1-10  of  the  act- 
ual capacity  of  the  still;  then  300  gallons 
less  thirty  gallons  equals  270  gallons 
culled  'working  capacitj'.'  '270  gallons  then 
should  be  tho  capacity  of  the  Charger,  but 
whether  the  charge  of  new  material  will  be 
270  gallons,  (theworkiug  capacity)  or  189 
gallons,  (the  actual  working  capacicy)  will 
depend  upon  how  we  wish  to  do  the  work. 
A  charge  of  '270  gallons  of  wine  or  other 
uew  material  may  be  ruu  for  7-10  of  any 
month  and  the  product  (siugliugs)  doubled 
in  the  remaining  3-10,  or  a  charge  of  189 
gallous — 7-10  of  the  working  capacity —of 
new  material  moy  be  used  together  with 
the  siugliugs  from  the  proceeding  boiling, 
which  will  amount  to  about  3-10  the  work- 
ing capacity,  aud  the  result  will  be,  as  re- 
gards quantity,  the  same, 

The  allowance  for  doubling  we  will  sap- 
pose  to  be  3-10  of  the  above  or  81  gallous—  | 


270  leHs  81  equals  189  gallous,  actual  work- 
ing capacity.  Probably  six  boilings  or 
charges  will  be  allowed  as  a  day's  work. 
Then  WJxt\  equals  1,131  galions.  Suppose 
this  to  be  wiue  of  which  five  gallous  are 
allowed  to  make  one  proof  gallon  of  brandy, 
then  U34  divid.-d  by  0  equals  220  80,  which 
is  the  brandy  producing  capacity  of  the 
still  from  wine  for  oue  day  of  twenty-four 
hours.  We  will  not  set  how  this  will  verify 
for  t.n  days.  We  charge  the  still  with  270 
gallons  of  wine;  270x6  (numbtr  of  boilinc-^ 
for  one  day)  equals  iri20  gallons  of  wi- 
per day.  By  our.  survey,  as  above  Ih^ 
allowance  for  doubling  is  3  10,  then,  of  our 
proposed  ten  days  run,  only  seven  days  can 
be  devoted  to  distilling  new  muteriul.  At 
1020  gallons  per  day  this  will  amount  to 
11340  gallous,  from  which  we  shall  obtain 
about  25  per  cent  of  the  original  volume, 
or  2835  gallons  of  "Siugliugs,"  thenlcoholic 
strength  of  which  will  be  proportionate  to 
the  original  strength  of  the   wiue  distilled. 

These  singliugs  must  now  be  doubled 
and  the  charge  will  be  as  before  270  gallons; 
but  ou  account  of  the  greater  strength  of 
this  material,  six  hours  will  bo  needed  for 
each  charge,  so  that  only  four  charges  per 
day  can  be  run;  270x4  (quals  H*80  gallons 
for  one  day,  and  at  this  rate  it  will  require 
a  little  more  than  2  aud  G-10  days  for  the 
original  amount  of  siugliugs.  But  during 
this  process  of  doubling  some  of  the  pro- 
duct is  found  to  be  wholly  unfit  to  be  al- 
lowed to  run  with  the  clean  spirit,  and  this, 
iu  order  to  close  the  work  without  waste, 
must  be  doubled,  which  will  require  the 
remainder  of  the  time,  4-10  day,  of  our  pro- 
posed run.  We  have  now  made  our  trial  of 
ten  days  and  by  the  Keveuue  Department 
shall  be  charged,  as  per  survey,  with  ten 
days  work  at  22G.80  proof  gallons  per  day  — 
226.80x10  equals  22G8,  proof  gallons. 

We  have  distilled  11340  gallons  of  wine, 
five  gallons  of  which  would  produce  one 
proof  gallon  of  braudy,  113-40  divided  by 
5  also  equals  22G8  proof  gallous,  showing 
that  in  this  instance  we  have  uo  assessment 
for  deficiency  to  fear.  It  should  be  borne 
iu  mind  that  the  above  is  applicable  only  to 
u  copper  still,  the  cap  of  which  will  afford 
sufficient  vapor  space  to  relieve  the  still  in 
case  of  priming,  (foaming).  With  a  wooden 
still  and  diiect  steam,  the  allowance  for 
boiling  space  should  be  greater  in  amount, 
fully  equal  to  the  increase  of  volume  of 
wiue  by  heating,  plus  the  space  occupied  by 
tho  lighter  parts  of  the  mass  which,  liberat- 
ed by  the  heat,  tloat  as  a  scum  or  foam  upon 
the  wiue,  aud  which  will  be  thrown  into 
the  vapor  pipe  when  ebullition  begius. 

MANUFACTUKEES    OF    STILLS. 

Section  3244  R.  S.  Imposes  a  special  tax 
of  fifty  dollars  on  manufacturers  of  stills 
aud  an  additioiial  tax  of  twenty  dollars  for 
distilling  purposes.  No  tux  is  imposed  ou 
a  distiller  who  manufactures  a  wooden  still 
on  his  own  premises  for  his  own  use. 

BKOISTRY    OF   STILLS. 

Section  3258  R.  S.  Requires  every  still 
iu  the  possession  of  any  person  to  be  regis- 
tered with  the  collector  of  the  district  on 
Form  3G,  either  as  being  for  use  or  not  for 
use,  an  omission  to  so  register  incurs  a  pen- 
alty of  five  hundred  dollars. 

NOTICE    BY    DI8TILLKR, 

Section  3259  R.  S.  Each  person  having  a 
still  so  registered  and  intending  to  use  the 
same  for  the  distillatiou  of  brandy  from 
apples,  peaches  and  grapes,  must  before 
commencing  distillatiou,  give  notice  ou 
Form  27  J  a  to  the  collector  of  his  district  or 
the  deputy  in  charge  of  the  division  of  his 
iutentiou  to  distill. 
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I  will  respectfully  state  tliftt  owing  to  the 
fact,  that  this  uotice,  Forui  2TA,  """st  be 
given  iu  duplicate  when  the  distiller  ex 
ecutes  his  bond,  the  custom  in  the  4lh 
luternnl  Kevenue  District  of  California  is 
to  simply  give  written  notice  to  the  collec- 
tor that  the  distiller  has  a  still  he  desirts 
surveyed.  It  is  my  opinion  that  this 
method  is  preferable  to  that  of  giving  no- 
tice on  Form  27;;,  that  is  when  it  is  a  new 
Blill  that  is  required  to  surveyed. 

SiVKVKY  . 
On  the  receipt  of  the  written  notice  of 
the  distillers  eilher  on  Form  27;  i  or  other- 
wise, the  collector  with  the  aid  of  his  desig- 
nated assistant  will  proceed  to  make  a  sur- 
vey on  Form  99  in  triplicate,  of  the  still  or 
stills  unless  there  be  on  file  in  his  office  a 
correct  survey  thereof  theretofore  made 
and  it  appears  to  his  satisfaction  no  change 
has  been  made  in  the  capacity  of  such  still 
or  stills  since  last  survey.  As  the  capacity 
of  fruit  distilleries  is  determined  solely  on 
the  capacity  for  distillation  and  owing  to  the 
great  variety  of  stills  in  use  and  the  variub!. 
quality  and  conditions  of  the  fruits  nsed,  n 
distiller  who  desires  to  have  a  correct  snr 
vey  of  his  distillery,  should  explain  to  th 
officer  mailing  the  survey  any  peculiar  cnu 
straclion  or  appliance  not  noticeable. 

To  better  explain  this  point  we  will  sup- 
pose that  the  officer  after  making  his 
measurements  finds  the  cubic  contents  of  a 
copper  still  to  be  GOO  gallons;  there  being 
no  charger  connected  with  the  still  it  is 
presumed  that  he  will  allow  1-10  for  boilii  g 
space  which  will  leave  the  working  capacity 
of  the  still  510  gallons;  his  next  step  will 
be,  if  there  is  no  doubter  attached,  to  alio* 
3-10  for  doubling,  this  will  leave  the  actual 
working  capacity  of  the  still  at  378  gallons. 
He  will  next  determine  the  number  of  boil- 
ings that  can  be  made  iu  twenty-four  hours, 
which  will  be,  as  a  general  rule,  six  boilings 
if  steam  heat  is  used  and  four  if  furnace 
heat. 

He  then  determines  how  many  gallons  of 
material  it  will  require  to  produce  one  gal- 
lon of  proof  brandy,  which  will  be  eight 
gallons  of  grapP  pomace  with  four  gallons  of 
water  added>  five  gallons  of  sound  wine, 
eight  gallons  of  sour  wine,  sixteen  gallons 
of  wash,  sixteen  gallons  of  cheese  with 
eight  gallons  of  water  added  and  eight  gal- 
lons of  lees  or  piquette .  If  however  a  charger 
is  nsed  the  capacity  will  be  arrived  at  by 
taking  the  capacity  of  the  charger  instead 
of  the  still.  In  such  case  the  regulations 
provide,  that  the  entire  capacity  of  the 
charger  will  be  given  as  the  working  capa- 
city of  the  distillery,  without  making  any 
deduction  for  boiling-space,  and  that  the 
number  of  charges  that  can  be  distilled  in 
twenty-four  hours  will  be  given  as  the  num- 
ber of  boilings. 

It  often  occurs  that  when  the  officer,  who 
has  been  designated  to  make  the  survey, 
visits  the  distillery  he  finds  the  charger,  in- 
tended to  be  used,  either  a  great  deal  larger 
or  a  great  deal  smaller  than  the  capacity  of 
the  still.  "When  the  charger  is  smaller  than 
the  working  capacity  of  the  still  it  will  be 
his  duty  to  make  the  survey  on  the  still  and 
allow  the  usual  allowance  for  boiling  space. 
Should  the  charger  be  larger  than  the 
capacity  of  the  still,  and  so  arranged  that 
the  material  can  be  partially  heated  in  said 
charger,  the  officer  will  make  bis  survey  on 
the  still  and  increase  the  number  of  boilings, 
unless  the  distiller  will  cut  down  the 
charger  to  its  proper  capacity. 

Should  a  doubter  be  attached  to  the  still, 
the  Commissioner  of  Internal  Revenue  has 
ruled,  that  little  or  no  allowonce  should  be 


made  for  doubling.    However  it  is  found  by    staling   whether   the  still   or  stills  are  for 


close  observation  that  the  percentage,  that 
should  be  allowed  when  a  doubler  is  us^  d. 
varies  according  to  the  construction  of  the 
apparatus  used,  and  it  necessarily  follows 
that  the  officer  making  the  survey  must,  to 
a  great  extent,  exercise  his  own  judgment 
in  determining  the  quantity  of  singliugs 
that  must  be  doubled  from  each  charge. 
I  have  also  observed  that,  when  a  still  is 
flat  or  nearly  flat  on  the  top,  the  allowance 
of  1-10  for  boiling  space  is  insufficient,  also 
that  when  direct  steam  is  used  in  heating 
the  material  iu  the  still  1-10  allowance  is  in  ■ 
sufficient  for  ebullition,  as  is  also  the  fact 
when  the  still  isjcharged  with  the  cold  mate- 
rial, the  great  variety  of  stills  in  use  for  th* 
distillation  of  grape  brandy,  and  the  valua^ 
ble  quality  and  condition  of  the  grapes  from 
which  the  material  is  obtained  render  it  ira- 
oraclicable  to  lay  down  any  fixed  rules  for 
the  guidance  of  the  officer  making  the  sur- 
vey, it  is  therefore,  as  I  have  stated  before, 
of  great  importance  to  a  distiller  who  de- 
-iivs  to  obtain  a  true  and  correct  survey  of 
bis  distillery,  to  give  the  party  making  the 
survi  y  all  the  information  possible  as  to  the 
construction,  mode  of  operation,  etc.,  of  his 
still  or  stills. 

BOND. 

After  the  completion  of  the  survey  and 
b  fore  the  commencement  of  distillation 
the  distiller  must  make  and  execute  a  bond 
on  Form  30^2  with  at  least  two  sureties  to 
to  be  approved  by  the  collector  of  the  dis- 
trict. The  penal  sum  of  the  bond  must 
not  be  less  than  the  amount  of  the  tax  on 
the  spirits  that  can  be  distilled  at  the  dis- 
tillery, from  the  highest  surveyed  material, 
during  a  period  of  fifteen  days  as  ascer- 
tained by  the  survey. 

Although  full  instructions  are  piiuted  on 
the   bond,  of   how  it  should   be  made  out, 
nevertheless,  I  find,  as  a  general  rule,  that 
it  is  difficult  for  distillers  to  properly  fill  out 
said  bond.     However  if  they  would  but  re- 
member that  all  bonds  given  iu  relatiou  to 
Internal   Revenue    matters   must  have  the 
names  of  the  principal  and  sureties  given 
in    the    body  of  the  bond   in  full,    and   so 
signed  to  the   bond,  and  that   a  man's  in- 
itials will  not  answer  the  purpose,  and  that 
the  residence  of  principal  and  each  surety 
must  be  stated  in  the  body  of  the  bond,  that 
the  bond  must  be  dated,  that  each  signature 
to  the  bond  must  be  made  in  the  presence 
of    two   witnesses,    who    must    sign    their 
names   to   the   bond   as  such,  and  that  a 
small  wax    or  wafer   seal    must  be   affixed 
to    the    signatuie   of    principal    and    each 
surety   singing    the  boud,    much   unneces- 
sary  expense   and    annoyance   to   the  dis- 
tillers would  be  avoided.    The  sureties  to  the 
bond  must  both  justify  on  Form  33  eac'j  iu 
a  sum  equal  to  the  penal  sum  of  the  bond, 
giving    a  description  of    their   property  so 
that   it   can  be  identified.      The  affidavits 
must   be  sworn  to  before  a   Collector,  Dep- 
uty Collector,  or  some  officer  having  an  of- 
ficial seal,  for  instance  a  Notary  Public. 

At  the  time  of  giving  the  bond,  the  dis- 
tiller must  give  notice  on  Form  27;;  in  du- 
plicate. These  notices  are  easy  to  till  out 
with  probably  these  exceptions:  1st.  When 
they  state  the  distance  from  the  distillery 
to  any  building  authorized  to  be  used  for 
rectifying  or  refining  distilled  spirits,  they 
must  state  that  it  is  more  than  GOO  feet  in  a 
direct  line.  2nd.  When  they  state  where 
the  brandy  is  distilled  will  be  kept  they 
must  state  in  a  building  or  room  where  no 
wine  is  made  or  kept. 

Accompanying  the  bond,  Form  30;i,  and 
notice.  Form  27;;,  iu  duplicate  must  be  the 
registry  of  the  stills.  Form  2tj.  in  duplicate. 


or  not  for  use.     If  the  distiller  intends 
to  commence  distilling  daring  the  month  in 
which  he  gives  the  bond,  he  will  state  fur 
use   on   and    after   such   and   such  a  date, 
otherwise  he  will  state  not  for  use.     If  the 
distillery   consists   of  more   than   one   still 
and  the  distiller  only  intends  to  use  one  of 
the  stills,  he  must  state  on  his  form  2fi  the 
the  still  he  int'  nds  to  use,  for  me,  the  other 
not  for  Hue.     In  such  case  he  must  make 
application  on   Form  143  for  reduction  of 
capacity,  as   oth-rwifte   he  will  be  charged 
for  the  full  capacity  of   his  distillery  and 
will  be  ass  ssed  for  a  d.-ficieucy  in  the  pro- 
duction of  spirits,  and  will  probably  have 
to  pay  an  unjust  tax.     I  earnestly  call  the 
atteutlcin  of  all  distillers,  who  have  two  or 
more  stills  to  this  r.  quiremeut  of  the  regu- 
lations,   .^ftin-  properly  executing  the  bond. 
Form  3u;;,  with    affidavits  of  sureties   on 
Form  33,  and  giving  notice  on  Form  27^-; 
in  duplicate  and  filling  out  registry  of  stills. 
Form    211.  in    duplicate,   with   form  H3   if 
nee  -'Ssary.  these  papers  should   be  st  nt  to 
the  deputy  collector  of  the  division  in  which 
the    distillery    is    situated.      The    distiller 
must  ri  ni'mber  that  he  is  not  permitted  to 
commence  distilling  until  after  he  receives 
notice  from  the  collector  of  the  district  that 
his  bond  has  been  approved.    He  must  also 
remember  that  he  must  make    application 
on  Form  143  for  rednction  of  capacity  each 
time  he  chang.s  the  capacity  of   his  dis- 
tillery. 

6th.  Every  distiller  must  provide  him- 
self with  a  book.  Form  25;;,  the  entries  in 
which,  OS  indicated  by  the  column  heading, 
must  be  made  daily. 

The  entries  required  need  no  explanation 
except  that  the  hour  of  commencing  is  con- 
straed  to  m'an  the  time  when  the  singlings 
begin  to  run;  and  that  under    the  title  of 
other  material  singliugs  should  be  entered 
whenever  they  constitute  a  portion,  or  all, 
of  the  charge.     The  entire  product  of  the 
still  is  to  be  entered  as  singlings  produced, 
and   that   portion   which  goes  back   to  be 
doubled    being   entered  as  other  material. 
The  difference   between  the    two   amounts 
will  be  the  amount  to  be  entered  on  Form 
15  as  singliugs  on  hand  last  of  the  month. 
BOOK  FORM  25;;. 
Every  distiller  from  apples,  peaches,  or 
grapes   exclusively,   must   provide    himself 
with  a  book.  Form  25;$.  in  which  he  shall, 
from  day  to  day,  make  or  cause  to  be  made 
true  and  exact  entry  of  the  kind  and  quan- 
tity of  material  purchased  or  received,  the 
hours  between  which  the  still   is  operated 
each  day,  the  kind,  quantity,  and  condition 
of  the  fruits  used,  the  number  of  time  each 
still  has  been   boiled  of   during  each  day. 
and    quantity  of    singlings  and  of    brandy 
produced  thereby.      The  distiller  must   be 
careful   in  recording   the  kind  of  material 
used,  as  upon  the  brandy  producing  quality 
of  the    material,   thus  recorded,    will,  to  a 
great    extent,    determine   the    quantity    of 
brandy  that  should  be  produced  during  the 
sea.5on.     I  have  found  by  close  observation 
of  the  monthly  returns  on  Form  15  of  the 
distillers    in   this    district,    which    are,    or 
should  be,  correct  statements  of  their  oper- 
ations   taken  from  their  book.  Form  25;;. 
that  the  same  material  has  a  more  or  less 
brandy  producing  capacity  during  different 
months.     From  this  showing  it  would  ap- 
pear that  either  the  distiller   has  reported 
the  wrong  material  used  or  that  this  mate- 
rial under  different  conditions  will  vary  in 
its  spirit  yielding  capacity.     This  discrep- 
ancy occurs  most  frequently  on  the  mate- 
rial reported  as  wash,  and  is  probably  ow- 
ing  to  the   manner  of    its  production   or 
treatment  prior  to  distillation. 


BEPOBTS  OS    FORM  15. 

I  )u  or  before  the  tenth  day  of  each  month 
from  th«  time  the  distillers  bond  is  approved 
until  the  distillery  is  closed  for  the  season, 
and  the  still  or  stills  are  registered  as  not 
for  use  on  Form  26,  the  distiller  shall  make 
a  return  in  duplicate  on  Form  15.  This  re- 
turn should  be  an  exact  copy  of  the  opera- 
tion of  the  distillery  as  shown  by  his  book. 
Form  25;,^,  and  should  be  sworn  to  before 
a  deputy  collector,  or  some  officer  having 
power  to  administer  oaths,  and  then  for- 
warded to  the  deputy  collector  of  the  divie- 
ion  iu  which  the  distillery  is  situated. 

OArOINO. 

On  or  before  the  twenty-fifth  day  of  each 
mouth,  the  distillers  shall  notify  the  col- 
lector of  his  district,  the  probable  number 
of  packages  of  brandy  that  will  be  distilled 
by  him  withiu  the  month,  and  probably 
number  of  wiuc-gallous,  with  a  request  to 
to  have  the  same  gauged  and  marked 

If  the  distiller  desires  to  have  the  brandy 
gauged  for  payment  of  tax.  he  will  be  per- 
mitted to  keep  the  brandy  after  it  is  gauged 
in  the  original  packages,  and  at  the  place 
of  deposit  designated  in  his  bond  for  four 
months  from  the  date  of  the  gauge  without 
payment  of  the  tax  thereon.  However,  he 
must  remember  that  he  must  pay  the  tax  on 
or  before  the  four  months  expire,  and  that 
he  must  not  iut-rfere  in  any  manner  what- 
ever with  the  brandy  until  the  tax  has  been 
paid. 

If  the  distiller  desires  to  have  the  brandy, 
produced  by  him,  removed  in  bond  from 
his  distillery  to  a  special-bonded  warehouse 
situated  in  the  district  where  his  distillery 
is  located,  he  will  notify  the  collector  of 
this  fact,  and  when  the  brandy  is  ganged 
and  the  ganger  hands  the  distiller  his  re- 
port on  Form  A  2,  the  distiller  will  im- 
mediately fill  out  his  entry  of  the  with- 
drawal for  transportation  in  bond.  Form  A 
3,  which  is  printed  on  the  back  of  Form  A 
2.  He  must  state  on  said  Form  A  3  the 
oute,  and  by  what  conveyance  the  brandy 
is  to  be  conveyed  from  the  distillery  to  the 
special-bonded  warehouse.  Forms  A  2  and 
3  must  be  in  duplicate. 

The  distiller  mnst  then  execute  and  de- 
liver to  the  collector  a  bond  in  dnplicate, 
Form  A  4,  within  ten  days  from  the  dale  of 
the  ganger's  report.  Form  A  2. 

This  bond  mnst  be  accompanied  by  af- 
fidavits of  the  sureties  on  Form  33. 

Full  instructions  will  be  found  printed 
on  said  bond  of  how  it  should  be  filled  out; 
however,  I  will  again  caution  distillers  that 
the  christian  names  of  principal  and  sur- 
eties must  be  written  in  the  body  of  the 
bond.  That  the  residence  of  principal  and 
each  surety  must  be  stated  in  the  bond. 
That  a  seal  of  wax  or  wafer  must  be  attached 
to  each  signature.  That  each  signatara 
must  be  made  iu  the  presence  of  two  vit- 
n-3sses  who  must  sign  their  names  as  such. 
That  there  must  be  at  least  two  sureties  and 
that  the  bond  must  be  dated. 

The  penal  sum  of  the  bond  must  not  be 
less  than  the  amount  of  the  tax  on  th 
brandy.  I'pon  receipt  of  the  collectot'a 
notice  of  the  approval  of  the  bond.  Form  A 
4,  he  will  remove  the  brandy  from  the  dis- 
tillery to  the  special-bonded  warehouse  by 
the  conveyance  and  over  the  route  or 
routes  designated  in  his  entry  of  with- 
drawal. Form  A  3.  within  the  time  men- 
tioned in  his  bond.  Form  A  4. 

In  case  the  brandy  is  to  be  removed  from 
the  distillery  to  the  special  bonded  ware- 
house, on  cart.s,  drays  or  wagons,  or  in  case 
the  distiller  transports  the  brandy  by  his 
conveyance,  no  bills  of  lading  will  be  re- 
quired, otherwise  the  distiller  will  be  reqnir- 
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«!  to  obtain  and  deliror  to  the  collector 
three  billii  of  InJing  on  Form  A  5,  which 
muni  ill  <v,.rjr  case  bt.  throngh-bilU  of  lud- 
ing,  and  bind  each  railroud  or  olbir  Irnns- 
pnilaliou  compiiu}'  iiud  the  owiur  or  pro- 
priitor  of  lacb  v.'«ml  or  oth.r  oonv.iynuco 
transporliiig  aaid  brnndy  while  iu  their 
cunlody,  aud  being  trausported  by  Ihtni 
from  the  place  of  shipni.ut  lo  the  special 
bonded  warehouae.  The  distiller  niiiBt 
make  arrangenienls  for  shipment,  rate  and 
payment  of  freight,  aud  like  details  with 
the  transjwrlatiiin  company. 

Should  the  dislirler  desire  lo  have  his 
brandy  removed  from  his  distillery  lo  n 
special  bonded  unreliouse  located  iu  a  dis- 
trict other  than  that  in  which  his  distiller)- 
is  situated,  he  will  notify  the  collector  of 
his  district,  as  in  case  of  intended  rinioval 
to  a  warehouse  in  the  same  dislrict,  except 
that  the  distillers  entry.  Form  A  3,  endorsed 
on  form  A  2,  will  be  executed  in  triplicate 
instead  of  in  duplicate.  The  distiller  must 
then  execute  aud  deliver  to  the  collector  a 
bond  in  duplicate.  Form  A  C. 

The  same  requirements  must  be  observed 
iu  prepnring  this  bond  as  those  required  iu 
the  preparation  of  bond  Form  A  4,  except 
that  the  penal  sum  named  in  the  bond  must 
not  be  less  than  double  the  amount  of  the 
tax  on  the  brandy.  This  bond  must  also 
be  delivered  to  the  collector  withiu  ten  day* 
from  the  date  of  the  report  of  the 
ganger,  Form  A  2,  otherwise  the  collector 
will  decline  to  approve  the  bond  aud  de- 
mand immediate  payment  of  tax.  The 
distiller  will  also  be  required  to  obtain  aud 
deliver  to  tbo  collector  three  bills  of  lading 
on  Form  A  5,  as  hereinbefore  prescribed. 

On  arrival  of  the  brandy  at  the  special 
bonded  warehouse,  the  distiller  will,  by 
himself  or  agent,  forihwith  report  the*  fact 
to  the  collector  of  the  district  in  which  the 
warehouse  is  situated,  and  will  execute  iu 
triplicate  an  entry  for  deposit  on  Form  A.  7. 
The  quantity  of  brandy  stated  ou  said  Form 
A  7,  will  bo  precisely  the  contents  of  each 
cask  as  ascertained  by  the  original  ganger. 
Ths  distiller  must  then  execute  aud  deliver 
to  the  collector  of  the  district  where  the 
warehouse  is  situated,  a  bond  iu  duplicate. 
Form  A  8,  with  at  least  two  good  aud  suf-  housrcaniTo't 
ficient  sureties  in  a  penal  sum  not  less  than 
the  amount  of  the  tux  ou  the  brandy  to  be 
deposited  in  the  warehouse.  The  instruc- 
tions heretofore  givcu  for  the  boud.  Form 
A  4,  must  bo  observed  in  the  preparation 
of  this  bond. 

Should  the  distiller  desire  to  remove 
brandy  deposited  in  one  special  bonded 
warehouse  to  another  situated  in  the  same 
district,  he  will  execute  an  entry  on  Form 
A  3  ia  duplicate,  and  a  boud  on  Form  .A  4 
also  in  duplicate  for  the  withdrawal,  trans- 
portation and  deposit  of  tho  brandy  as 
desired,  substituting  the  words  special 
bonded  warehouse  tor  tho  word  distilling  in 
the  entry  and  bond.  The  proceedings  aud 
requirements  as  to  bill  of  lading  aud  other 
matters  relating  to  such  transfer,  will  be 
similar  to  those  prescribed  in  case  of  re- 
movals from  a  distillery  to  a  warehouse  in 
the  same  district. 

Should  the  distiller  desire  to  transfer 
brandy  from  a  warehouse  iu  our  district  to 
a  warehouse  in  another  district,  tho  distiller 
will  execute  an  entry  for  withdrawal,  Form 
A  3  in  triplicate,  aud  a  boud.  Form  A  0  in 
duplicate,  substituting  the  words  special 
bonded  warehouse  for  the  word  distillery, 
Tfhere  it  occurs  in  said  forms. 

The  game  requirements  as  to  bill  of  lad- 
ing and  other  matters  relating  to  removals 
from  a  distillery  to  a  warehouse  iu  another 
district  must  be  observed. 
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The  distiller,  ou  arrival  of  the  brandy  at 
tho  Second  warehouse,  will  immediately 
notify  the  collector  of  the  district  iu  which 
the  second  warehouse  is  located,  aud  will 
forihwith  execute  in  triplicate  an  entry  for 
deposit,  Form  A  7,  and  a  bond  iu  duplicate 
Form  A  H,  as  iu  case  of  removals  from  a 
distillery  lo  a  special  bonded  warehouse  in 
another  dislrict. 

Braudy  made  from  grapes  may  be  with- 
drawn once  aud  no  more  from  one  speeiaj 
bonded  warehouse  for  trauspoitution  to 
another  sjiecial  bonded  warehouse,  and  such 
brandy  shall,  on  its  arrival  at  the  second 
special  bonded  warehouse,  be  immediately 
entered  therein,  from  which  warehouse  it 
shall  be  withdrawn  only  ou  paynuut  of  the 
tax  or  for  immediate  exiJortatiou. 

lirandy  made  from  ap|>les  or  peaches 
cnuuot  be  bonded  in  a  special  bonded  ware- 
house. 

Tho  proprietor  of  a  special  bonded  ware- 
house uiust  look  to  the  deposits  for  his 
storage  aud  charges,  aud  should  it  become 
necessary  to  discontinue  a  special  bonded 
warehouse,  tho  Commissioner  of  luternal 
Revenue  may  n  quire  the  merchandise  there 
iu  to  be  transferred  to  such  other  warehouse 
as  he  may  designate,  and  within  a  lime  to 
be  prescribed  by  him,  aud  the  expense  of 
transfer  must  be  paid  by  the  owners  or 
depositors  of  the  braudy. 

When  the  owner  of  grape  braudy,  deposit- 
ed in  a  special   bouded  warehouse,  desires 
lo  withdraw  tho  same  on    payment   of  the 
tax,  he  must  file    with    the  collector  uotice 
aud  request  in  duplicate  on  Form  179.     If 
the  uoiice  requests  that  the  braudy  be  re- 
gauged,  the  collector  will  endorse  thereon 
his  order  to  the   ganger,    directing  him  to 
regauge  the  spirits,  aud  upon  the  applicant 
endorsing  his   entry  for  withdrawal.  Form 
179,  aud  paying  the  tax,   the   collector  will 
inslruct  the  storekeeper   iu  charge   of    the 
warehouse  to  deliver  the  spirils.      If   there 
is  no  request  for  a  regauge,  the  tax  on  the 
braudy  must   bo    paid   ou   original   gauge. 
Braudy  in  a  special  bonded  warehouse  may 
be  transferred  by  the  distiller  to  some  other 
parly,  however  it  must  be  remembered  that 
a  distiller  having  brandy  iu  a  bonded  ware- 
make  any  sale  of  the  braudy, 
which  devests  him  of  the  obligation  to  pay 
the  tux. 

The  distiller  who  deposits  the  braudv  in 
the  warehouse  is  the  party  who  must  pay 
tax  ou,  aud  withdraw  the  brandy,  or  ou 
whose  behalf  the  tax  paid  withdrawal  is 
made  and  as  he  is  the  purly  who  must  bear 
this  burden,  he  is  tho  one  from  whom  the 
tax  should  be  promptly  accepted.  Tho  fact 
is,  however,  recognized  that  the  distiller  can 
act  by  an  agent,  and  that  naturally  the 
person  to  whom  he  transfers  the  brandy 
would  be  such  agent.  The  distiller  is  the 
only  person  who  can  transfer  the  brandy 
from  one  special  bouded  warehouse  to 
another. 


collector  the  sum  of  ten  cents  for  each 
export  stamp  ufflxed  to  the  package,  he  will 
also  be  required  to  pay  tho  tax  on  any 
■'■  ■"  ■■  "cy  that  the  gangers  return  may  show 


He  will  then  be  required  to  execute  and  do- 
liver  to  tho  collector  a  bond.  Form  I!,  iu 
duplicate  with  satisfactory  sureties  who 
must  justify  on  Form  3:1,  upon  receipt  of 
the  collector's  notice  that  tho  bond  has 
been  approved,  the  applicant  must  immedi- 
ately procure  and  deliver  to  the  collector 
three  bills  of  lading  upon  Form  C.  Upon 
arrival  of  the  brandy  at  the  port  of  entry, 
the  owner  or  exporter  will  forthwith  notif\ 
the  Collector  of  Customs,  in  order  that  the 
lighterage  and  drayago  of  the  braudy  may  be 
done  under  his  surveillance,  and  thut  it  may 
at  once  be  insp.  cted  and  laden  on  board 
the  foreign  bound  vessel. 

If  the  braudy  is  withdrawn  for  traiis- 
porlatiou  for  export  under  Ihe  act  of  June 
9th,  1874,  the  uotice  and  Form  2511  above 
referred  to  must  be  filed  with  the  collector, 
but  Form  20C  will  be  marked  .K  A,  instead 
of  X.  The  bond  will  b«  given  ou  Form  BB. 
and  the  bills  of  lading  will  be  marked  C  C 
instead  of  C,  and  upon  arrival  of  the  braudy 
at  the  port  of  entry,  am]  after  it  has  been 
duly  gouged,  inspected  and  laden  ou  board 
the  export  vessel,  the  exporter  will  be  re- 
quired to  execute  aud  deliver  to  tho  Col- 
lector of  Customs — export  entry  Form  D  D, 
and  export  boud  Form  E  E. 

Export  bonds  can  be  executed  and  given 
by  parlies  other  than  the  distiller  producing 
Ihe  braudy. 

In  conclusion  I  will  call  your  attention  to 
the  fact  that  a  distiller  who  has  given  the 
required  bond,  aud  who  sells  only  distilled 
spirits  of  his  owu  production  at  the  place  of 
mauufucture  or  from  a  special  bonded  ware- 
house in  the  origiual  packages  to  which  tho 
lax-stumps  are  affixed,  will  not  be  required 
to  pay  the  special  tax  of  a  wholesale  liquor 
dealer  ou  account  of  such  sales. 

As  distillers  bonds  expire  on  April  30th 
of  each  and  every  year,  they  should  execute 
and  file  their  bonds  during  the  month  of 
May  of  each  year. 
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EXPORTATIOSt    IN     BOSD    WITHOUT    PAYMENT 
OF     TAX. 

When  the  owner  of  grapo  braudy  desires 
to  remove  the  sumo  from  a  special  bonded 
warehouse  for  exportation,  he  will  file  his 
notice  with  tho  collector,  und.  Form  20G  or 
A  or  A,  in  triplicate,  ho  will  specify  on 
Form  200  the  number  and  serial  numbers 
of  tho  packages  he  desires  regaugcd  for  ex- 
port, and  also  whether  the  brandy  is  to  be 
withdrawn  for  direct  exportutiou  under 
section  3330  E  S,  or  for  transportation  for 
eiporl  under  tho  act  of  June  9lh,  1874.  If 
the  brandy  is  to  be  withdrawn  for  dried  ex- 
portation after  it  has  been  rogauged  and 
Form-  206  A  lias   been   properly    executed, 


The  foUowingis  in  continuation  of  the 
translations  made  by  Mr.  L.  D.  Combe  for 
the  Sai.la  Cktru  Valky,  from  a  report  ou  the 
subject  by  Prof.  A.  Mullardlt,  to  the  Na- 
tional Horticultural  Congress  of  Bordeaux, 
September,  1887; 

So  far,  we  have  spoken  of  tho  crosses 
among  the  wild  American  vines,  and  every 
one  could  appreciate  the  possible  useful- 
ness of  the  new  grafting  stocks  thus  ob- 
tained in  the  reconstruction  of  our  vine- 
yards in  those  soils  where  the  actually 
known  variety  do  not  give  entire  satisfoc- 
lion.  We  shall  treat  now  of  the  new 
hybrid^',  created  by  Mr.  De  Grasset  and 
myself,  through  the  crossing  of  these  same 
American  vines  with  the  European  variety. 
My  obji  cl  in  this  second  series  of  hybrid- 
izations was  to  obtain  through  the  union 
iu  one  plant  of  tho  divers  properties  of 
American  and  European  varieties,  new 
vines  of  direct  production,  resisting  phyl- 
loxera by  its  roots,  the  peronospora  by  its 
leaves,  and  at  tho  same  time  giving  fruit  of 
good  quality. 

To  give  some  idea  of  extent  of  such 
work,  it  will  suffice  to  say  that  the  best 
viues  of  the  south  aud  southwest  of 
France,  as  well  as  some  of  those  of  Spain, 
Portugal  and  Italy,  aro  already  crossed 
with    the    American    Biparias,    Eupcstris, 


the  applicout  will  be  required  to  pay  to  the  '  Aestivalis,  Ciuerca,  Mouitocola',  Cordifolia' ' 


aud  .Oritnndifolin,  but  especially  with  Ihe 
two  former  species,  they  biing  really  the 
most  important  for  hybridization.  Tho 
number  of  these  hybrids  number  jeveral 
thousands,  among  which  two  haudrcil 
varieties  are  already  prodncliTo. 

It  is  clearly  shown  by  a  study  of  all 
these  plants  that  the  work  of  creating  by 
hybridizing  a  vine  of  direct  producing 
power  is  much  slower  than  that  of  produc- 
ing new  grafting  stock. 

Ever  since  1881  in  my  Noles  xur  h.i  i  ignet 
Americainr.i,  I  allowed  this  fact  to  appear. 
Experience  has  abundantly  proved  the  ex- 
actitude of  my  conjectures. 
I  I  will  here  explain  the  reasons  for  BOoh 
difficulties,  rather  than  indicate  with  what 
means  I  expect  to  surmount  them,  so  that 
everybody  can  judge  for  himself  of  the 
probability  there  is  of  obtaining  the  result 
I  am  Seeking. 

Physiology  teaches   us   that    hybrids  oc- 
cupy an  intermediate  position  between  tho 
two  species  used  in  their  formation.     The 
mule  is  u  well  known  example  of  such  low 
among  the  auimuls.    The  vegetable  hybrids 
follow  tho  some  rule,  as  we  see  in  the  Pelit 
ISouACttet,  an  intermediate  between  its  pro- 
genitors, the    TeiiUuricr   and    the    .4ramoii. 
We  must   remark,  however,  that   the   Petit 
Bousr.hH   is   not  a  hybrid    property  but  a 
Mdis,  and   still  tho  example  stands  good, 
as  tho  laws  that  govern  the  latter  ore  virtu- 
ally the  same  as  for  the  hybrids.     So  far, 
my  experience  has   proved   that   my   new 
hybrids    do    uot    depart    from   the   above 
physiological  law,  since   the   greatest  por- 
tion of  them  staud  as  intermediate  between 
the   American  aud   European   progenitors. 
Toke   for  instance  a   hybrid  of   ChesseUs 
and  Enpestris,  the  clusters   and   seeds  by 
their   shape   and  size,  are  about  half  way 
between   the  parents;  thus,  also,  with  the 
leaves   iu   their  resistance   to  peronospora, 
aud  the  roots  to  phylloxera,  as  I  have  been 
able  to  ascertain. 

Therefore,  among  the  two  hundred  hy- 
brids which  Mr.  De  Grasset  and  I  hove 
in  bearing,  96  to  98  per  100  correspond  to 
the  above  example,  presenting,  therefore, 
clusters  ond  seeds  too  small,  and  roots 
hardly  sufficient  proof  agaiust  phylloxera. 
These  are,  however,  exceptions  more  or 
less  numerous  to  this  general  law,  accord- 
ing to  what  species  of  animols  or  plants 
ore  crossed  by  hybridization.  Such  an  ex- 
ception, iu  our  cose,  are  the  hybrids  of 
Rotudifolta  and  Vinifera,  of  which  I  have 
a  number,  and  all  of  them  have  such  a  re- 
markoble  resemblance  to  the  Vint/era  that 
I  was  induced  to  doubt  at  one  time  the 
fact  of  their  hybridization  since  the  Ameri- 
can type  seemed  absorbed  iu  the  European. 
But  as  such  cases  are  very  rare,  it  will  be 
unnecessary  for  me  to  make  further  men- 
tion of  them. 

A  second   series  of  exceptions   more   or 
less  numerous,  and  much  mora  important 
than  the    prtcediug   one,   is  composed   of 
those  hybrids  which  on  the  whole  are  in- 
termediate, but  hi/   ct:rtain  separate   organs 
reapproach  now  one  type  aud  now  another. 
Such   is  the  cose  with  one  of  my  hybrids 
between  the  Pacho  Xiptetues  of  Spain  and 
liiipetilri^,  created  in   1882   and   sowed   in 
1883.     The    foliage   is  genuine   liupestrui, 
while    the    clusters   five    or   six   inches   in 
length,  with  seeds  much  larger  than  those 
of  CUasstkis,  resemble  perfectly   tho   Euro- 
pean vine.    This  superb  plant  now  bearing 
already  fifteen  large  clusters,  with  Ameri- 
can  leaves,  bunches   and  seeds  European, 
may  perhaps  (I  know  not  yet)  possess  also 
resisting  American  roots. 
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The  Sophistication  of  Wine. 

An    Able    Treatise   on    the    Various 
Methods  of  l"reatiug  Wine.'-. 

(By  W.  B.   Rising.  State    Analyst  and    Professor  of 
Cheiuiilry  at  the  University  of  California.) 

The  sopbisticntion  of  wine  is  n  term  so 
well  known  thiit  any  iiltenipt  ut  lU-fiuitiou 
may  seem  supeitiuoUB.  We  have  simply 
adopted  this  Freni-h  word,  with  the  very 
definite  meaning  which  it  had  aripiired  in 
that  ^language  from  long  useagc.  Taken 
in  ite  narrowest  sense,  it  would  iucUide  the 
addition  of  every  sulistauee  to  the  wine 
The  popular  understanding  of  it,  however, 
would  make  it  almost  synonymous  with  ad- 
ulteration, and  the  two  words  arc  oftm  used 
interchangeably.  Sophistication  is  the 
broader  term  including  adulteration  and 
much  that  cannot  be  called  adulteration. 

Now  we  may  consider  Ihe  sophistication 
of  wine  in  its  relation  to  the  public  health, 
or  in  its  relation  to  the  wine  interests  of  the 
country.     We  may  find  many  methods  of 
treating  wine,  which  may  not  be  specially 
detrimental  to   health,  but  which  are  pri- 
judicial   if  not  destructive  to  the  best  iu- 
tercstsflf  the  wine  grower.     It  seems  to  me 
that  as  a  convention  of  wine  growers  this 
is  the  stand  point  we  should  take.     There 
is   no  antagonism    betwetn    the    two;    Ihe 
wine  growers'  first  and  greatest  interest  is 
that    the   wine    which    he    produces    and 
which  his  neighbors  produce,  and  that  all 
wine  sold    under  that   name  shall  contain 
nothing    detrimental   to   health.     I   repeat 
the  wine  grower   is  as  much  interested  as 
any  member  of  the  community,  yen,  more 
BO,  that  only  good  wholesome  wine  shall  be 
sold  as  wine.     He  has  a  right  to  maintain 
that  only  pure  wine  shall  be  sold  as  wine; 
that  no  imitation,  even  if  it  were  possible 
to  make  such  a  compound  which  should  be 
perfectly  harmless  shall   be  sold   as  wine. 
It  is  a  matter  of  great  concern  to  the  public, 
that  every  business  shall  be  conducted  in  a 
legitimate  manner,  and  shall   be  respected 
in  its  rights.     It  is  in  every  way  desirable 
that  there  should   be  an  esprit   ihi  corps  in 
every  business.     Thece  should   be  an  en- 
lightened   and     strong     public     sentiment 
among  the  wine  growers,  which  knows  how 
to  protect   its   own    interests.      Bad    and 
doubtful  practices  should  be   stopped  and 
each  should  have  in  miud  the  highest  suc- 
cess of   the   whole.     The   better  name  we 
can  get    for    California   wines    the   better 
price  will  each  man  get  for  his  wine.     On 
the  other  hand  the  more  poor  wine  is  sold 
as  California  wine  the   lower  the  price  for 
all  onr  wine.     We  want  the  name  Califor- 
nia wiue  a  synonym  for  pure  wine;  so  that 
any  person  buying     California    wine   may 
feel  with  absolute  certainty  that  he  is  buy- 
ing pure  wine.     I  feel  that  I  can  give  testi- 
mony to   the   general    purity  of    California 
wine.     As  State  Analyst  I  have  analyzed  a 
large  number  of   samples   dirtct   from  the 
producers  as  they  were  being  marketed  and 
have  found  tbem  almost  without  exception 
good  pure  wines.     I  am  confident  that  the 
wines  ol  no  other  country  will  at  all  com- 
pare with  ours  in  purity.     I  have  said  this 
in  introduction    to   my    subject,  that    my 
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stand-point  might  be  rightly  understood 
shall  attempt  to  present  the  wine  gio.vers 
side  of  the  question,  but  without  pr^judici 
to  other  interests. 

The  preparation  of  wine  is  as  old  as  his- 
tory. Within  those  latitudes  where  the  vine 
thrives,  wine  has  been  made  and  drunk 
from  a  time  when  the  memory  of  man  run- 
neth not  to  the  contrary.     In  isome  of   the 


coal  mines  of  Germany  fossil  imprints  of 
the  vine,  with  its  stalk,  leaves  and  berries, 
have  been  found,  giving  us  some  idea  of 
the  great  age  of  the  vine.  During  all  these 
thousands  of  years  the  art  of  wine  making 
has  been  devolopiiig.  If  age  carries  with 
it  any  rights,  if  methods  of  pnpara  i)n  fol 
lowed  for  hundreds  of  generations  give 
difiniteness  of  meaning,  then  the  term 
wine  has  tho^^e  rights  and  a  definite  meai> 
ing.  If  copy-rights  and  trade-marks  are 
worth  any  thing;  then  has  wine  earned  its 
name,  which  should  not  be  usurped  by  any 
other  liquid. 

We  may  consider  the  various  substances 
which  are  added  to  the  wine  one  by  one,  or 
attempt  to  classify  them  from  various 
stand  points.  We  may  divide  them  into 
two  general  classes,  those  normally  present 
in  the  wine  and  those  whieh  are  foreign  to 
it,  or  we  may  consider  the  motives  which 
dictate  the  various  methods  of  treatment 
adopted,  and  when  we  treat  these  substances 
we  will  then  see  whether  they  are  foreign 
to  wiue  or  not,  whether  beneficial  or  in- 
jurious, 

I  would  not  be  understood  as  in  any  way 
underrating  the  art  of  handling  or  treating 
wines;  much  less  would  I  bring  charges 
against  it.  It  is  an  art  of  long  growth, 
which  from  experience  and  careful  Jobserva- 
tiou  has  learned  to  correct  many  of  the 
evils  in  wine  or  to  recognize  their  coming 
and  so  anticipate  them.  Science  does  not 
antagonize  this  art,  but  only  wishes  to  as- 
sist it. 

Wine  making  is  a  commercial  enterprise 
and  the  wiue  maker  attempts  to  furnish  the 
general  public  with  that  article  which  they 
will  pay  most  for.  His  great  aim  from  be- 
ginning to  end  is  to  please  his  customers. 
Accordingly  he  may  feel  obliged  to  add 
various  substances  to  give  the  desired 
qualities  to  his  wine,  to  improve  its  ap- 
pearance, taste,  bouquet,  etc.  The  wine 
may  lack  keeping  qualities,  and  he  seeks 
such  reagents  as  will  improve  it  in  this  re- 
spect, or  it  may  already  have  acquired 
objectionable  quiities,  sour  or  milk  sonr, 
etc.  He  wishes  to  neutralize  these.  Fin- 
ally there  is  the  wine  imitator,  who  is  no 
wine  grower,  who  has  no  interest  in  wiue 
growing  and  very  little  sympathy  with  the 
iudustry,  who  has  very  little  capital  in  the 
business,  very  little  conscience,  and  often 
is  really  ignorant  of  the  properties  of  the 
substances  which  ho  uses.  His  very  ignor- 
ance often  makes  him  dangerous,  for  he  fs 
not  afraid  to  add  any  objectionable  com- 
pounds to  his  concoctions.  We  see  here  a 
wide  difi'erence  between  the  interests  of  the 
wiue  grower  and  the  wine  imitator.  The 
wine  grower  and  the  wine  consumer  have 
identical  interests.  The  wine  grower,  who 
by  any  treatment  of  his  wine  makes  it  in- 
jurious to  the  consumer,  injures  his  own 
business;  while  the  wine  imitator  has  no 
interests  to  conserve.  He  simply  pirates 
while  he  can  upon  the  interest  of  the 
grower.  He  is  a  fraud  and  his  business  is 
fradulent. 

I  have  thus  outlined  some  of  the  reasons 
which  influence  the  motives  of  those  who 
treat  wines.  We  shall  later  on  see  what 
their  bearing  is  on  the  best  interest  of  the 
industry. 

I  shall  now  hastily  consider  some  of  the 
various  methods  of  sophisticating  wines 
and  comment  upon  them  in  a  general  man- 
ner as  I  mention  them. 


PLASTERING  OF    WINE. 

How,  why  or  when  this  custom  was  in- 
troduced it  impossible  to  state.  The  use  of 
plaster  in  wine  is  certainly  very  old.     Pliny 


is  quoted  by  numerous  writters  as  saying 
that  the  "Africans  mitigated  the  roughness 
of  their  vines  with  plaster."'     This  practicj 
has  extended  to  modern  times  and  come  into 
quite  general  use  iu  many  places  especially 
in  Central  France.     The  plaster  should  be 
pure,    or   at   least   free   from   carbonate  of 
lime,  sulphur,  and  other  impurities.      The 
ground  plaster  or  gypsum  is  sprinkled  over 
the  must  or  mixed  with  it  before  fermenta" 
tion,  iu  eiuantities  about  equal  to  one-half 
percei-t  of  the  wine  to  he  produced.     More 
is  often  used  but  an  excess  is  of  but  little 
value.       The     action     of     the    ])la8ter     is 
varied;  it  hastens  the  settliug  and   clearing 
of   the   wine   by  precipitating   many   albu- 
minous substances  in  it.     As  the  fermenta- 
tion   produces  alcohol,  this   alcohol  preci- 
pates  the  excess  of  plaster.     JIts  import- 
ant action  is  upon  the  cream  of  tartar    of 
the  wiue,    forming  tartrate  of  lime,  which 
separates     sulphate    of     potash    and      fill 
tartaric   acid.      Upon   this   point   there    is 
some  differences  of  opinion,  many  chemists 
claiming   that   a   bisulphate   of    potash    is 
formed.     This  is  not  an  important  practi- 
cal  difference.      There   is   an   increase   of 
sulphates  in  the  wine,  and  an  apparent  in- 
crease of  acidity,  its-color  becomes  brighter 
and  the  wine  is  clearer.     The  various  pre- 
cipitations, occasioned  by  the  plaster,  carry 
with  them  many  suspended  substances;  the 
wine  is  less  V.&'ile  to  disease  and  it  keeps 
better.     This  apparently  beneficial  effect  of 
the     plaster    is    confined     within     certain 
rather   narrow   limits;   it   may   accomplish 
certain   results   with   certain  wines  in  cer- 
tain districts,  but  I  very  much  question  its 
general       usefulness       and      adaptability. 
Granted  all  this  there  is  another  side  to  the 
question.    The  addition  of  plaster  increases 
as  we   have   seen  the  amount  of    sulphate 
of    potash    and  this    is   injurious    to    the 
health.     The  French  government  attempts 
to  control  this  and  has  placed  two    grms 
per  litre  as  the  limit  allowed.  Wines  contain- 
ing more  than  this  are  condemned.     Other 
governments  have  accepted  this  standard  so 
that    it   may   to-day    be    regarded    as    the 
world's  standard.     Now,  this  almost  practi- 
cally prohibits  the  use  of  the  plaster,  be- 
cause, as   ordinarily  used,    the   amount    of 
sulphur  of  potash  far  exceeds  this  limit. 

Free  sulphuric  acid  has  been  used  ior 
very  much  the  same  purpose.  It  gives 
color,  becomes  clear  sooner,  and  probably 
keeps  better,  but  the  use  of  sulphuric  acid 
cannot  be  recommended  and  should  only 
be  taken  as  a  medicine  when  prescribed  by 
a  physician. 

The  addition  of  salt  either  before  or  after 
fermentation  is  very  old,  and  has  often 
been  applied  with  the  plaster.  This 
practice,  Gautier  says,  has  come  into 
quite  common  use  in  Central  France, 
Spain,  and  Italy.  Salt  helps  to  precipate 
or  render  insoluble  the  protein  and  some 
of  the  extract  matter  in  the  wine.  As  in 
the  case  of  plastering,  the  wine  is  more 
quickly  and  easily  clarified  and  keeps  bet- 
ter; in  many  cases  the  taste  of  the  wine  is 
slightly  improved. 

Alum  is  sometimes  added  for  much  the 
same  reasons  as  given  above  for  the  plaster 
and  salt;  but  it  is  so  objectionable  that  no 
good  wine  grower  or  dealer  will  use  it.  It 
clarifies,  brightens  the  color  and  makes  the 
wine  bear  watering  to  some  extent.  It  is 
so  injurious  that  by  a  universal  consent  it 
ought  never  to  be  used. 

There  is  a  class  of  substances  which  are 
added  to  wino  because  of  their  preservative 
or  antiseptic  properties.  First  in  the  list 
and  least  objectionable  may  be  placed  alco- 


hol when  in  sufficient  cone  ntration,  and  in 
consequence  it  has  come  into  very  general 
use  for  that  purpose.  This  use  has 
received  a  very  generous  public  sanction. 
Our  Ports,  Sherries  and  many  other  forti- 
fied wiues  had  their  origin  iu  the  addition 
of  alcohol  to  ensure  their  preservation. 
These  wines  have  earned  for  themselves  a 
name  and  a  place  iu  the  world's  market  and 
supply  a  real  need  of  society.  Their  names 
Port,  Sherry,  etc  ,  indicates  exactly  what 
they  are  aiid  how  they  are  prepared.  There 
is  only  one  point  that  I  need  to  discuss  in 
this  connection,  and  that  is  the  kind  of 
alcohol  that  may  be  used  in  this  fortification. 
In  Europe  the  trade  in  these  wiues  has 
been  much  injured  by  the  use  of  potato 
alcohol  in  place  of  pure  grape  spirit.  There, 
wines  are  in  largo  demand  for  medicEl  pur- 
poses, and  the  presence  of  the  potato  fusel 
oil  entirely  unfits  them  for  such  use.  W« 
do  not  meet  with  quite  the  same  problem 
here  because  the  potato  spirit  is  unknown 
in  our  market  neverthele.ss  the  ordinary  alco- 
hol varies  a  good  deal  in  purity,  according  to 
method  of  preparation,  distillation,  etc.  I 
think  we  would  all  agree  that  it  would  be 
for  the  best  interests  of  the  wine  trade  if 
the  grower  could  fortify  his  wine  with  grape 
spirit,  (and  this  he  most  assuredly  would 
do  if  he  could  get  it  free  from  Internal 
Revenue. ) 

Next  in  order  among  presevations  may 
be  mentioned  salicylic  acid,  sulphurous 
acid  and  borax  or  boracic  acid.  These,  es- 
pecially the  first  two,  are  the  antiseptics 
for  excellence.  The  wines,  which  call  for 
their  use,  have  fermented  badly,  still  con- 
tain saccharine",  matter  and'  show  signs  of 
disease.  By  the  addition  of  these  antisep- 
tics we  can  stop  all  fermentation  and  can 
kill  the  disease,  but  it  is  a  question  whether 
our  remedy  is  not  quite  as  bad  as  the  dis- 
ease. 

The  use  of  salicylic  acid  is  of  comparative 
recent  date.  The  commercial  preparation 
of  this  acid  is  one  of  the  triumphs  of  modem 
chemistrv.  This  goes  backless  than  twenty 
years,  when  Prof.  Kolbe,  of  Leipsic,  pre- 
pared this  acid  from  carbolic  acid,  first  con- 
verting it  into  carbolate  of  sodium,  and 
then  passing  C  O2  over  it  when  salicylate 
of  sodium  forms,  and  from  this  acid  was 
easily  prepared.  The  acid  is  not  manufac- 
tured on  the  large  scale  by  this  process.  Ite 
use  in  foods  and  beverages  is  now  prohib- 
ited in  nearly  all  countries,  and  stringent 
regulations  enacted  against  its  use.  France^ 
Germany,  Austria,  Switzland,  and  England 
are  particularly  severe  in  their  legislation 
in  regard  to  it.  Its  use  is  not  tolerated  and 
food  or  wine  containing  it  would  be  liable 
to  seizure  and  confiscation. 

The  use  of  sulphurous  acid  in  small 
quantities  is  as  old  as  wine  making  iteelf. 
The  sulphuring  of  the  casks  is  a  necessity 
we  need,  the  sulphurous  acid  to  destroy 
the  disease  germs,  which  may  have  found 
their  way  into  them.  There  is  no  other 
agent  60  good,  so  efficient  and  so  little 
objectionable.  The  amount  which  finds  its 
way  into  the  wine,  through  this  process 
when  properly  carried  out,  is  very  slight 
and  can  be  entirely  disregarded.  Its  addition 
to  the  wine  to  preserve  it  is  quite  different. 
In  considerable  quantities  it  is  objection- 
able, it  affects  the  taste  of  the  wine.  At  a 
meeting  of  Austrian  wine  chemists  at  Bozen 
last  year,  this  subject  was  discussed  and 
upon  the  recommendation  of  the  Vienna 
Academy  of  medicine,  a  limit  of  eight  parts 
of  SO  2  in  l,nO0,000w  as  adopted.  This  is 
certainly  a  limit  within  the  bonds  of  safety,. 
I  have  been  somewhat  more  liberal  in  my 
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own  practice,  cfiprcially  nn  nnr  Htatt<  Inw 
iceDtioiiH  the  uhv  of  Hiilpliur  in  clt'aiiing  llu' 
CAaka,  Ac.  TLIh  m  a  qiteHiiuu  which  thf 
meilical  profeHHiou  must  Bi-ttle. 

Tht;  UB6  of  borax  or  boracic  ucid  in  uu- 
doubUilly  much  more  rt'stricteJ.  Somu 
ytan  ago  tbert-  was  a  diflpositiou  to  uhu  it 
to  A  conaidvrable  cxtcut  id  pri'St-rviug  food, 
milk,  etc.'  but  thitf  use  lias  iilmoHt  i-utircly 
fallen  off.  Salicylic  acid  has  apparently 
almost  if  uot  entirely  superseded  it. 

The  wide  distribution  of  burax  in  this 
alate  in  its  luiuernl  waters,  and  in  many 
othera,  (the  waters  of  Clear  Luke  will  give 
a  good  reactiou  for  this  substance)  has 
made  us  more  or  Icks  familiar  with  it,  and 
has  coDTiaccdus  that  in  these  snmll  ({tinuli' 
lies  it  is  uot  objecliouable. 

It  did  not  seem  altogether  inipussibk-  or 
efeo  improbable  iu  view  of  this  wide  dis- 
tribution, that  it  might  be  found  in  the 
wine  of  some  districts.  As  we  have  redned 
our  methods  of  analysis,  we  have  learned 
how  to  detect  smaller  and  suialler  ijuanti- 
ties.  Last  year  we  began  to  lind  it  in  small 
amouuts  iu  a  large  number  of  wines.  The 
ordinary  presumiitiou  when  boraeic  aeid  is 
found  in  wiue,  is  that  it  has  been  added  ji.s 
a  preservative,  when  we  found  it  in  ko 
many  wines,  the  question  arose,  might  il 
uot  be  possible  that  the  boraeic  acid  was 
uot  inteutionatty  added,  but  was  taken  up 
from  the  soil;  upon  closer  iuvestiyution, 
using  samples  whose  purity  ujjs  bwyond 
question,  there  was  no  longer  rouni  lu  doubl 
that  boracic  acid  could  occur  in  u  pure 
wine.  This  was  confirmed  by  finding  the 
acid  iu  this  years  viutage,  as  well  as  iu 
last. 

Dr.  Baumeut  of  Germany,  who  investi- 
gated a  sample  of  our  California  wiue,  some 
two  years  ago,  discovered  boracic  acid  and 
at  the  time  suggested  the  possibility  of  this 
acid  coming  from  the  soil.  Dr.  Cramptou, 
of  the  AgricuUnral  Department  iu  Washing- 
ton, iu  the  Bulletin  on  the  adulteration  of 
wines  and  liquors,  obtained  test  for  this 
acid  in  so  many  cases,  that  he  did  uot 
know  what  to  make  of  thera,  and  left  the 
matter  undecided.  I  would  not  myself 
place  very  much  reliance  upou  the  method 
which  he  nsed,  but  the  method  of  my  labor- 
atory, I  am  sure  is  to  be  relitd  upon.  I 
think  I  have  fully  established,  that  boracic 
acid  may  occur  in  a  pure  wiue.  The  in- 
.fluence  is  then  that  the  occurence  of  this 
acid  in  small  quantities  in  California  wim 
odors  does  not  necessariully  indicate  adul- 
teration. 

I  shall  pursue  this  subject  still  further 
and  shall  hope  to  coutirni  what  I  have  al- 
ready said  and  also  detict  the  acid  iu  the 
soil,  and  the  water  iu  the  soil.  As  you  will 
nnderstaud  it  is  of  the  greatest  importauce 
to  sbow  what  our  pure  wine  odors  coutaiu. 
We  cannot  aftbrd  to  let  foreign  chemists 
make  our  iuvestigations  and  discovi  ries. 

As  I  have  just  said,  il  will  be  oue  of  the 
aims  of  my  office,  to  diseovcr  the  distribu- 
tion and  extent  of  this  substance,  especially 
iu  the  wine  region  of  the  State. 

As  we  have  seen,  antiseptics  are  used 
with  a  view  to  anticipating  disease  iu  the 
wine.  Now  in  many  cases  the  wine  may 
hare  already  suffered,  and  have  apcjuired 
disagreeable  properties,  especially  taste. 
This  may  come  from  acids,  acetic,  lactic  Ac. 
Now  it  is  a  question  what  shall  be  none  with 
such  wines.  Either  they  must  be  treated 
with  reagents  to  correct  thf  taste,  or  they 
must  be  condemned  to  the  still.  The  treat- 
ment usually  consists  on  ueutrali;cing  lh< 
excees  of  acid,  and  for  this  purpose,  carbon- 
ate of  potash  or  marble  dust,  ore  used.  To 
apply  this  treatment  with  proper  care,  the 


excess  of  acid  should  be  determined,  and 
then  the  proper  aruount  of  alcohol  can  b ' 
added.  It  ii4  posnible  to  add  according  to 
taste,  but  when  the  acid  can  b^'  determined 
this  is  much  the  better  way.  It  will  ofteu 
be  found  that  this  in  only  a  temporary  im- 
provement, and  that  after  the  first  u.  ulra- 
lization,  the  acidification  sets  iu  a;;aiu,  and 
the  neutralization  must  bo  again  repcatid. 
When  the  amount  of  acid  is  not  large,  the 
addition  of  neutral  tartrate  of  pota.sh  may 
bo  added  with  good  rehults,  lliilf  uf  the 
potanli  then  cumbiueB  with  the  free  acid  and 
the  other  half  remaiim  in  eombiualion  with 
the  Iftrt.iric  acid,  as  acid  tartrate  of  potash 
or  cream  of  tartar  and  in  iirecipitated. 

A  practice  has  grown  ni)Ini'^(  ly  m  Europe, 
but  also  to  nome  i  xtrnt  in  this  eountry,  and 
in  the  East,  whieli  consists  in  the  addition 
of  s'igar  to  the  grapes  before  fermentation. 
In  its  simplest  and  least  objectiouable 
form,  it  is  called  Chai)taliiiation  from  Chap- 
tal,  who  first  carefully  and  systematically 
conducted  and  described  it.  As  carried  out 
by  him,  the  process  was  as  follows:  Grapes 
whieh  failed  to  fully  ripen,  and  which  con- 
sequently were  l^deficient  in  sugar,  some- 
times as  low  as  10  or  12  1-0,  but  with  an 
excess  of  acid,  could  not  make  good  wiue. 
U  uow  sugar  were  added  so  as  to  bring  the 
amount  up  to  near  the  uoimal,  then  the 
fernimtation  would  go  through  all  right, 
and  a  tolerably  good  wine  obtained,  when 
too  aeid  Chaptal  neutralized  it.  The  re- 
sult was  a  wine  of  fair  (juality,  far  better 
than  could  be  obtained  iu  the  nitural  way. 
Throughout  the  wiae  regious  of  (he  East, 
the  necessity  of  adding  sugar  at  times  is 
uuiversally  recognized  and  practiced.  This  i 
wos  the  demand  which  Eastern  wiue  grow- 
ers made,  when  their  co-operation  wos 
asked  to  pass  a  pure  wine  bill  last  year,  in 
Washington.  The  New  York  law  allows  the 
addition  of  25  'v  sugar  to  the  grapes,  for 
a  product  which  may  be  sold  as  pure  wine, 
when  more  than  25^  and  less  than  Sov; 
sugar  is  added,  the  product  is  called  half 
wiup,  ond  sold  as  such. 


THE  GALLIZATION  OP'  WINK. 

The  word  is  takcu  from  Dr.  Gall  a  Ger- 
man wine  chemist,  who  was  the  first  to 
practice  the  method,  and  who  described 
and  advocated  it  publicly.  A  full  descrip. 
tiou  and  discussion  of  the  process,  may  be, 
found  in  a  book  written  by  him  and  pub 
lished  after  his  death  in  18ti7.  Dr.  Berseh 
an  Austrian  wine  chemist,  has  also  minutely 
described  the  process  in  a  work  which  hi 
entitled  "du  Verbesserung  des  Wines'"  pub 
lished  ill  1873.  The  process  has  found  its 
way  more  or  less  detuiled,  into  the  current 
wine  literature  of  the  day.  In  a  few  words 
the  leading  idea  of  Dr.  Gall  was  this, 
when  the  sugar  is  low  and  the  acid  high, 
it  is  better  to  dilute  the  must,  till  the  acid 
is  normal,  and  then  add  eugar  enough  to 
give  the  proper  amount  of  alcohol,  or  part 
sugar,  and  often  fermentation  alcohol.  'Ihe 
wine  is  uudoubti  dly  an  improvement  over 
what  would  be  obtaiuLd  from  the  natural 
unripe  grape. 


PKTEOTLIZATION  OF  WINK. 

This  process  was  not  improbably  suggest- 
ed by  the  processes  just  described, j  like  the 
other  names,  it  was  taken  from  the  first 
successful  writer  and  pi'acticer  of  the  art. 
Petiotiz"  d  wiuo  is  made  from  pumice,  to 
which  sugar  is  added  and  allowed  to  fer- 
ment. It  is  said  that  iu  four  years  the 
wine  thus  obtained  was  sometiiucs  better 
than   ihe   first    wine.     Attention    was   first 

lUd  to  this  practice  by  the  results  ob- 
tained when  the  pumice  was  given  to  the 
laborers.      Some,     more    intelligent    than 


others,  added  sugar,  and  the  wine  in  this 

particular  was  of  fair  quality,  a  great  deal 
better  than  the  first  wine.  The  whole  pro- 
cess was  investigated  by  IMiot  and  estab- 
lished by  him. 

At  the  time  these  throe  processes  were 
established,  cano  sugar  was  almost  the  only 
sugar  of  commerce,  but  since  that  time 
glocose  has  come  into  use,  and  the  tempta- 
tion has  been  very  great,  to  use  it  instead. 
The  cane  sugar  is  preferable  on  every 
ground,  except  cheapness.  Glucose  is  more 
liable  to  coutaiu  impurities,  it  does  not  fer 
meut  80  well,  a  very  considerable  amount 
of  saccharine  matter,  remaining  unfernient- 
ed,  to  interfere  to  some  extent  with  thi 
keeping  of  the  wiue. 

Mention  should  be  made  iu  this  place  ol 
the  practice,  now  very  common  iu  Franc 
of  making  wine  from  dried  grapes  or  raihins 
The  fernientatiou  in  this  case  is  uot  p*  rfec 
so    that   the   chemical    txamiuatiou   show: 
very  much  the  same  condition  as  is  fouuc 
when  glucose  is  addid.     These  are  reiillr 
makeshifts,  to  which  the  French  have  I  eei 
driven    to  make   up  for   the   great  loss   h 
iheir  industry,  caused  by  phylloxi-ra.  Th- 
have  a  demund  for  mure  than  thty  can  pH 
duce  and  (hey   have  taxed  their  ingeuuii 
in  every  way  to  supply  this  demund. 

The  watering  of  wine  seems  to  be  the  <,n( 
most  common  of  frauds  in  France  and  tbi 
chemists  have  had  their  attention  calKd  t- 
means  of  detecting  this,  more  than  an\ 
other  adulteration.  I  think  that  it  will  b. 
some  time  before  it  becomes  an  importaui 
question  with  us  and  dismiss  it  with  a  mrrt 
mention. 

The  addition  of  coloring  matter,  on  the 
other  hand,  comes  more  nearly  home  to 
us.  This  presents  a  subject  for  study  and 
investigation.  There  is  much  to  be  learued 
in  ega  d  to  the  behavior  of  the  notural 
coloi  ng  matter,  of  our  California  wines. 
Methods  well  adapted  to  the  detection  of 
added  color  iu  French  wines,  cannot  iu  all 
cases  bj  directly  applied  to  ours.  For  exam- 
ple, a  wiue  of  known  purity,  gave  the  test 
which  is  considered  a  standard  oue  for 
artificial  color.  When  examined  with  great- 
er care,  we  could  see  when  the  mistake  was 
made.  I  have  already  occupied  so  much 
time  that  I  cannot  present  this  side  of  my 
subject  on  any  detail. 

It  is  said  that  sugar  of  lead  is  sometimes 
added  intentionally,  I  am  sure,  only  a  very 
ignorant,  or  a  very  wicked  man  cotild  du  it. 
Lead,  coi>per  and  lime,  may  sometimes 
fiud  their  way  into  the  wiue  accideully.  It 
is  a  matter  of  interest  to  kuow  what  pro- 
cautions  are  to  be  taken  against  their  in- 
troduction. When  the  copper  mixture  wtiw 
prepared  to  protect  the  vines  against  mil- 
dew, it  was  fouud  by  chemists  that  some  of 
the  metai  might  fiud  its  way  into  the  «ivine. 
Accordingly,  experiments  were  made  to 
see  whether  a  copper  salt  in  the  must, 
would  pass  into  the  wiue.  The  results  of 
these  investigations  have  shown  that  the 
copper  is  changed  into  insoluble  sulphide, 
and  docs  not  go  into  the  wine.  This  re- 
lieves us  from  any  great  appreheusiou  on 
this  point,  even  if  the  copper  mixture 
should  accidently  lodge  on  the  grapes,  of 
course  care  should  be  taken  to  prevent  this, 
but  no  great  danger  is  to  apprehended  from 
this  source,  if  it  should  happen. 

I  have  now  run  over  very  hastily  the 
general  methods  of  treating  wines  with  re- 
agents, (i.  e.  of  sophisticating  wines),  I 
have  made  no  attempt  to  give  a  corapli-te 
list,  but  to  give  the  more  important  sub- 
stances, which  are  added  to  wine. 


added  in  smaller  quantities,  to  improvu  the 
ta^t.-,  or  flavor  and  the  like,  such  as  gly- 
cerine, cream  of  tartar,  tannin,  and  the 
various  flavoring  substances,  essences, 
ethers,  &v. 

I  have  just  a  word  to  say  about  the  wine 
imitation,  and  for  this  purpose  I  will  read 
a  few  r>  cvipts  for  making  wine.  They  will 
speak  for  themselves,  so  that  any  comment 
onmypaif,  would  be  uumcessary.  •  •  • 
(Shi  fTers  wines  from  St.  Paul). 

In  view  of  the  subj -ct,  I  will  only  say 
that  it  is  clear  that  the  eflorts  of  the  wiue 
growers  and  the  wine  consumer,  should  be 
to  protect  the  interest  of  pure  wine  and 
that  many  sacrifices  should  be  made,  if 
needful,  for  this  purpose. 

The  practice  question  which  wo  have  to 
consider  how  many,  and  which  of  the 
various  nulhods  of  triatiug  wiue,  already 
mentioned  are  allowable,  how  many  and 
*hich,  if  any,  iire  desirabh ;  what  grouud 
shall  we  take  iu  the  matter;  what  should 
he  the  policy  of  the  State. 

The  use  of  alcohol  to  fortify  wines,  has 
been  so  thoroughly  tested,  that  it  is  no 
'onger  of  dibate,  only  pure  alcohol  and 
^mpe  spirit,  if  possible,  should  be  used.  If 
.-'ongresR  would  allow  its  use,  free  of  re- 
venue, I  think  the  question  would  be  set- 
tled. 

In  regard  to  antiseptics,  the  salicylic  acid 
is  excluded  by  the  best  opinions  on  this 
subject.  It  is  under  the  ban  and  proof  is 
needed  that  it  is  harmless,  before  we  can 
admit  its  use,  and  no  such  proof  has  been 
ofi'ered  up  to  this  time. 

In  the  case  of  sulphur.)UB  acid,  it  is  a 
question  of  how  much  we  may  add;  when 
is  the  limit  to  be  placed.  The  Austrian 
chemists  allowed  eight  pints  iu  1,(K)0,000, 
this  would  practically  exclude  any  further 
use,  than  the  sulphuring  of  casks.  If  it  be 
allowed  at  all,  further  evidence  is  needed, 
and  the  medical  fraternity  are  the  only 
competent  persons  to  give  it.  Our  word 
in  general,  in  regard  to  the  addition  of 
drugs  to  foods,  drinks,  and  the  like.  It  is 
not  wise  to  accustom  the  system  to  the  use 
of  any  drug,  we  thereby  interfere  with  its 
reniedical  action  when  given  for  disease, 
perhaps  destroy  its  beneficial  effects.  Con- 
sequently it  does  not  follow,  because  a 
certain  amount  of  any  drug  may  be  given 
in  certain  doses,  that  it  may  be  taken 
habitually  in  such  doses.  I  thiuk  then  I 
may  lay  down  this  general  prineiple. 

The  sophistication  of  wiue  i.  e.  the  addi- 
tion reagents  to  it  should  be  judged  first 
from  the  wine  growers  .staud  point.  Is 
sueh  treatment  detrimental  to  the  best  in- 
terest of  the  trade?  if  so  Ihe  practice  should 
be  discountenanced.  The  name  wine  is 
sufficiently  well  understood,  and  nothing 
should  "be  sold  as  wine,  which  is  not  wine. 
Shall  we  allow  the  addition  of  sugar,  is  a 
question  to  be  considered  from  that  stand 
point.  In  regard  to  other  substances  it  is 
a  question  of  health  and  a  limit  is  to  be 
placed  upon  their  use,  if  any  permission  is 
to  be  grauttd.  Plaster  is  treated  iu  this 
way,  it  is  only  a  question  how  many  and 
what  other  substances  may  be  added  to  this 
list.  The  great  majority  should  be  excluded. 
In  couclusiuu  I  would  say  a  word  about 
the  difficulties  iu  the  way. 

There  will  come  times  when  the  wine 
grower  will  be  tempted  to  use  an  objection- 
able method.  He  must  be  willing  to  sacri- 
fice something  to  the  general  good. 

The  detection  of  these  adulterations,  is 
no  light  task  and  experience,    long  experi- 


ence ond  local  experience,    will  be  needed. 
1  shall  I  jjjQ  chemist  of  the  municipal  laboratory  in 
entirely   pass  over   very  many  which   are  '  Paris,  made  400  analysis  of  French  wines, 
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before  he  was  willicf;  to  ndopt  ft  stnudnvd 
for  his  work.  He  snys  he  nmile  DOOIl  aniil- 
ysis  before  he  fix  upon  ft  strtuilaril  which 
would  euable  him  lo  delerniiue  whether 
wine  was  watered  or  not.  Thi-  oceur.'iKe 
of  borucic  acid  iu  pure  wine,  is  one  of  the 
nnlooked  for  results  which  we  have  met 
with.  The  color  problem  needs  much 
study  yet.  I  ask.  gentlemen,  your  assist- 
ance and  co-operation  iuthis  work.  We  all 
hope  lo  SCO  (Jaliforuia  wines  improved,  but 
above  all,  their  purity  slmll  r.miiiu  nmiues- 
tioned. 

We  must  eatftblish  certain  standard  meth- 
ods of  analysis,  methods  which  are  given 
to  the  public  for  criticism  and  which  can 
bear  that  criticism. 

A  committee  was  appointed  by  the 
National  Society  of  Oflicial  Chemists,  at 
their  meeting  in  Washington,  last  August, 
to  report  methods  of  analyniug  win  s  for 
the  society  to  adopt  as  official  methods.  By 
this  means  uniformity  of  practice  is  estab- 
lished and  the  co-opt-ration  of  all  the 
Chemists  of  the  Uuited  States  is  assnred- 
It  is  important  that  the  rights  and  interests 
of  California  are  fully  represented  in  this 
work. 

I  think  iu  general  that  it  is  far  better  ia 
the  long  run  to  ooudeuDi  such  wine  to  the 
still, for  the  addition  of  any  foreign  substance 
to  the  wine  is  always  dangerous.  It  is  a 
bad  habit  and  like  every  bad  linbit  becomi  s 
demoralizing. 


K  F.  P  »  It  T     O  X 


Vine  Culture  in  America. 

[BV    MR.    «.     E.    ALDEUTON.] 


(Continued  from  pajje  166.) 
"Oue  of  my  seedlings  hixviug  reticxed 
Btamens  had  two  clusters  with  the  part  of 
the  flowers  just  ready  to  cast  the  cap 
(bloom),  wheu  I  lifted  the  c  ip^  and  applied 
the  pollen  frotn  B.?ckuiau's  (;iu  erect-sta- 
mened  kind),  aud  then  euclosed  the  clus- 
ters in  thin  musliu  sacks,  with  part  of  the 
flowers  yet  to  bloora.  These  bloomed  the 
next  day  or  two,  but,  instead  of  settiug 
fruit,  every  one  soon  withered  aud  fell 
away,  while  those  fertiliz^^d  with  pollen 
from  Beckmau's,  set  aud  matured  fruit. 

"Concord,  Clinton,  Triumph,  Norton, 
Herbemout,  aud  all  other  erect-stameneJ 
varieties,  from  which  I  had  grown  seed- 
liugB,  make  feeble  plants  when  pure-bloods 
—thai  is,  self-fertilized — iu  comparison  with 
crosses  or  hybrids  with  other  varieties  and 
species. 

''Indeed,  it  seems  a  pretty  well  estab- 
lished fact  that  if  a  variety's  own  pollen, 
even  if  it  has  frect  s'tameus,  aud  that  of 
another  erect-stamcued  vaiif-ty,  especially 
BO  if  from  a  male  vine,  be  upplied  to  the 
stigma  at  the  same  time,  the  pollen  of  the 
other  variety  will  be  chosen,  its  own  re- 
jected, aud  the  seetls  will  be  crosses  or  hy- 
brids. In  artificial  hybridizing  it  is  quite 
useless  to  cut  away  stamens  on  varieties 
where  they  are  short  and  reflexed.  Thus 
we  learn  that  Nature  abhors  in-and-in 
breeding  even  in  plmts. 

''Nearly  all  varieties  of  Utbrusca  iu  culti- 
vation, aud  a  goodly  part  of  those  of  vini- 
/em,  have  erect  stamens;  hence  I  conclude 
that  these  species  generally,  both  iu  bear- 
ing aud  sterile  plants,  have  erect  stamens, 
though  actual  observation  in  wild  nature 
would  be  necessary  to  estaiilish  the  point. 
The  important  truth  remains  that,  if  only 
one  variety  is  planted  iu  a  vineyard,  it 
must  have  erect  stameua,  in  order  to  make 
a  crop. 


"As  to  thestaraeus  characteristics  in  Cali- 
fornia, ArizoJiica,  Palmatn,  \(JvTl(Uxa^  and 
lioiundifoli'i  species,  I  have  not  yet  oo- 
served. 

"Norton's  Virginia  and  some  known  hy- 
briils  between  a'stivul'is  aud  cinfit-a  have 
erect  slanieus;  hence  the  conclusion  that 
erect  stamens  in  bearing  vines  are  partly 
the  result  of  hybridization.  Why  Inhnt^tca 
iu  its  pure- bloods  has  erect  stauuus  in 
bearing  vines,  and  continuous  tendrils, 
while  no  other  pure  species  have  these, 
only  the  hidden  work  of  past  cycles  of 
Lvolution  can  explain. 

"On  this  subject  of  far-rcaehlng  import- 
ance, I  trust  you  will  see  th**  great  value 
of  a  correct  table,  such  as  is  attempted 
here,  so  far  as  the  tests  aud  notes  have 
epen  made.  Though  I  believe  myself  the 
first  who  has  ever  compiled  and  made 
known  such  a  table,  yet  I  hope  it  may  not 
stop  hero,  but  be  added  to,  till  it  shall  be- 
come a  manual  with  every  grapegi-ower, 
as  it  almost  necessarily  must  with  every 
successful  originator. 

"In  this  table  you  will  fiud  the  common 
and  botanical  name,  origin,  growth,  hardi- 
ness North  and  South,  readiness  with 
which  the  cuttings  root,  time  of  leaving 
out,  blooming,  kind  of  stamens,  diseases 
atTecting,  and  description  of  fruit,  with 
time  of  ripening  of  a  large  number  of  dif- 
ferent varieties  of  our  American  species  of 
grapes,  aud  some  foreigners.  So  you  will 
tind,  when  you  come  to  study  this  table  iu 
the  society's  printed  report,  that  I  have 
treated  upon  our  grapes  at  a  far  greater 
extent  than  it  is  proper  to  read  here,  though 
iu  the  conciseness  of  tabulation. 

EFFKOTS  OF  CSOSSING  AND    HYBRIDIZING    FUK- 
TIIER  CONSIDERED. 

"This  is  a  subject  withiu  itself  worthy 
of  a  book.  Permit  me  to  preseut  a  few 
■facts  more,  aud  I  am  done. 

"  1.  In  growing  thousands  of  seedlings, 
the  hybrids  have  almost  invariably  shown 
greater  vigor  the  first  two  or  three  years 
than  pure-bloods. 

"2.  Many  of  the  hybrids  sicken  aud 
remain  puny,  much  more  so  than  pure- 
bloods. 

"3.  Some  of  the  hybrids  continue  per- 
manently veiy  vigorous.  Well-known 
examples  of  permanently  vigorous  hybrids 
are  found  in  Warren  (the  original  vine  still 
standing  iu  Warren  County,  Georgia,  hale 
and  bright,  with  a  circumference  of  over 
thirty-three  inches  near  the  ground),  Her- 
bemout, Louisiana,  Taylor,'  Elvira,  a  few 
of  Roger's  hybrids,  with  some  other  labnisca 
and  viiiifera  hybrids;  Norton's  Virginia  is 
a  remarkable  instance,  Jaeger's  irstivalis 
aud  ruptslria  hybrids  'No.  70,'  aud  many 
more  of  purely  American  parentage. 

"■i.  Many  of  the  purc-blouds,  weak  or 
slow  at  first,  become  permanently  vigorous 
especially  so  if  ciossed  with  other  varieties 
of  same  species. 

"2.  Seedlings  of  varieties  having  re- 
flexed  stamens,  and  which  were  chiefly 
crosses  or  hybrids  through  this  circumstance 
are   generally   very  vigorous,    and   remain 


of  the  University  of  California,  at  Bi-rkeley, 
will  also  assist  (lovernnn  nt,  if  required,  iu 
seeing  that  every  precaution  is  taken  with 
shipment  to  prevent  the  introduction  of 
disease. 

It  is  hardly  necessary  for  mo  to  dwtll  on 
the  importance  of  the  subject.  Grape-cul- 
ture ia  one  of  the  most  profitable  of  all 
pursuits;  it  settles  a  large  population  on 
the  laud  in  prosperity ;  it  increases  the 
national  wealth;  it  makes  a  nation  a  pro- 
ducer instead  of  an  importer  of  one  of  the 
larg  st  products  of  human  consumption;  it 
tends  to  makft  a  nation  temperate  in  the 
cousuniption  of  alcohol.  An  acre  of  vines 
produce  from  50f)  to  5,000  gallouR  of  wine, 
according  to  location,  soil,  age  of  vines, 
Sec.  The  wine  is  worth  iu  America  from 
2s.  to  3s.  a  gallon.  Figured  out  at  that 
price,  it  will  be  seen  that  grapr-culture  will 
pay  better  than  any  other  industry  for 
which  the  land  can  be  used.  Land  that 
now  lies  waste  and  idle  may,  iu  the  future, 
be  found  of  great  value  for  viticultural 
purposes. 

There  can  be  no  doubt  whatever  of  the 
fiuitubility  of  the  American  vines  to  our 
climate.  We  have  already  here,  as  I  have 
said  before,  the  Isabella  vine,  aud  it  does 
remarkably  well — nothing  could  possibly 
do  betti-r — and  it  has  proved  itself  proof 
against  the  oidium  mildew.  No  better  in- 
stance of  that  could  bo  desired  than  is  to 
be  found  in  the  nursery  of  Mr.  McDonald, 
at  Newmarket,  Auckland.  He  has  an 
Isabella  growing  here  in  the  most  luxuri- 
ant manner,  and  alongside  of  it  is  a  Sweet- 
water vin-^  (a  vinifera  or  European  vine) 
which  every  year  is  smothered  with  mildew; 
yet  the  Isabella  is  never  ofiFected,  and 
bears  heavy  crops  annually.  But  the  Isa- 
bella is  by  no  means  one  of  the  best  varie- 
ties of  American  grapes— in  fact,  iu  Ameri- 
ca is  discarded  for  better  and  finer  varieties; 
I  could  only  learn  of  one  man  growing  the 
Isabella,  and  ho  did  so  ouly  on  a  small 
s^ale,  for  the  purpose  of  blending  this 
grape  with  others  to  get  a  particular 
flavor  iu  his  wine.  It  is  the  other  aud 
better  varieties  we  want  here,  and  it  re- 
mains for  Government  to  introduce  them, 
to  make  the  necessa.Ty  experiments  in  dif- 
ferent localities  and  in  various  soils,  to  de- 
mo: strate  what  varieties  are  the  most  suit- 
able, &;c.  I  now  leave  the  matter  in  the 
hands  of  your  Di-partmeut  of  Agriculture. 

VITICULTORE. 


BO. 

By  reference  to  Muusou's  table,  the 
Government  will  see  wUat  vines  strike  from 
cuttings  and  what  would  require  to  be  im- 
ported as  rooted  vines.  That  Messrs. 
Bush  and  son  and  Meissner  are  for  Ameri- 
viues.  Colonel  C.  F.  Clayton,  Secretary  of 
the  National  Viticultural  Convention,  of  24, 
Park  Place  New  York,  will  act  as  agent  for 
the  Government,  if  rtquired.  iu  st-lectiug 
vines  and  supervising  their  shipment.  Pro- 
fessor Hilgard,  of  the  AgrlcuUurAl  College 


The  subject  to  which  I  attached  the  great- 
est importance  during  my  visit  to  America 
was  that  of  grape-cuUure,  and  the  bulk  of 
the  very  short  time  of  my  disposal  was  de- 
voted to  inquiries  in  that  direction.  The 
task  I  had  set  myself  was  to  find  out 
whether  the  gi'apes  were  grown  successfully 
iu  "  the  opeu"  iu  anj'  part  of  America,  un- 
der climatic  conditions  similar  to  those 
which  prevail  iu  New  Zealand.  The  Eu- 
ropean grape  {the  Vitis  Fiuf/mi)  had  failed 
with  us  here  altogether  since  the  appearance 
of  the  oidium  mildew,  and,  though  in  Aus- 
tralia, California,  and  Europe  that  disease 
was  successfully  combated,  here  iu  New 
Zealand  the  sune  remedies  were  quite  in- 
efl'ectual.  Why?  A  study  of  the  "Climat- 
ology"' of  the  grape  demonstrated  the  fact 
that  in  the  northern  part  of  New  Zealand 
our  rainfall  and  mean  humidity  were  far 
in  excess  of  those  prevailing  in  wine  coun- 
tries. These  influences  were  not  only  con- 
ducive to  cryplogamic  diseases,  but  the  pre- 
valence of  rain  iu  the  fruiting  season  des- 
troyed the  efficacy  of  the  sulphur  when  ap- 
plied to  the  vines  for  the  mildew.  Could 
we  then  obtain  n  vine  that  would  thrive  un- 


der c'imatic  conditions  such  as  ours?  Iu  b) 
Etisteru  States  of  America  it  was  kuowu 
that  some  native  vines  had  the  power  of  re- 
sisting such  diseases  as  the  Phylloxera, and 
were  being  extensively  used  iu  Europe  as 
stooks  for  vint  yards.  Would  these  vines 
also  suit  our  climate?  Beting  the  great  ex- 
panse of  the  country  over  which  these  vines 
grew,  from  the  Gulf  of  Alexico  to  the  Cana- 
dian lakes,  it  seemed  only  feay.ible  that  iu 
6om<*  part  of  that  great  continent  would  bo 
found  a  district  with  many  climatic  con- 
ditions similar  to  our  own;  and  moreover, 
seeing  that  the  American  Isabt-Ila  grape  bad 
growu  here  in  the  North  for  many  years  and 
resisted  the  attacks  of  the  odium,  there  was 
absolute  evidence  to  show  that  it  was  at 
least  possible  to  get  a  vine  that  would  thrive 
hero  in  spite  of  humidity  of  our  atmosphere 
and  the  existance  of  European  mildew. 

That  the  grape  would  succeed  here  was 
beyond  all  question,  fcince  in  years  gone  by 
the  vine  grew  luxuriantly  evt-rywhere  and 
fruited  abundantly.  The  questions  to  solve 
were  these:  In  what  country  does  the  grape 
thrive  iu  which  the  raiufall  and  atmospherio 
humidity  are  as  great  as  ours,  and  what  is 
the  particular  species  or  variety  of  thatvine? 
In  looking  at  the  raiufall  of  Georgia, 
South  Carolina,  the  Virginias,  &c.,  I  saw 
that  there  the  rainfall  was  not  only  as  heavy 
as  it  is  between  Auckland  aud  Waganui, 
but,  similarly,  it  wan  distributed  throughout 
the  year  in  such  a  way  as  to  leave  no  actu- 
ally dry  season,  such  as  is  requiri.'d  for  the 
ripening  and  maturing  of  the  European 
grape.  The  American  grapes  do  admirably 
iu  those  States;  iu  fact,  u  large  area  of  laud 
is  there  utilized  for  vineyards;  and  what  is 
done  there  may  be  done  here;once  the  right 
varieties  are  obtained. 

I  was  very  fortunate  on  arrival  in  America, 
iu  being  able  to  attend  the  National  Viti- 
cultural Convention  at  Washington,  at 
which  I  met  most  of  the  leading  viue-grow- 
ers  of  America,  and  was  able  to  obtain  from 
them  such  valuable  information.  I  am 
greatly  indebted  to  Colonel  B.  F.  Clayton; 
the  courteous  Secretary  of  the  Convention 
to  Colouel  S.  A.  Jonas,  of  the  Interior  Do 
psrtment;  to  Professor  C.  V.  Riley.  Uuii..  . 
States  Entomologist;  to  Mr.  William  Saun- 
ders, the  eminent  Superintendent  of  the 
Experimental  Gardens  of  the  United  States 
Department  of  Agriculture;  to  Professor 
Hilgard,  of  the  State  University  of  Cali- 
fornia; to  General  S.  D  Lee,  President  of 
the  Mississippi  University;  aud  to  many 
others,  all  of  whom  put  themselves  to  con- 
siderable trouble  in  showing  me  everything 
of  interest  and  iu  supplying  information. 

One  of  the  best  authorities  on  the  Ameri- 
can grape  is  Mr.  Isidor  Bush,  of  St  Louis, 
whom  I  met  at  Washington,  and  obtained 
from  him  copies  of  his  manual  on  the 
American  grape,  a  work  which  I  was  assur» 
ed  on  all  hands  was  the  best  aud  most  re- 
liable extant,  and  a  proof  of  which  may  be 
found  iu  the  fact  that  the  work  has  been 


translated  iu  both  France  aud  Italy.  From 
this  manual  I  purpose  making  a  number  of 
extracts,,  as  they  are  to  the  point,  aud  will 
be  accepted  as  more  authorative  than  any- 
thing that  I  could  say. 


The  Western  Broker  says  as  the  spring 
approaches,  the  market  opens  for  California 
wiues  and  brandies.  The  principal  pro- 
ducers propose  meeting  in  San  Francisco 
at  au  early  date  for  the  purpose  of  consider- 
ing the  advisability  of  advancing  the  price 
of  wines;  it  being  conceded  that  the  pren- 
ent  rates  are  not  sufficiently  remunerative 
to  encourage  the  growth  of  fine  wines. 


SAN    1<  11.\^C1SOO   MERCHANT. 
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THU  olivi  18  fviiliutly  to  Lnvu  its  boom 
duriug  Ibu    coiuiug    yiur.      TUe   iulenst 
wbicU  wag  created  lust  fnll  iu  (lit-  iuiluBtij. 
Las  tnu  growing  strougfr,  uulil  uow,  plan- 
lalions  are  being  laid  nut  iu  every   couuIt 
in  tbe  uortbeiu  portion  of  Ibe  Stale.     Tbe 
fact  is  uow  generally  reeuguizeil  tbat  Ibese 
trees  are  sustepliljle  ot  producing  a  larger 
income  tbon  can  be  oblaiiu  d  from  Ibe  more 
delicate  citrus  plants.     Iu.>,lauces  are  giifu 
wbeu  $1,0(10  an  acre  is  realized   from  tbir- 
tcou  old    trees.     At  tbe   age  of   sir   years, 
and  income  is  insiirtd  from  tbe  trees,  wbicb 
bear    for    fifty    or   a   bundred    years.      Al- 
tbougb  tbe  tree  is  said    lo   flouiisb   iu   Ibe 
poorest  soil  and    tbo   suggestion    bus   been 
repeatedly  made  to  utilize  tbe  waste  land 
and  side  bllls'for  Ibeir  culture,  it  is  uote- 
worlby   tbat    tbe    present   plantations  are 
being  set  out  in  some  of  tbe  best  land  to  be 
found  in  tbe  State.     Acreage  of  !?75  aud  as 
higb  as   $150  is  being   purcbased   for  tbis 
purpose   by  wcallby   men.     Some   of    Ibe 
most  attractive  sites   for  colonization  pur- 
poses bave  been  reserved  for  olive  orchards, 
and  within  tbe  year,  California  will  be  abb' 
to  boast  of  more  tbun   one  orchard  of  on 
hundred  acres  and   over  set  out  iu  Ibis  val 
uable  fruit. 


A  CxNTBAL  CALiroBNiiN  exchange  remarks 
but  elevated  lauds  are  pref.  rable  for  tbe 
ultivatiou  of  tbe  olive.  Iu  rich  alluvial 
-  'il  it  goes  too  luneh  to  wood,  aud  the  fruit 
:  leks  flavor  and  flue  qualiiy.  The  fourth 
year  tbo  olive  should  pay  at  tbe  rate  of  $60 
Co  $100  per  acre,  if  the  fruit  bo  couv.  rtrd 
iuto  oil,  or  double  if  the  fruit  is  pieUI.  d  for 
table  UKO.  Tbe  value  of  the  olive  for  tabl. 
use,  is  not  yd  understood  by  Ibe"  nmsses, 
but  wbeu  its  nulrilious  quulili.s  Income 
more  generally  known,  its  cultivalion  will 
be  largely  enter,  d  upou.  There  is  said  lo 
bo  more  uulrimeut  iu  one  pound  of  piekbd 
olives,  than  iu  siveral  pounds  of  beef.  The 
warm,  dry  climate,  ibe  rocky,  sterile  ap- 
peuriiig  bills  is  just  such  a  coudiimilion  as 
will  grow  aud  ripi  u  lb.-  olivi-  lo  p.  r/eutiou 
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Sherry  Flavors  in  Wine. 

The     rto-oalled     Flavor     Simply     the 

ProdDct     of     Oiydallon; 

Tbe  Neniedy. 


TuK    iiiw  calalogUf   of    oruiiininlal    aud 
useful  trees,  shrubs,  Seeds,  elc  ,  etc.,  issued 

by  .lohn  Uock,  tbe  well  known  nursery 
man,  of  San  Jose,  will  prove  interesting 
lo  bortieulture.  The  long  e!(p,rience  Mr. 
Hock  has  bad  in  Ibe  busiuest,  places  bim 
in  a  position  to  b.  n.flt  persons  engaged  iu 
Ibe  various  lu-auebes  of  the  industry.  Mr. 
Itock  invites  correspondences,  and  cautious 
his  patrons  against  anyone  who  claims  lo 
be  bis  agent,  aud  is  unable  to  show  a  cer- 
tificate of  recent  date,  with  bis  Bignature 
attached.  Many  new  and  valuable  varieties 
have  been  added  to  the  different  elassc-. 
aud  to  these  attention  is  especially  directed. 


Tbk  total  receipts  in  New  York  of  (_-alif. 
ornia  Wines  by  the  Pacific  Mail  Steamship 
Co.  for  the  first  two  months  of  this  year 
were  r.(3,021  gallons.  Tbis  is  100,000  gal- 
lons more  than  was  received  in  the  same 
ime  last  year,  aud  an  increase  of  11,000 
jallous  over  the  arrivals  for  the  first  two 
uonths  of  1886  uf  brandies,  tbe  receipts 
or  the  mouth  were  .'ll-i  gallons,  against  170 
[allons  in  same  moulh  lu^t  year. 


Thk  APPoiNT.Mh.Nror  Mr.  F,  I'ohudorff  as 
agent   of    tbe  Viticullural    Commission,   to 
repre  ent   Ibe  important   wiue   interests  of 
California  at  tbe  European  capiial,  meets 
with  general  satisfaction.      Mr.  Pobudorff 
is  a  tried  and  faithful  friend  to  the  iudustry, 
in  all  its  branches  apd  his  seivices  bave  Li 
all    limes    been    rendered,    in    any   mattei 
which  tends  to  promote  its  general  welfare. 
It  is  to  be  hoped  that  Ibis  graceful  recogui- 
tion  of  bis  devotion,  by  Ibe  California  Viti- 
cullural  Commission  will  carry  due  weighl 
with  Honorable  Commissioners  of  agricul- 
ture for  Ibe  United    Slates  aud    that   they 
will  see  fit  lo  act  upon  Ibe  recommendalion 
ot  the  Commission,  endorsed  by  tbe  wine 
growers  of  tbe  .State  as  a  body,  to  seud  Mr. 
Pobndroflr  as  tbe  special  agent  to  the  Inter- 
national Conference  at  Madrid. 

It  will  be  considered  a  compliment  to  the 
leading  wine  producing  State  of  the  Uuiou 
and  will  be  appreciated  as  such. 


It  may  be  laid  down  as  a  rule,  that  wiue 
outainiug  more  than  IU  per  cent,  of  aico 
ol  is  fortified,  especially  if,  as  iu  sherries, 
be  alcohol  is  from  1-3  to  20  per  cent.,  and 
1  the  case  of  port,  is  from  17  to  21  per 
^nt.  Tbe  average  amount  of  alcohol  iu 
10  French  red  wines,  is  10.11  per  cent, 
nd  iu  white,  such  as  champagnes,  about 
I  per  cent.;  iu  books  and  Moselles,  about 
I  per  cent.;  in  Spanish  wines,  about  17 
Jrcent.;  in  ports,  17  or  18  per  cent,;  iu 
adeira,  16  or  16  1  or  16.2  per  cent. 


A  SofTHERN  exchange   is    autborily    for 
the  statement  tbat  wine  shippers  from  San 
Francisco,  are  ru^bing  out  large  nuantilies 
of  their  product  thus  early  in  the  year  ou 
account  of  the  coming  advance  in  the  rales 
to  the  East.     Tbe  Chicago  rate  will  be  ad- 
vaueed  from  8o  cents  to  $1.15  on  the  lOlh 
in»t.,  aud  the  New  York  rate  will  be  raised 
from  *1  to  $1  2.-).     As  tbe  wine  men  kuon 
that   it    will    greatly   interfere    with    their 
profits,  they  are  sending  their  freight  out  of 
tbe  diflfu-eut  wiue  depots  at  an  uupn  c.  dent- 
rate  for  the  season.     One  traffic  ag.nt  says 
tbat  fully  fifty  cailoads  of  wine  would   go 
forward  iu  the  next  few  days. 


le  great  scheme  for  a  through  Siberian  rai:. 
ly  from  St.  Petersburg  to  Valdivostock, 
B  naval  port  on  the  Pacific,  is  making 
Dgrcss. 


A  NKW  feature  iu  Webster's  Unabridged 
Dictionary.-The  publishers  of  Webst.r 
have  recently  added  to  tbe  Unabridged  a 
"Pronouncing  Gazetteer  of  the  World,  con- 
taining over  25,000  Titles,  bri,  fly  describing 
Ibe  countries,  cities,  towus,  and  natural 
features  of  every  part  of  the  Globe.' '  It 
covers  a  hundred  pages. 


It  is  well  known  that  the  vines  of  Cali- 
fornia in  ag.ing  frequently  acquire  what  is 
commonly  called,  for  the   want  ot  a  bett.r 
uame,   a    Sherry  Flavor.       It    is    also    Well 
known  tbat  tbe  wines  of  Southern  countries 
generally,  under  certain  eoudilions,  assume 
what  is  known  to    the    French    as   yout  ,k 
mncio,  aud  this  flavor  is  much  esteemed  in 
those  wines  to  which  it  is   appropriate,  if 
not  too  marked,  that  is,  in  sweet  wines,  or 
Ihose  which    we  classed    under   the   name 
Inpieir  wines.     But  however  much  it   is  to 
be  desired  iu  that  class  of  wines,  it  is  to  mi 
taste,  d.  eidedly  out  of  place  iu  a  table  wine", 
white  or  red.      All  ol   us   who   have   read 
French  books  have  boon  struck  by  tUegieal 
Liumber  of  dift'ereut  expressions  wbieh  th 
Frenchmen  use  to  designate  the  many  flav- 
ors which  they  detect  iu  different  sound  and 
diseased   wines;    aud  I  presume   you  have 
experienced   tbe   same   difficulty    which    1 
bave  iu  und-rstanding  j.ist  what  they  mean 
by  this  word  •■raucio,''     As  the  flavor  oc- 
curs iu  old  wines,  which,  at  the  same  time, 
if  red,  became  tanny,  it  has  sometimes  been 
translated  into  the  Euglish  word  "tannin," 
which,  of  course,  generally  refers  to  color 
rather  than  flavor.     Whether  we  use   the 
word  tanny  or  raucio,  it  is   well   to   know 
what  it  means,  aud  I  fiud  that  considerable 
light  is  thrown  upon  tbe  subject  by  a  well 
kuowu  vilicultural  authority,  our  friend  and 
CO  laborer   Mr.  F.    W.  Pohndorff.     At  the 
first  auuuKl  convention  held  under  the  aus- 
pices of  the  Viticullural  Commissiou,  iu  tbe 
mouth  of  September,  18S2,  duriug  tbe  ad- 
dress of  this  gentleman  ou  sweet  wines,  he 
was    addressid    by    Mr.   Drisel,  who   said: 
'-We   have   in    Souoma    a    Uiesling   which 
turned  out  after  a  while  to    bave    a  sherry 
flavor.     I  would  like  to  know  how  that  is 
accounted  for?  ' '    Mr.  Pohndorff  is  report,  d 
to  have  answerid,  "It  may  be  tbat  I  am  a 
very  severe  critic,   but   that   is  generally 
called  0  Sherry  or  Mud.  ira  flavor.     I  bare 
always  found  it  to  be  simply  a    product  of 
o.\ydation.     You  find  it  in  the  red  wines  of 
Southern  Europe,  and    tbe   French   call  it 
•'mKcio.-'     It  is  probably  a  decomposition 
of  some   of  tbe  ethers  in  those  wiues  wbicb 
have  oxydized.     Wiue    which    is   mncio  is 
uevi  r  drank   as  a    table    wiue.      That   so- 
called   sberiy   flavor    is    not    an    essential 
characteristic   ol    tbe  sherry.     It  is    vastly 
ditt'ereni,''     Tbis  is  high  authority  that  our 
sherry  flavor  and  tbe  ijonl  ih  lai.cin  of   the 
Freueb  is  tbe  same  thiug.     But  the    Ihiug 
wbieh    coucerus   us   most    at    tbis  lime   is 
whether  we  can  avoid    this  flavor   in    our 
wiues  or  whether  we  shall  be  compelled  to 
make  only  fortified  wiues  iu  this  State.     It 
is  not  necessary  for   me    lo  say    that  table 
wiues  are  made  here    which   bave  been  so 
carefully    aud    intelligently    handled    tbat 
they  have  come  out  at  the  end  good,  sound, 
clean  tasting  table  wiue,  I  meau  one  which 
does  not  exhibit  tbis  so-called  sherry  flavor 
to  any  a|)preciable  extent.     It  would  seem 
tbat  if  we  can  decide  what  it  is  that  causis 
this  flavor,  we  ought  to  be  able  to  avoid  it 
iu  those  wiues  iu  which  it  is  not  desirable. 
Chemists  tell  us  that  when  diluted  ab.o- 
hol  or  wine  changes  iuto  acetic  acid  or  vino- 
gar,  it  often  goes  Ihrougb  au  intermediate 
process,  aud  before  it  takes   np  sufiBcient 


oxygen  to  produce  acetic  acid,  it  becomes 
partially  oxydiz.d,  aud  a  substance  known 
as  acet-ad,hyde  is  produced.  This  adebyde 
is  cbaraeteriz.d  by  a  stray,  peculiar,  pun- 
K<  nl,  suffocating  odor,  and  I  venture  to  say 
tbat  any  p.  rsoii  posse  ss.  d  of  an  ordinary 
sens,-  of  smell  who  hds  once  inhaled  tbis 
odor  will  never  mistake  it.  Add  a  few  drops 
of  it  to  a  beittle  of  wiue  aud  it  can  be  de- 
tected at  ouec  by  the  sm-ll.  And  I  will  say 
further  that  any  one  who  has  .  xperie  need 
tbis  Oder  and  flavor  of  .Id,  hy.ie-  will  almo.t 
universally  d.  t.  ct  it  in  our  win.  s  which  havB 
Ihe  so-called  sherry  flavor.  I  say  almost 
universally,  for  it  is  possible  tbat  some  of 
these  sherry  flavors  are  duo  to  someihing 
else;  those  that  have  come  under  my  owu 
notice  are  due  to  aldehyde. 

Too  often  do  we  find  in  the  SUite  a  Hi,  t- 
liug  over  thr.  e  years  old,  the  pride  of   tbo 
owner,    which,    to    a  delicate  palate,    has 
ceased  to  be  a  fine  table  wiue,  simply  be- 
e-ause  it  has  taken  ou  this  aldehyde  flavor, 
end  yet  there  is  so  little  of   it  in  the  wine 
hat  it   passes  in  a  crowd  for  a   fine   old 
Hiesling.      Hero  the  odor  and    flavor  are 
"It  slight.     The  other  extreme  is  that  old 
ine,  which  the  owner  has  kept  for  years, 
lie  pride  of  bimM-lf  and  the  wonder  of  his 
-  ighbors,  which  Ibe  producer  has  tasted 
rom  time  to  lime  for  tbe  lost  seven  or  eight 
r.-ars,  and  has  congratulated  himself  upou 
•  be  flnej  sherry  flavor  that  it  has  from  year 
10  year  acquired,  and  which  has  come  on  so 
gradually  thot  he  bas  become  used  to  it,  and 
jet  to  a  stranger  this  wine  has  acquired 
iich  a  strange  aud  unmistakable  flavor  and 
ejdor  of  aldehyde  as  to  be  utteriy  abomina- 
ble aud  disgusting— except,  I  will  say,  to  a 
man  who  likes  aldehyde.    Most  of  you  have 
been  treated  by  the  owner  to  an  old  wine, 
the  pride  of  his  heart,  which  he  has  made 
himself,  yes,  and  what  was  worse,  cared  tor 
himself,  which  contained  all  tbe  shades  of 
aldehyde  smell  and  flavor  between  the  two 
which  I  have  mentioned,  and  in  the  good- 
ness of  your  hearts  you  have  pretended  to 
like  it,  and  bave  said:     "What  a  fine  old 
sherry  flavor  that  wine  is  taking  on! '' 

If  this  was  a  geuuino   sherry  flavor,  of 
course  no  one  could  object  to  it  in  a  sherry, 
but    you    have    already    heard   what   Mr. 
Pohudoifl'  has  said   ou    tbat  subject;  yet 
there  are  those  who  believe  that  this  very 
alilehyde  has  quite  an  influence  iu  tbe  taste 
of  some  sherries.     It  may  not  be  essential 
lo  them,  yet  it  is  probably   often  found  in 
them,  and  if  not  too  strongly  marked  may 
b,'  tolerable.     For  in    speaking   of  Mauz.-. 
uilla,  friend  Pobudoiiriu  l^is  same  address 
says:   "There  is  only    one   hair's  breadth 
line  between  the  highest   fineness   of   that 
wine  aud  vinegar.'     I  apprehend  that  that 
flue  line  is  the  dividing  line  between  aldt- 
by.le   and    acetic   acid.       Aud    no   less   au 
autborily  Ihau  Maume'ue  says  that  it  plays 
a  r.'ttlly  important  part  iu  wine,  contribn'. 
u  common  with  oth.  r  odors  and  flavor- 
iiig  mailers  to    its   bouquet   and    taste,  so 
that  what  may  be  decidedly   objecliouable 
in  an  appreciable'  qunnlily,  may  be  advan- 
tageous as  au  assistant  when  it   exists  but 
to  an  inappreciable  extent. 
What  produces  aldehyde  iu  wine  't 
As    already    stated,    it    is    produced   by 
oxydation.     As  a  chemical  substance  alde- 
hyde is  treated  of  iu   the  chemistries,  and 
"pecial  meution  is  made  of  its  effects  on 
wiue  by  Mr.  Maumen^,  and  by  Thudichum 
and  Dupii',  and  I  can   do   no   better  tbaa 
quote  a  few  lines  from  Ibe  work  of  tbe  latter. 
They   say:    "Wine  wbeu   exposed   to  the 
action  of  atmospheric  air,  is  gradually  con- 
verted  iuto   vinegar.      If    a  tolerably    free 
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access  of  air  be  permitted,  the  only  product 
formed  from  the  iilcohol  is  acetic  acid.  If, 
however,  the  access  of  air  is  very  limited, 
oxydation  frequently  stops  short  at  the  first 
stage,  aud  aldt-hyde  is  formed.  This  cou- 
version  of  alcohol  into  aldehyde  and  acid 
(acetic  fermentation)  seems  to  be  promoted 
by  the  presence  of  albuminous  substances; 
(though  it  is  not  by  any  means  like  alco- 
holic fermentation  dependent  on  these)  aud, 
accordiugly,  wines  containing  such  matters 
are  much  more  liable  to  (his  fermentation 
than  such  us  were  free  from  them. 

Thudichum  and  Dupre  further  say,  "that 
the  presence  of  aldehyde  in  wine,  ev^n  in 
very  minute  quantity,  is  readily  detected 
by  its  very  peculiar  and  characteristic  smell 
and  flavor,"  and  Mr.  Maumeue  says  that 
all  wines  that  contain  acetic  acid,  all  sour 
wines  (vius  argies)  contain  aldehyde,  and 
that  its  existence  has  been  established  not 
only  in  wine  but  in  vinegar,  and  even  iu 
brandy,  aud  mauy  of  you  will  remember  a 
paper  on  its  effects  on  brandy  by  Mr.  John- 
ston of  tbis  city.  Aud  Thudichum  and 
Dupre  again  say  that  they  have  "detected 
the  presence  of  aldehyde  in  a  variety  of 
Greek  wines  (of  these  wiues  indeed,  it  seems 
to  form  a  characteristic  feature),  in  one 
sample  of  Rhine  wiue,  and  one  sample  of 
Sauternes.  The  last  two  samples  had  beeu 
left  standing  in  upright  and  badly  corked 
botlK  s  in  an  ordinary  sitting  room  for  ueaily 
a  year.  This  makes  it  probable  that  acel- 
aldehyde  is  not  a  uorm-il  constituent  of 
sound  wiue,  but  that  its  presence  must  b<. 
lookid  upon  as  a  decided  mark  of  un 
soundness.'" 

In  speaking  of  the  ageing  of  wiues  by 
means  of  heat,  Mr.  Ruimand  Boireau,  a 
practical  viticultuvist  of  the  Medoc,  says 
that  many  exptriuitnts  he  can  affirm  that 
the  heat  exceeus  86°F.,  it  is  injurious  to  the 
grand  intUorc  wines  of  the  Giroude;  also  to 
wines  of  a  delicate  bouquet,  whose  alcoholic 
strength  does  not  exceed  twelve  per  cent. 
Fine  wines  which  possess  both  an  aromatic 
taste  and  bouquet,  a  friuty  fliivor,  and  a 
pronounced  mellowuess,  by  heat  tiike  on  a 
certain  tjout  de  ranclo,  or  tanny  fl;ivor,  of 
worn-out  wine;  but  they  become  dry,  lose 
their  mellowness  aud  coolness,  aud  acquire 
a  cooked  flavor,  which  changes  their  nature 
and  gives  them  an  analogy  with  ihe  wines 
of  the  south  of  France.  This  taste  covers 
their  natural  flavor  aud  renders  them  com- 
mon. 

He  goes  on  to  say  that  wiues  subjected 
to  the  action  of  heat  in  imperfectly  closed 
vessels  deposit,  and  take  the  tanny  flavor 
(gout  de  rancio)  if  their  alcoholic  strength 
exceeds  sixteen  per  cent;  but  if  feeble  iu 
spirit,  and  they  remain  long  iu  this  condi- 
tion, the  oxygen  transforms  a  part  of  their 
alcohol  into  vinegar. 

UEMKDIES. 

If  our  so-called  sheiry  flavor  is  the  youl 
de  raaeto  of  the  French,  and  if  it  is  due  to 
the  aldehyde  in  the  wiue,  then  it  is  pro. 
ductd  by  heat  aud  exposure  to  the  atmos- 
pheric air—  iu  other  words,  oxydation  aud 
the  natural  remedy  would  seem  to  be  to 
keep  table  wines  iu  cool  cellars,  guarded 
scrupulously  from  contact  with  the  air,  il 
being  understood  that  the  increase  of  heat 
accelerates  the  process  of  ox,\dation  up  to 
certain  limits.  Aud  this  brings  us  naturally 
to  the  subject  of  the 

AEKATION    OF    WINES. 

Pasteur,  as  far  as  I  know,  was  the  first 
to  indicate  that  the  aeration  of  wiue,  in- 
stead of  being  iujurious  was  actually  benefi- 
cial. Since  the  publication  of  the  £t'uh\'i 
Sur  It  r,»,  the  matter  has  received   atten- 


tion which  it  never  had  before,  and  you 
will  all  remember  what  J'rof.  Hilgard  said 
on  the  subject  at  the  last  annual  convention, 
and  the  discussion  brought  out  by  his  re- 
co'umeudatiou  that  young  wines  be  exposed 
to  the  direct  action  of  oxygen  by  ruuniug 
them  to  a  rose  sprinkler  iu  the  form  of  a 
fiue  spray  while  racking.  In  his  work  men- 
tioned, Pasteur  recognizes  the  fact  that  in 
vintication  atmospheric  air  is  practically 
excluded.  The  grapes  are  thrown  into  a 
vat,  some  are  stemmed  or  are  crushed,  aud 
a  little  juice  runs  out.  Air  is  present,  but 
the  quantity  is  very  small  compared  to  the 
volume  of  the  pomace.  Soon  feruieutation 
sets  in,  aud  the  liquid  is  saturated  with 
carbonic  acid,  aud  oxygen  can  uo  longer 
affect  it.  The  wiue  is  rapidly  di'awn  off  in 
a  large  stream,  and  it  is  immediately  tilled 
into  casks,  aud  the  contact  with  the  air 
lasts  but  a  moment.  A  slow  alcoholic  fer- 
DU^ntation  combines  in  the  casks,  duriug 
which  the  liquid  is  always  saturated  with 
carbonic  acid  gas. 

Then  comes  the  rackiug  aud  the  wine 
passes  through  the  air  in  a  stream  larger  or 
smaller,  according  to  the  size  of  the  faucet, 
to  be  immediately  transferred  to  another 
cask  without  any  delay,  and  iu  Burgundy 
the  racking  is  even  performed  so  as  to  pro- 
tect the  wiue  as  much  as  possible  fi'om  the 
contact  of  the  air.  The  bottling  again 
necessitates  this  exposure,  but  it  is  always 
very  rapid.  From  this  moment  the  wine 
has  no  more  occasion  to  come  in  coutaci 
with  the  air.  And  he  also  refers  to  the  fre- 
quent ulliug  of  the  casks  aud  sulphuring. 

If  then,  he  adds,  we  recall  the  fact  that 
wiue  exposed  to  contact  with  the  air  feu 
several  hours  becomes  flat  to  the  taste, 
what  the  French  call  eventc,  uot  only  would 
it  seem  that  air  ought  to  be  considered  the 
enemy  of  wine,  but  every  practice  in  wine 
making  contributes  to  this  view.  Aftei 
stating  the  case  fully,  and  after  quoting 
from  Berihelot,  who  soys  that  ten  cubic 
centimeters  or  about  6-10  of  a  cubic  inch  of 
oxygen,  that  is  to  say,  50  cu.  c.  or  3.3  cubic 
inches  of  air  are  sufficient  to  destroy  the 
bouquet  of  one  liter  of  wiue,  and  after  re- 
peating that  air  has  always  beeu  considered 
the  euemy  of  wine,  were  it  only  on  account 
of  the  part  it  plays  iu  acetificatiou,  he  say.-> 
the  question  is  much  more  complex  and 
even  mucb  more  important  thau  has  here- 
tofore been  supposed;  aud  that  while  Mr- 
B.  rthi  lot  was  making  the  jibove  obst  rva- 
lious,  he  (Pasteur)  was  led  .to  bjlieve  Ihal 
oxogen  was  not  iujurious,  but  very  useful 
to  wiue\  According  to  him  it  is  oxygen 
that  makes  the  wine;  by  its  influence  thi 
wiue  it.  aged;  it  modifies  the  rough  i)rinci- 
ples  iu  new  wine,  and  removes  the  bad 
fl:ivor.  It  is  oxygeu  which  causes  proper 
deposits  in  casks  auel  bottles,  and  far  frejm 
a  few  cubic  centimeters  of  it  enfeebling  and 
taking  away  the  bouquet  of  a  wiue,  he  be- 
lieves that  a  wine  cau  not  ilevelop  aud  can 
uot  be  bottled  until  it  has  absorbed  a  much 
largtr  quautity  of  oxygen  thau  the  amount 
iudicuted  by  Berthlot  as  sufficient  to  destroy 
the  bouejuet.  How  then,  he  asks,  can  these 
contiadictury  observations  be  explained  V 
And  he  answers  that  it  is  only  that  we  must 
be  very  careful  to  distinguish  between  the 
violent  action  upon  wiue  of  the  oxygen  of 
the  air,  and  one  that  is  slow,  Auel  more- 
over, he  adds,  it  is  uot  elifficult  to  demon 
strata  that  the  practices  iu  viuification, 
which  appear  in  effect  to  be  so  much  oppos- 
ed to  the  intioductiou  of  oxygen  gas  into 
wine,  are  eminently  calculated  to  subject 
the  wiue  to  a  slow  and  progressive  aeration, 
and  are  at    the   same    time    opposed    to    a 


violent  and  prolonged  one.  Also,  that  if  it 
was  not  necessary  to  be  always  on  guard 
against  the  disi-ases  to  which  wiue  is  sub- 
ject, many  of  Ihe  practices  iu  the  art  of 
wine  making  would  be  abandoned,  just  be 
cause  they  keep  away  the  oxygeu  of  the  air. 
He  believes  that  uUing  or  filling  the  ca^ks, 
the  necessity  of  which  he  admits,  has  not 
so  much  the  effect  of  keeping  out  air  as  the 
preventing  the  access  of  disease  germs,  aud 
he  suggests  that  the  wycodti'ma  vini  de- 
veloped on  the  surface  of  the  wine,  where 
the  cask  is  not  kept  full,  may  actually  take 
up  in  its  growth  the  oxygen,  which  would 
otherwise  be  absorbed  by  the  wine  itself. 
And,  therefore,  he  believes  that  the  wine  in 
a  full  cask  is  aerated  more  than  in  one  uot 
kejit  full,  providing,  of  course,  flowers  ure 
developed  on  the  surface.  But,  he  adds, 
thnt  if  the  inycoderma  actti  or  viuegur  flow- 
ers are  developed,  the  wiue  will  be  ruined. 
But  I  take  it  that  no  practical  man  will  run 
the  risk  of  spoiling  his  table  wiue  by  leav- 
ing ullage  iu  the  cask. 

P.isteur  preferred  a  number  of  experi- 
ments which  showed  that  a  new  wiue  kept 
in  glass  scrupulously  from  all  contact  o' 
the  air  would  never  become  like  an  old  wine, 
but  would  remain  to  all  iuti-Uts  and  pur- 
poses a  new  wine  still,  and  that  all  the 
changes  in  wiue  iu  agring  are  brought  about 
by  slow  oxyelatiou  from  the  gradual  pene- 
tration of  the  air  through  the  ports  in  the 
staves  of  the  cask>-\ 

This  all  may  be  true,  and  it  is  not  for  me 
to  deny  what  is  prubably  a  scientific  truth; 
so  that  heretofore  in  following  out  the  in- 
junctions of  the  older  writers  to  guard  al 
least  a  table  wiue  from  all  unnecessary  con- 
tact, with  the  air,  and  iu  pursuing  the  ordin- 
ary practices  of  wine  makers  with  that  end 
iu  view,  we  have  not  excluded  the  air.  but 
have  exposed  the  wine  to  that  gradual  aera- 
tion without  which  the  wine  never  would 
have  made,  but  wuulel  always  have  remain- 
ed a  new  wine. 

Of  cours  •,  we  all  know  that  a  wine  will 
elevelop  in  a  wooden  cask,  auel  will  remain 
almost  stationery  iu  a  well  corked  aud  sealed 
bottle,  aud  it  is  now  generally  admitted 
that  it  will  age  more  rapidly  in  moderiael\ 
sized  casks  than  in  large  tins,  and  Past'  ur 
believes  this  is  almost  entirely  due  to  the 
action  or  the  nou-actiou  of  the  oxygeu  of 
the  air. 

He  admits  that  oxydation  must  uot  be 
pushvd  too  fai',  aud  shows  the  results  of 
this  iu  his  experiments. 

The  wine  exposed  to  the  action  of  the  air 
aud  light,  far  the  action  was  slower  in  the 
dark,  made  a  considerable  eleposit;  the  coloi 
of  the  white  wine  became  darker,  that  vi 
the  rvd  wine  became  Jight-r,  aud  the  latter 
eventually  ussumad  a  very  feeble  brown  red 
color.  Finally  the  wiue  looses  its  original 
flaviu",  becomes  aged  beyond  measure,  ac- 
quires to  the  highest  degree  the  gont  de 
rau'io,  if  red,  aud  a  Madeira  flavor  if  white. 
Yet  he  insists  that  a  few  weeks  esposuiv  to 
the  air  aud  light  produc  s  efftct  of  ten  to 
twenty  years  iu  cask,  although  he  admits 
that  a  wine  aged  and  rendered  odorant  with 
that  rapidity  of  action,  has  not  exactly  the 
qualities  required  by  wiue  tasters  in  an  old 
wiue  that  has  kept  from  twenty  to  forty 
years  in  cask,  though  that  concerns  him  but 
very  little  iu  the  scientific  view  which  he 
takes  of  the  matter,  aud  he  rep'  ats  that  all 
these  profound  modifications  which  it  takes 
from  ten  to  twenty  years  to  briug  about  iu 
the  Jura,  and  three  or  four  years  at  Cttte, 
can  be  produced  iu  a  few  weeks  by  the 
direct  eff  cl  of  ihe  oxygeu  of  the  air. 


Right  here,  ladies  and  gentlemen,  it  is 
that  w.;  begin  lo  scent  the  danger.  While 
we  may  be  prepared  to  admit  that  it  is  the 
slow  and  gradual  aeration  of  the  wine  that 
causes  it  at  maturity  to  pass  all  those 
admirable  qualities  which  so  agreeably 
administer  to  our  senses  of  taste  and  smell, 
yet  we  can  not  forget  what  the  older  writer, 
practical  cellar  men,  have  told  us,  that  the 
very  same  causes,  which  promote  the  rapid 
maturity  of  a  wine,  will  bring  about  its 
equally  rapid  dtgeuerution,  aud  make  it 
prematurely  old.  Aud  let  us  uot  forget 
what  tbis  same  great  teacher,  Pasteur,  has 
taught  us,  aud  that  is,  that  most,  if  not  all 
the  diseases  of  wiue,  are  caused  by  micro- 
lies,  whose  germs  are  ever  with  us,  floating 
in  the  air.  Do  we  not,  then,  whenever  we 
.  xpose  a  wiue  to  the  direct  action  of  atmos- 
pheric air,  invite  the  germs  of  disease  to 
cut.  r  in  and  take  up  their  abode? 

I  know  the  auswer  to  this  is,  you  must 
pasteurize  yuur  wines,  by  subj  ctiug  them 
to  that  degree  of  heat  which  will  destroy 
the  microles  and  their  germs  which  have  so 
be*^u  iutroducid. 

But  every  wiue  maki  r  must  choose  for 
himself  whether  he  will  hasten  the  maturity 
of  his  wines  by  direct  oxydation  with  all 
att(  ndaut  dangers  which  have  been  sug- 
gested germ  eliseases  and  aldehyde  flavor, 
or  whether  he  will  follow  the  other  cause, 
and  expose  his  wiues  to  the  air  as  little  as 
possible,  but  let  them  slowly  dtvelope  by 
the  gradual  oxj-dalion  which  tbey  will  obtain 
through  the  pores  of  the  cask. 

I  am  uot  forgetful  of  the  fact  tbat  mauy 
old  practices  which  have  become  hoary 
with  age,  and  which  we  have  been  accus 
:omeil  to  look  upon  with  veneration  as  that 
account,  when  submitted  to  scientific  test 
h  tvi^  suddenly  failed.  So  that  while  it  is 
siifer  to  follow  a  conservative  cause 
and  observe  the  practices  of  our  fore  fathers 
until  they  have  been  shown  to  be  wrong, 
yet,  perhap.^,  it  still  remains  to  be  demon- 
strated how  far  it  is  safe  to  go  in  the  aera- 
lion  of  table  wines  at  least,  and  I  look  to 
the  University  of  Catifornia  to  learn  how  a 
.vine  exposed  to  the  violent  action  of  oxy- 
^,  u  wh  n  young,  will,  when  old,  compare 
>vith  u  fine  old  wine  which  has  gradually 
luel  through  years  of  developmeut,  acquired 
that  fiue  bouquet  and  delicate  flavor  which 
nil  true  lovers  of  wine  adore,  that  perfection 
of  excelltuce  which  is  referred  to  by  a  writer 
ou  the  Grand  Wines  of  France,  Antony 
Real,  when  he  says:  "Having  reached  its 
■tpogee  of  ptrfectiou,  a  great  wiue  has  no 
longer  a  piioe— it  must  be  drauk!  " 


Tat:  LATKsr  phase  of  moon  farming  is 
one  of  the  most  interesting  we  evt  r  heard 
of.  It  is  rehtteel  that  ut  a  recent  lawsuit  iu 
Texas,  13  expert  cattle  braudi-rs  swore  that 
when  cattle  were  brand  d  iu  the  "dark  of 
the  moon"  the  brand  will  never  get  larger 
than  the  first  impression,  no  matter  how 
much  the  animal  may  grow.  But  if  the 
braudiugirou  is  applied  iu  (he  "light  of 
the  moon''  the  scar  will  spread,  auel  the 
lighter  the  moon,  the  larger  will  be  the 
spread. 


TuF.  LiTrLE  ish.ud  of  Corfu,  (Greece) 
which  is  iuhabited  by  aLout  20,000  people, 
counts  this  season  upon  a  crop  of  olive  oil 
worth  $(;U[),000  and  the  wine  crop  reachid 
3I9  niillion  of  gallons,  of  which  one-third 
fills  [the  need  of  local  consumption,  and 
twei-thirds  of  the  deep  tinted,  full  bodied 
red  win.  crop,  is  available  for  export.  Prices 
at  the  end  of  Uec.mbir  last  were  per  bar- 
rel of '21  J.  ^  gallons,  '^'J.lO  ti'^S'ia,  or  per 
gallon,  I'ilt  to  fifteen  cent*-. 
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HCVENTV     Vf-:AB!«    AGO. 

A  miignziDo  pulilished  iu  Philailulphin  in 
1618  ptve  till*  fnllowiug  ns  an  iti'Ui  of  iuwr: 
■•In   thv   conrst-   vi   t\iv  twclvt*    inouths  of 
1817.  12,0t>r)  wngonrt  pnsiii'il  tlii>   Alltghuiiy 
nioimtninti  from    l*hiln<lt-lpliin    nn<l    Hnlti- 
uiur»',    vnch  with   from  four  to  Hii   borsos, 
carrying  from  thirty  fivo  to  forty  hunilrcd- 
wi-ighl.     Thv  coHt  of  ciirriii^o    whh   iibont 
$7    per   liiini1r<'(1wi  ighl.    in  Honiu  cnocK  a8 
high  as  $1U,  to  Vhilutlolphia.     Tho  nggrc- 
gH(e  KQui  puid  for  thi*  convt'ynnco  of  goods 
I'xceedod  $I.;VHJ1),)KH)."'     To  ivmovo  a  ton 
of  freight  bLtwiH'U  PittKburg  and  I'liilad-I- 
pbia,    tberofor(>,    coKt  not    Iokh   than    $liO 
and   took   probnhly   two  wit-ks'    tinif.     In 
18Hj  the  avi-rago  nnioiiut   n  eeived  by   the  I 
Pennsylviiuia  Itnitruad  for  iho  carriage  of  i 
freight  was  ihrfe-quartorfl  of  a  cent  per  ton 
pt-rniile.     Tbcdintanec   from  IMiiladi  Iphia  ' 
to  Pitlsbnrg  is  385    miloh,  «o  that  t^ie  ton 
which  cost  $140  in  1S17  was  curried  in  IHSfi 
for  $2.87.    At  the  former  time  the  working- 
mnn    in  Philadelphia  had    to  pay  !fl4  dn- 
movii]g   rt  barrel  of  Hour   from    Pittsburg, 
against  twcuty-eight  cents  now.     The  Pitls- 
bnrg consumer  paid  $7  freight  upon  evtiy 
lot)  ponnds   of   ihy    goods   bronght    from 
Philadelphia,    which    100   pounds   is  now 
hauled   iu  two  days  at  a  cost  of   fourteen 
ccuta. 

Mk.  Coopkb,  tho  Olive  King  of  Santa 
Piirbnra,  Ktiited  at  a  nutliiig  of  fruit  grow- 
frs  in  SoLonm  cuuty  a  few  duys  since  llmt 
hiK  olive  orchard  o(  ^ixly  acres,  had  paid 
him  an  averiige  of  $1,000  per  acre.  He 
fiirth-  r  paid  that  the  olive  wiis  much  bard- 
ie r  ihitii  ibi-  oriuige  tree. 


CAMFOBNIA    OMVK    OR<'HAHI>ll. 


An  exchange  aaya:  Olive  culture  has 
reci  ived  great  attcutiou  in  Ciiliforuia  of  late 
Veara,  kiucc  it  has  been  practically  shown 
that  (he  oil  can  be  protilnbly  manufactured 
here.  Si  veral  years  ago  tho  lato  B.  B. 
Ri  dding  demonstrated  by  niet<orologiciil 
data,  gathered  at  (ho  various  railrond  sta- 
(ioD4,  thiit  the  climate  conililions  for  olive 
cnUuro  were  favorable  over  the  greater  part 
of  the  State.  The  Mission  Fathers  bad 
made  Ihe  samo  discovery  a  century  before, 
for  at  almost  alt  the  missions  which  they 
founded,  they  planted  the  olive  as  well  as 
the  vine  and  the  orange,  oliving  oil  consti- 
tuting au  iniporlant  elrnu-nt  iu  their  d.iily 
diet. 

There  are  a  griat  nmuy  j'oung  olive  or- 
chards iu  the  State  which  will  come  into 
bearing  this  year.  The  crop  of  oil  ought 
to  be,  therefore,  much  iu  excess  of  previous 
years.  A  (hficieucy  of  olives  iu  Europe 
will  consequently  mean  a  ^,'ood  market  for 
the  California  supply,  Olive  culture  is 
ftuotherof  those  promisini^  young  industries 
in  California,  which  the  linUering  of  the 
taiitT  is  likely  to  eftVct  prejiulicially,  at  the 
very  time  when  it  most  needs  car.ful  fos- 
teiing. 


PrchlNtorle  Nkntlnr* 


Pahis,  Fhancp:,  for  the  last  year,  accord- 
ing to  Goverunienlnl  statiKtics,  us'-d  some- 
thing over  1,777,000,000  gallons  of  liquors, 
and  at  least  1,000.000  <ggs. 


Subscribe  for  the  Mkbchant. 


Ah  ia  well  known,  tho  art  of  skating  is  a 
prehistoric  one.  In  many  parts  of  Europe, 
bones  of  domeaticated  animala  bavu  been 
found  which  had  been  used  as  skates,  or  as 
runners  of  small  sKdges.  It  is  of  cousi<h'r- 
able  interest  to  learn  thit  sinuliar  iniplc- 
menis  are  found  slill  in  use  in  sevvral  parts 
of  Northern  Germany,  In  the  Journal  of 
the  linlln  Ktlmolojicat  Sorittt/,  sledges  are 
described  which  consist  of  a  board  resting 
on  the  boueH  of  a  boisc.  Hut,  besides  this, 
skates  are  used,  the  runui  r*  of  which  cou- 
t^ist  of  the  lower  jaw  of  cjUtle,  tli  ■  curvature 
of  the  lower  side  serving  admirably  the 
object  of  the  hkate. 


A  Tent  lor  UliicwMe. 


It  is  said  that  the  presence  of  glucose  in 
sugar  can  be  detected  iu  this  way:  Take  a 
handful  of  the  mixture  and  drop  it  in  iuto  a 
glass  of  cold  water.  Stir  it  a  few  minutes 
and  you  will  note  that  the  sugar-cane  is 
entirely  dissolved,  leaving  (he  grape-sugar 
undissolved  at  the  bottom  of  the  glass,  in 
ihe  form  of  a  white,  sticky  substance,  not 
at  all  unlike  starch  iu  looks,  nnd  quite  bit- 
ter to  tho  taste.  It  won't  do  to  use  hot 
water  in  your  test'  however,  for  if  you  do 
tho  whole  tiling  will  dissolve.— Ex. 


i.N  TUK  window  of  a  large  store  on  Wababh 
avenue,  Chicago,  there  is  a  large  placard 
which  reads:  "Why  go  up  town  and  get 
swindled,  come  in  here."' 


EA.ST    BOUNT)    THROUGH    FREIGHT. 


Forwarded  by  the  Southern  Pacific  Co.,  Feb. 

FOEWARDKD   FBOM 


1887. 

In  Pounds. 


Abtiolkb. 

Sax  f  bancisco 

OAKLASn. 

L08  AXQELES. 

COLTOS. 

SACRA.MKNTO. 

San  J08E. 

Etocktos. 

.Marvmvii.i,k 

Borltj 

Beans - 

0,83-'.(i2.l 
(MI.JUII 

■J'J.ITO 

i:ii.;iiii 
.1:1.1(11) 

8.)4,'.iiM) 
42.840 
lli.KlO 
l.l.l.lo 
•J4.!llil. 
•J11.04U 

■     li.OO 

8,'.J20 

•111,000 

•.2H.9I1) 

•24 1 ,360 

:!,O61,740 

4I1CIO 
•-'5,160 

i'o'sisfo 

37:i',4ii6 

125,010 
070 

4,698,090 

207.420 

0(H»,07)J 

Bookaantl  Stationery 

Borax  

'  'soiobo 

50.021) 

Brandy 

Canned  Ooods 

r2H,0Sll 
•^•200 

8,15'l 
495,640 

•/2,000 

"8'2*140 

Cntna  Merchandin 

Chocolate 

CigarH 

2,'r,u6 

ClothiD]{,('aIifornia  Manufactured.. 



Urn^Hanil  Hit  >s 

2.960 

'  2oi6o6 

'  26,606 

Empty  Packages 

Fiali  I'ickled 

'  46,.-!56 

2,12^,636 

i.oss'.iiio 

•22,300 

33,290 

•'      Citrus 

Fate 

6,8.j6 
3,110 

i'.-m 
iiiiio'io 

Qiuo 

Hair 

Hardware 

i's's.Vio 

21,510 

Hideii 

122,250 

Honcv 

Hop. 

Homes 

Leather 

7li,.isU 

■  sainso 

•27.1 10 
102,010 
1  I5.7!)U 
1'21,1U0 

'  iiajoijo 

.'.'.'.'.'.  '.'. 

28,120 

"      Scrap  

T. 

Lumher 

Machinery 

'iiio 

1,800 

Malt 

22,120 
'iiaTlO 

Meicnandise,  Asiatic  (In  bond) 

■l0',04') 

"]'iii66 

4B,0B0 

2,2(i0 

1,050 

Mohair 

MusUrdSeed 

"  41666 

Nut.         

670 

Oil  Cake 

i  151350 
1  IH,.!.™ 

il'ir./rlVl 
2J,:!IK) 
Itll.l  Kl 
iWI.MO 

1«3,-2JU 
l.lllO 

■2:10. irio 

37,H00 

■2,llllLl 

ftO,'.. 7(111 

HlH..',<t  1 

2,0:ln.()llj 

71,f,HU 

Oil,  Wlmle 

Onions 

Ore. 

Potatoes. 

•26io86 
■  iB',666 

■  2;  166 

(«!,3:!0 
107,000 

Raltins 

S7,;li)0 

Blco  

Seed 

Shinties 

..  .. 

Silk.  

Silk  Ooods 

Skins  and  Furs 

Snjtar 

Tea 

VegcUi>Ie« 

343.000 

Whalebone 

187,980 

ibiiiso 

Wheat 

•jii.-iiood 

22,320 

'"  '808 

'  soioiio 
11.870 

Win"      

Wooi.Grea« 

l,022,7.'iU 
03,700 

aii.Hoo 

■2.M1,180 
37.H1)0 

111,531,61)0 

1,1'20 

3,300 

380 

••    Pulled 



"    Scourod 

Woolen  Goods 

5,860 

3,^2r,5,7'20 

234.980 

Totals 

:l.74li.!ici0 

i.oiii.iwo 

1,021.240 

6,304,930 

1,031.89,) 

X%.ecctx>lt\;i.lcitloxi.. 

San  Francisco.  Oakland.  Los  Angelee.  ?jacrauicnto.  San  Joso.  Stockton.  iMarvsville.  Colton. 

IB.oJI.Syi)  :V266,T20  :l.741.,900  l,02l,-240  .-.,;104,93II         231,980  1,031,890        l,00l,620 


VITICULTDRISTS  ATTENTION ! 


NiTfiOGENous  ■>  Mmmm, 


Mm  Ptiospiiate  &  Sulphuf  CO, 


Ornnd  Total. 
:'2.I01.870 


A  Genuine  Fertilizer  for  vines, 
Trees.-  Cereals,  &c. 

This  valuable  manure  has  received  the 
biRbcst  tcetin-'ouials  in  Northern  Europe, 
where  it  has  I  ecu  used  for  the  past  two 
years,  and  is  now  offered  to  the  Paciflo 
Coast  Grower  with  perfect  confidence  in  its 
merit. 

Full  particulars  can  be  had  at  tho  office 
of  the  undersigned,  and  pamphlets  mailed 
to  address  on  application. 

for  Niilc  by 

H.  M.  Newhall  &  Co. 

AGENTS, 

300  dr  311  Kniinoilip  Kl.,        San  FrnncUCO. 


CHOICE 


OLD  WHISKIES 


PURE  AND  UNADULTERATED. 


We  Offer  for  sale  on  FavoraMe  Temis  to  the  TreOe 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF  THE  FOUOWINO  BRANDS.  NAMEIV: 

•   CRANSTON   CABINET" 
'A. A. A."   "CENTURY* 
"OLD    STOCK" 

"HENRY    BULL" 
"DOUBLE  B" 

"  MONOCRAM" 

VERY  OLn  AND  rllOU'K,  IX  i;'A.sKS  OF  ONK 
DOZEN  yUARr  BOTTLES  EACH, 

"BRUNSWICK    CLUB"     Pure    Old    R.re 
And   "  UPPER  TEN." 

For  Excellence,  Purity  and  Evenness  of  Quality  the 
aliove  are  unsurpaseed  by  an.v  Whiskies  Imported. 
The  only  objeelion  i.'Ver  made  to  them  hv  Ihe  maiii- 
pnlatiny  dealer  heinu  that  they  cannot  be  inipro\od 
iij>()n. 

Dickson,  De  Wolf  &  Co. 

SOLE    AGENTS, 

SAN    FRANCISCO,  CAL. 


HENRY  WAAS,  Wood  Turner. 


-MANI'KACTURKR    Or— 

Wootlon    liunifs.  Tapa,  Phijrs,  etc.,    Oak  BtingP,  Soft 

and   Hfti-<i    Wint-   fUigs,   Soft  and    Hard  Tap 

rings.  Wide  Sau.plcrs,  Bung  Starters,  et«. 

702  MINNA  ST.,  b«t.  Eighth  aod  Ninth,  S.  P 

lE»lal>li»h.,l  Since   I  SOU. 
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WM.    T.    COLEMAN    &   CO. 

SHIPPING  AND  COMMISSION  MERCHANTS. 


SAN  FEANCISCO  OFFICE: 


MARKET    AND    MAIN    STREETS. 


NEW  YORK  OFFICE: 

NO.    71     HUDSON    STREET. 


AG-ENCIES    AT 

S>l    MICHIGAN    AVENUE,        FLAVEL    WAREHOUSE,        NO.    75    NORTH    SPRING    ST.,         54    DRURY    BUILDINGS, 

CHICAGO,    ILL.  ASTORIA,    OR.  LOS    ANCELES,    CAL.  LIVERPOOL. 

NO.   4   BI5HOPSCATE    STREET,    Within    E.   C.,    LONDON. 


Sole   and   Exclusive   Agents  for  following  Brands   of  Salmon: 

COLUMBIA     RIVER. 

Booth  &  Co,  Black   Diamond,   Coleman  Flag,  McGowan  Bros'  "Trap"  Brand,  Fisher- 
man's Pkg  Co,  Aberdeen  Pkg  Co,  White  Star  Pkg  Co,  Jas.  Williams  &  Co,  Thistle 
Pkg  Co,  Columbia  Canning  Co,  McG-owan  &  Sons'  ''Keystone"  brand-  Sea- 
side  Pkg   Co,  J.   W.   Hume   "Autograph"   brand. 


OUTSIDE     RIVERS. 


WACHUSETTS    PKC    CO, 

"SILVERSIDE"    BRAND, 

BATH    CANNING    CO, 

GARDINER    PKC    CO, 
HERA   PKC   CO, 

"TOMAHAWK"    BRAND, 

SUNNYSIDE    PKC   CO. 


FRASER      RIVER. 

BRITISH     AMERICAN    PACKING    CO., 

BRITISH    COLUMBIA    PACKING    CO., 

ENGLISH  COMPANY 

SKEENA     RIVER. 

BRITISH    AMERICAN    PACKING    COMPANY 


SACRAMENTO     RIVER. 

COURTLAND  PACKIKC  CO  ,  JONES  &  ANDERSON. 


We  also  ofler  For  Sale  of  Other  Columbia.  Sacramento  a,nd  Eraser  River  Salmon: 

Ceo.  W.  Hume's  "Flag"  brand,  Washington    Pkg   Go's    "Favorite"  Scandinavian  Pkg  Co.| 

Haogood    &   Co.,  Brand,  West  Coast  Pkg  Co., 

I    X    L,  'Epicure"  brand.  Warren  &  Co., 

Pillar   Rock    Pkg   Co.,  Pacific  Union  Pkg  Co.f  "  Carqulnez  "  brand* 

Ceo.    T.    Meyers,  Cutting  Pkg  Go's   "  Cocktail"  iFlats\  Point  Adams, 

Ocean   Canning  Co.  A.  Lusk  &  Go's  pack,  Wadham's   Fraser   River. 

Badolett  &  Co.,  iFlats^,  "Mermaid"    brand. 


.ALASKA     FISH. 

Karluk  Pkg  Co.,  "Challenge"  brand,  Arctic  Pkg  Co.,  Arctic  Pkg  Go's  'King'  Salmon. 

We  also  have  the   '  O  &  O  "  brand,   an  outside  river  fish,  and  many  other  brands,  that 

can  be  had  on  application. 


WE     ARE     SOLE     AGENTS     FOR     THE     CELEBRATED 

Golden  Gate  Packing  Co,  "Black  Diamond"  brand  of  fruits, 
Barbour  &  McMurtry's  fruits  in  g-lass,  Coleman's  "Flag" 
brand  of  fruit,  San  Lorenzo  Pkg  Co,  Riverside  Fruit  Co, 

Colton  Cannery,  J.  Lusk  Canning  Co,  San  Mateo  Pkg  Co, 

Sierra    Madre    Packing    Co,    Santa    Clara    Packing    Co 


Our  lilies  of  Canaed    Fruits    and  Canned  Salinou  are  iucomparable,  and   we  will    make  prices  F.O.B.    or    C.I.F.    for   Great 

Britain,  Australia  and  the  Colonies. 
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OUR    NATIVE    WINE    SHIPMENTS     BY     SEA. 


PER  P.  Nl.  S.  8.  COS  STEAMER  COLIMA,  MARCH   15th, 


TO     NEW    YORK. 


HABKI. 

siiirrsa*. 

rACKAOlM  AMD  OONTIXTS. 

OALbOK* 

VALtl 

7HK  lurrulu  Wine 

Rli  larrtlj  « liio         

23  Uwr«8  Wnic 

7.7na 
•J  S  12 
l.lOl 

♦3.SO0 

A  veo 

;  Sclillllniift  Co 

l.OIMl 
6S2 

A  K 

,, 

.'t  liarrclH  Uin,- 

lAU 

Koli«r  *  fpohliuif  .. 

l-ir>  l>.rr<-lit  «Vino 

7,301 

8,16(1 

M  r 

MA __   

OOrpj  *lo 

2r>  hiLrrulK  ^\  ina 

22  l«irr,l«  Whio 

1.2  IIJ 
1,030 

3.'-.0 

„ 

48 

1,440 

IliO 

»B 

FB»S 

311  barrel!  Wliio 

452 

•« 

10  Imrrel.  Wlno 

7ao 

2(m 

1, 

lO  liarrelH  Wifio 

480 

175 

A  Uratfnliaum  .^  Co. . . 

ino  linrivlH  Wiiitf 

4,080 

2,275 

C  V  ft  Co 

U  D  ft  Co. 

B  Drcj  lus  ft  i'o 

2.'i  \,i,Tv\t  W.no 

2M0barri.N  Wliic 

13,  fi8U 

6,300 

OnnlftCo 

10  b«rr.l  Will  ■.             

1  linltbivrrel  Dranily 

817 
24 

.11 

V  L  

CCupy  ft  Co 

2  niinchvmH  W  ne 

120 

JOuiKlla.-h  ft  Co 

HH)  borriN  Wine 

4,8.'>6 

A  LftOo 

rraiKilil,  O.-njo*  ,tCo 

60  barrels  Wine  

2,382 

i)2il 
61 1 

2.'>  barrBln  Wine 

Llvliiiian  ti  J*cobi 

20  t,arit--l8  Wino 

JObarrcN  Whio 

2.iliiirrel«  Wi.ie.  

],U08 
1,010 
1.263 

330 

3711 

4-'l 

•> 

2:lbartfl9  Wine 

l,lf.2 

470 

■• 

1,^  barrels  Wine 

1,25ft 

3.-.-"> 

y  \        

40  liarrelH  Wine                 

2Ji  barrels  Wino 

10  harrel«  Wino 

J, 201 
bO« 

350 

119 

B  B          

JO  l>arruli  Wine 

1,005 

UMl 

«, 

80  barrel*  Wine 

4,007 

1, 4.-11 

•« 

1.1  barrel  Wine 1 

1 1-»4  piuioheons  Wine I 

4,917 

2,33.'. 

" 

<i'\i  imneheon^  Wine 

(il6 

638 

ToU'  ftiDouit  of  Wine.  . . 
Tout  Mnount  of  Brantiy. . 


73I 
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TO     CENTRAL     AMERICA. 


J  J  A,  Cbauiperico  . 

F  M  AOo.  Ocre 

K  V.  AroapftU 

U  \.  bft  Union 

J  B  O,  AtnapttlB.... 
U  t  ft  Co  Amip  ta  . 

J  K,  Ainipalft 

ET.  Am&p«lft-   , .... 

L  J  H.  C'hnio 

A  &  A,  AmauftU  .... 

J  I>.  Aiiiapftl* 

N  M,  U  Ubton 


(£  L  u  E>te«ie  a.  U  > 


W  LoaJsa    

Pmpoii  Benco:  &  Co. . 


R  S,  Aio^pftla... 

J  U.  v^oriiito 

O  A  M.  Co<into. 

LK,  Corinta 

B  &  P.  Corinto  . 


(i  A,  Sao  Kclipc. 


Spcrry  &  Co.... 
John  T  Wriitht 


WilnicrJin^'  &  C  o. . 
Kohlcr  &  frohhu;.'. 


M  nitcale^re  L  Co. . . 
•A  Ureanbaum  it  Co.. 


C  Diusciibcrg  i  Co., 


;U  canes  Wine 

lUcises  Wine 

■Jke;:s  Wine 

4  halt  barrels  Wine  . 

4  haffbarrtiis  Wiim.. 

It2  kegs  Wiiie 

2  caaka  Wine 

efifs  Wine 

2  kegs  Wine 

2  barrels  Whiskey... 

1  barrel  Whiskey  .. . 

70  ca^es  Wine 

V2  ko'^i  >^  ine 

•2  ko^'B  Wine 

iO  kKgn  Wine 

2  barrels  Wino 

■2  barrt-ls  Whiskey.. 

to  kejrs  Wi'io 

'2  ke;:s  Wn-.skey  .. .. 

")  coijfs  Wine 

Iti  Gi/acs  Wine. 

5  CAS03  Wine 


Toil]  amount  of  Wine,  1 3(1  cafl,;g  and . . . 
Total  amount  o!  Whiskey.  10  ca^ea  and. 


32 
10» 
109 
66 
00 
4 
2U 
7K 
40 

I 
I 

24(1 
104 
102 
100 
20 


923 
■240 


iU'.l 

103 

21 

71 

74 

73 

6.'J 

37 

IS 

312 

122 


42G 
24(1 
84 
231 
511 
80 
311 
98 
40 

81,425 

785 


BOUVH     WINCH. 


FlonlloK  <irMp«rl««, 


Tbo  Commercial  Adixrlistr  o(  New  York  The  floatiug  gnrdcus  of  the  riren  ot 
Ims  been  looking  into  Iho  HeereU  of  the  old  Cnsbmerc,  are  formed  by  Ihe  long  sedges 
bottle  warehonsc  nnd  finds  tbnt  in  thm  cily  bu-ing  interwoven  into  u  mat,  earlh  being 
the  old-bottle  business  depends  almost  en-  superimposed  thereupon,  and  the  stftlks 
tirely  on  Iho  manufactured  wine  trade,  and  gunlly  cut  under  water,  thus  releasing  them 
says  one  can  get  a  prelly  good  idea  of  Ihe  {„,„  the  bottom  of  the  lake;  they  are 
exieut  of  one  by  Iho  size  of  the  other.  It  uanully  about  Iwenly  by  twelve  yards  in 
would  surprise  most  persons  to  know  that  gj^,,  j^  dishonest  Cashmere  will  some- 
so'Helhing  like  10,000  bottles  are  filled  with  times  tow  his  neighbor's  garden  away  from 
straugo  and  spurious  compounds  and  sent  i(s  moorings,  and  appropriate  his  produ(^e, 
out  for  pure  imported  wine  in  New  York  which  generally  includes  cucurbilaocous 
every  week.  But  Ihut  is  the  cas' ,  neverihe-  fruits  and  vegetables,  and  a  fine  description 
less.     The   thing   is  susceptible   of   proof,    of  grape. 

when   yon  see  bottles  labeled  ••liordeaux,"  .„. 

•'St.  Julien,"  "Chateau  Mnrgaux"  and 
"Medoc"  lying  side  by  side  in  the  same  bin 
and  you  know  they  will  all  go  to  the  same 
Cellar  and  come  back  full,  each  with  a  dif- 
ferent table  on  it.  Foreign  wine  lables  are 
easily  come  by  in  New  York. 

A  dealer  in  old  bottles  talked  coutiden- 
tially  with  yonr  reporter,  and  picking  up  a 
bottle,  he  said:  "Here  is  a  bottle  for 
which  we  g-'t  15  cents.  It  is  made  rough 
and  dirty,  so  that  it  will  look  as  though  it 
were  covered  with  dirt  and  had  just  been 
fished  out  of  some  old  1808  bin.  This  bot- 
tle is  an  important  thiug  to  geutlemeu  who 


Mnle  unit  Fvnmle  Ontpe  ▼!■«•. 


At  the  meeting  of  Ihe  American  Pomolo- 
gical  Society  in  Boston,  September,  14th., 
D.  S.  Marvin,  of  New  Y'ork,  in  a  paper, 
stated  his  belief  that  the  natural  tendency 
of  the  grape  is  to  produce  its  stamens  and 
pistils  on  separate  plants,  and  that  if  our 
varieties  were  selected  with  reference  to 
promoting  this  tendency,  instead  of  hinder- 
ing it,  as  they  now  are,  we  should  gain  in 
vigor  and  productiveness.  The  production 
of  the  pollen  and  seeds  by  the  same  plant 

is  too  great  a  strain  upon  its  vitality.     Dr. 
are  engaged  in  this  particular  kind  of  swiu-    jj_^,^j_^^    |^„^  ,^„^j   ^^^^  p^„^^  ^^^^   ^^ 

die,  because  it  enables  thetn  to  put  ou  the 

mftrket  Bo-callt-d  wiue  that  selU'for  $3  5U  a 


TO  MEXICO. 


■2  ca-es  Wine 

68 

29(1 

48 

40 

60 

160 

120 

20 

93 

188 

4m 

621  i 

40 

140 

32 

1,817 

48 

S48 

248 
Oil 
35 
62 

153 

M  4  Co,  San  Benilo 

SC*Co   Finale 

AG. San  Benito 

....  Enydt-  S.bla*Co... 
....  I  abrcra,  Riima  &  Co.. 

--' 

I  barrel  Rrandy     

1  Ua-reU  Wine 

0  W,  Manzamilh 

1  0  tivo  W,ne 

1§ 

3  barrels  Wine 

•2  li«,piWine 

123 

R  V,  Sin  Bias 

31 

PP.San  Blaa 

...iJ  Giimllach  &Co 

39 

V  A,San  Benito ISperry  &  uo 

J  M  D.  MaDZ.ntlle 'IhJunhauj.LT  Jt  Co.  .. 

14  i<egs  W.no 

2  lie;;»  Wine .■ 

144 
31 

»1,424 

Total  amount  or  Ui 

, 

male  plants  are  larger  than  on  plauts  that 
produce  both  Btiimens  and  pistils.  Mr, 
Marviu  proposes  to  grow  (t^male  plants  ia 
the  vineyard,  and  to  secure  fertilization  by 
having  au  occasional  male  plant,  which 
shall  be  permitted  to  ran  high  upon  a  tree, 
in  order  that  its  pollen  may  be  distributed 
by  the  winds'  as  well  as  by  insects. 


bottle  and  costs  38  cents  a  bottle  to  make. 

We   stnd   out  onr  bottles  by    (he  hundred 

dozen,  to  big  houses  that  are  puttiug    up 

all  kinds  of  manufactured  wiue.     They  are 

not  only  our  customers,  but  othi-rs  are  for 

smaller  amounts  and  occasional  bottles  of 

native  wine  and  rectifiers  of  spirits.     Here 

is  a  curious  fact.     I  have  noliced  that  the  — 

bottlers  of  pure  American  wines  douU  care        Attention   is    directed   to   the  extensive 

much  about  the  shape  of  their  buttles.  They    ,jgt  ^f  improved  spraying  outfits,  advertised 

are  satisfied  to  put  wiue  into  anything  that    j^  ^]^■^^  i^^ue  of  the  Mbrchast,  by  the  well 

is  suiltd  and  clean;  but  men  who  compound    Unowu  firm  of  Baker  k  Hamilton.     Que  of 

the  stuff  from  drugs  will  have  nothing  but    ti^ese  valuable  adjuncts  to  successful  fruit 

shapes  that  have  been  recoguizvd  by  long    raising  is  now  an  absolute  necessity  to  the 

custom  for  each  kind."  ^  progressive  owner  of  a  vineyard  or  orchard. 

rj,  .  "  7  V-  ^  .       1  '.  A  careful  perusal  of  this  list  now  offered. 

The    wine    men    of   Kansas    City    hnve  ^  ■   ,  ■ 

started  a  boycott  against  the  Prohibitionists    w^"     g'^*^     **"™e     ""ttsty     information    OD 
who  were  trying  to  boycott  them.  machines  and  prices. 


TO    ASPINWALL. 


FDfcC« I  Wllllaius,  Uliuond  kCo  |  '2  coaUs  Wine  . 


TO     LIVERPOOL. 

,  DiDiond  &  Co  I  3  cases  Wine  ,  , 
"  I  L  cxiv  Brandy., 


§15 
19 


MISCELL.ANEOUS  SHIPMENTS 


ORSTIItAriON. 


Mexico 

China 

Jaiipm 

V1a<i  ristocK, 


.Niwcrn  . 
■ian  Pablo.. 
San  Pablo. . 

'<nu  Pablo  . 
Mexico 


Steamer.. 
9le*iner.. 
Steamer, . 
Steamer. , 
Steamer. , 


9«9 

245 

401 

60 


110 

31-2 

AO 

4-2» 


2.fi64| 


Total  nhipmcntt  by  Panama  st«amer« "JR.ttOrj  tCHlIons 

Tola!  MiKccllanoousfblpments 2,r)5't 


$;V2.G48 
1,674 


SUBSCRIBE  FOR  THE 

SAN  FRANCISCO  MERCHANT. 


MESSRS  A.  BOAKE  &  COS. 

LIOIJIU     ALBUMENS, 

FOR    CLARIFYING    AMD  PRESERVING  WINES. 

Till'  undersigned  having'  been  appointed  Sole  \genta  on  the  Pacific  Coast  by  Messrs   A.  BOAKE  &  CO  , 
STKAIKOKD,  Ent,'..  (or  their  renowned 

LIQUID   ALBUMENS, 

Bee  to  i-ttll  the  attention  o(  Wine  Growers  and  Wine  Merchants  to  the  following  articlea.  the  euncrior  merit  of 
which  has  been  confirmed  by  ^Silver  Medals,  the  highest  awards  given  at  the  Inlernatioual  Exhioition  of  Faria 
y,  Bordeaux  ISS'2.  andAnuti-rdftin  JHS:;,  viz; 

LIQUID    ALBUMEN    FOR    RED    WINES, 

Zinfandel,  Claret,  Burgundy  and  Port. 

LIQUID    ALBUMENS    FOR    WHITE    WINES, 

Riesling,    Gutedel,    Sauternes,    Sherry   and  Madeira,  also   for  distilled 
liquors;  Whiskey,  Gin,  etc.,  etc., 

WINE    PRESERVER, 

For  Preserving  Ih-;  lirilliancy,  and  for  Neutralizing  eicesive  acidity  of 
While  Wines  on?i/. 

WINE    CORRECTOR, 

For  Correcting  the  Itoughness  of  Voung  Wines. 

WINE    RESTORER, 

For  Kestoriug  Badly  Made  or  Badly  Treated,  Harsh  and  Acid  Winee. 
A  trial  nccordluH  UidlrccUonH  will  prn«-4>  tboKnperlor  <|aalitleBOf  tb««e  Flalas* 

For  paV  in  quantities  to  suit  by 

CHARLES  MEINECKE   &  CO.,  Sole  Agents, 

314  SACRAMENTO  STREET,  SAN  FRANCISCO. 


Mar.  30,  1888 


SAN    FRANOISOO    MERCHANT. 


ISO 


BAKER   &    HAMILTON, 


Junction  Market,  Pine  and  Davis  Streets. 

MANUFACTORY:    Benicia  Agricnltural  Works,  Benicia,  Cal. 


Nos    9,     II,     13     and     IS    J    Street. 

EASTEKN  OFFICE:    88  Wall  Street,  New  York' 


HARDWARE   AND   AGRICULTURAL  IMPLEMENTS. 


IMPROVED    SPRAYING     OUTFITS 


Farmers"  Force  ni  Spay 

3F»XT3VCI»S. 


Horticultural  Sprayii  Pmp 


Fig.    3. 

For  Cistern  and  Household. 

No  2  -With  3  incli  Iron  cjlinder  filteii  lor  -li-ini  h 

hoae 

No.  2.— With  tram  cylinder,  rod  and  gland..»12  00 


Fig.      559. 

J-:ncb  borf ,  1-iiith  suction.  Jiinch  discharge  $15  00 
Isid  by  orchardist.  tor  spraying  truit  trert  with 
insect  exterminatiiijf  li<iuiil8. 


.VKITE  FOK  SPECIAL  CIECUIAK  OF  SrE^VIKG  OUTFIT  COMPLETE ■^VITH  BARREL  AKO  CAKT. 

8  Feet  Bamboo  Spraying  Extension,  fitted  for  Nozzle 

u  -^  "  "  

Iron 


$3  00 
2  00 
1  00 


Cyclone  Spraying  Nozzle  ^  ^^ 

Imperial        "  

New  Imperial  Spraying  Nozzle 


1  00 
1  50 


San  Jose  .  1  00 


Strainers- 


Fig.  9S0  Bvrtloultiiral 


Spraying  Prmp  .ompl.te,  wltll  B«n.b..o  Extension  9pr»J  No«Ie 


S.ralner,  SB  ft.  y,  inch  Discharge  Hose,  .ml  4  fl.  I  inch  SacClon  HO.. »28    00 


190 


SAN    FRANCISCO    MERCHANT, 


Mar.  30,  1888 


I)R.  JORD.IN'X 

Museum  of  Anatomy  ! 

/  1  o  ftn  I  iMtrn  how  lo  ftvoiil  tll«ca»e  ami 
*  J  hiw  »oii(lcrtuH\  )0U  »rr  iiuidc. 
I'rUatv  (•rlW''jn  H<ar>  ■trtfvt.  Con 
Kiltaliuii  uii  lo4t  iiiatihooti  niitl  all  dl** 
cim:9  i.f  men.  HrlKlUt  l>l»ta«»»J 
iM^lwttavurvd.    Scti'l  *or  booV 


Graham  Paper  Co. 

OF  ST.  LOUIS. 

W.  (i.  l-Ucluirdson, 

PACIFIC  COAST  MANAGER. 

No.  529' Commercial  St„ 

H.\N  FRAKCISCO,     -     -    fWLIFOnNIA. 
Tki-kphosk  No.  lOfil. 


REDWOOD  TANKS 


F.KORBEL&BROS. 

727    BRYANT    ST.,    S.    F., 

Or  at  NOKTH  FORK  MILL.  Humbeldt  Co,  C  1. 

LIFE     RENEWERT 


Kohler  &  Frohling, 


PIONEER  WINE  HOUSE. 


KmUIiIIhIioiJ  IH.'i'l. 


iimmem  ol  niiil  Ornlorw  III 

CALIFORNIA 
WINES  &  BRANDIES. 

VLSBYAKIls   IN 

Lot  Aniiki.ks  Cot'NTY,         Sonoma  Codhtv, 

MkrcKIiCo.         *Nn         FltKSNO  Co. 

626     MONTGOMERY      ST., 

.Sim    FrniiclMvo. 

4 1  -46    Broadway    St., 

X»'\v      Yurk. 


^4  ^ttt(aAfi3  feCo. 

VINEYARD    PROPRIETORS 


AND- 


SHIPPERS  OF  CALIFORNIA  WINES. 

530  Washington  Street,  San  Francisco,  Cal. 


Attention  is  re-  .^J  l-*^"  Bpcctfullj  dircctcil 
toib*ab>vecni{rav-  jciA  3^^  intf  o(Uk.  Pirrck'h 
OALVANICCHAIN  ^'>Jr^i^  HfiLT.  This  belt 
if  one  of  the  (jrtat-  '^^V^*^  ust  Elcctionicilical 
ftpplUncc«  of  the  o^o,  oiul  bcitik'  KNTIHKLV  NKW, 
Gontuiiii  vMt  Improvements  ovt-r  any  other  tliain 
belU.     It  is  the  only  one  made  i.n    wiiicii   tiik   FSaT' 

TKIIIIM  OAX  BF.  WORN    NK'(T   TO   TDK    BODY       (iliamnteeii 

the  most  powurtut,  diimhle  and  perfect  Chain  B-ittcn 
In  the  world,  or  iiionuy  refunded.  Tliis  new  iivh  ami 
•Iso  l>r.  Pion,T*8  tamotiH  Iltuii  Tkshios  Elwtho  Ma«- 
KKTKi  IlKLl  will  poHitivrly  curt  Ntr»ou«  I)«biUty,  I'aui 
io  tbir  back,  UhctimatiHni,  Dyspcpsin,  diseiuei  uf  tliv 
Kidncye  and  Itlftdder,  NVunkne^s  of  the  Sexual  Organs, 
etc. 

J^Elkctkio  SrsrnssoRy  for  Mkn  Kbick  with  all 
BlcLTH,     Sncolal  appliances  with  I^it-!*'  Beits. 

CAUTION— Beware  of  inferior  Roods,  sold  at  ex- 
orbitant prices  by  trnvellnir  a);vnUi. 

£f  Our  new  PamphktNo.  'ieoiitainsfuli  particularH 
of  Pr.  Pit-roc's  ReltB.  write  for  it. 

f^For  RriTL  RE.  send  for  Pamphlet  No  1  an.l 
Supplement  of  "Solid  Ka<  t'*,"  showini:  cures  cff«cted 
In  cvcrv  .State  in  the  I'nion  by  "Or  Pierce's  Patent 
Marnetac  KInstie  Truss."     Address 

Magnetic  Elastic  Truss  Co, 

704  Sacrauxn'to    .Strkkt,    San     Kraiiciscu,    Cnl  .  or 
804  North  Scstn  Strkkt,  SI.  Louii,  Mo, 


THE    RiSDON 

IRON  AND  LOCOMOTIVE  WORKS 

<'ur.  Ilcnie  A  Hownril  Stn..  f>.  F. 

W,  II.  TAYLOR.  Piest.  K.  S.  MOORE,  Supl 

BUILDERS  OF  STEAM  MACHINERY 

IN    ALL    1T8    HRANCHR8. 

Steamboat,  Steamship,  Land  Engioes 

and  BOILERS,  High  Pressure  or  Compound. 


STEAM  VESSELS  Qf  all  kinds  built  complete,   witt> 

Hulls  of  Wood,  Iron  or  Composite. 
STEAM  ROiI.EHS.     Particular  attention  (.'iven  to  the 

iinaiity  of  the  material  and  workmanship,  and  none 

but  llrst-L'lass  witrk  prodiieed. 

SltlAR MILLS  ANDSI'GAK-MAKINO  MACHINERY 

made  after  the  most  approved  plana.  Also,  all 
Boiler  Iron  Work  connected  therewith. 

PL'MPS.  Direct  Acting  Pumps,  for  irrigation  or  City 
Water  Works  purposes,  built  with   the  celebrated 

Davv  Valve  Motion,  superior  to  any  other  Pump. 


STRYCHNINE ! 

STRYCHNINE ! 

Kirnici-s  who  want  Hic  PUREST  and  BEST 
Siryrlillilic,  Ml'KKTO  HILI.  Oroimil  Sgiilr. 
rels,  OopherM,  Micpftnd  other  animals  which  tieetroy 
thr  Lr.ip»,  should  speiif)  "  MAI.M.VCKRIIDTS  ST. 
LDl  I.S'  STUVCH.S'INE,  raan'ifactured  by 

Ualliucki'odt's  Chemical    Works. 

St.  Lodis  and  New       re, 

—  A-NT)  — 

SOLD     BY     ALL     DEALERS- 


l^InHist  upon  having  oift  brand,  and  allow  no 
Ri'HSTiTi'TiON  of  other  makes.  See  that  our  cap  and 
label  is  on  the  bottles. 


ANGLO -NEVADA 

Assurance  Corporation 

(IF  

SAN    FRANCISCO,    CAL. 

FIRE  and  MARINE. 

Subscribed   Capital  f2,000,000 
OFFICE:      4IO      PINE     ST.. 

KAN    FKANCISCO. 


LACHMAN  &  JACOBI, 

California  Wines  and  Brandies, 

BRYANT  AND  SECOND   STS. 

SAN   FRANCISCO. 


ALFRED  GREENEBAUM  &  CO., 

S3alx>p>ex^fii    of    Oa.lifo3:>xi.lci,    w  lxi.es, 

51,  58,  55,  57,  59  and  61  First  Street, 

tJuion  Fouudiy  Block,  SAN  FRANCISCO. 

671  Hudson  Street,  New  York  City. 


JOHN  A.  ROEBLING'S  SONS  CO., 


■  HRtinfnctiirerH  of- 


Wire,  Wire   Rope, 

Barbed  Wire,  Wire  Cloth.  Wire  Nettinq, 
INSULATED     ELECTRIC     WIRES,    &c. 


SAN      FRANCISCO. 


Now  in  the  time  for  yon  to  pny  up  your 

sul'Mcriptious. 


TO    FRUIT    GROWERS! 


THE   ACME 
PULVERIZING   HARROW. 


Weigiis  much  less  than  other  Marrows,  sella  abuut  one-third  less,  and  with  all  cloo-i  tlir  mOPt  thorouRh  work 
It  is  the  only  Pulverizer  combining'  a 

I'lotI  OiiHlif^r,  I.ovolor  nitd  llnrrow, 

Performini;  the  three  operations  at  one  time,  and  in  believed  to  be  tlie  only  one  vet  offered  that  WlH  Uo  It* 
work  tlioroughly  on  all  kinds  of  jrround,  Uavinif  the  Hoil  in  a  li^ht,  loose  eundltion. 

The  Improved  Acme  h.-vs  reversible  eoulterp,  wliieli,  when  worn,  enn  be  turnev)  end  for  end. 

All  sizes,  cuttirij;  from  4  to  IB  feet.        Write  for  Pr.ces  .iiid  Circulars. 

BULL    &    GRANT    FARM     IMPLEMENT    CO. 


II  nud  16  M.VIN  NT.,  NAN  FKANCISCO. 


211,  3I»  nail  •■i\^  J  NT.  NA«'BAMFNTO. 


A  Complete  Assortment  of  the  Latest  Improved  Tools  for  the 
Orchard  and   Vineyard. 

Send  for  now  CfttfiloK'i<'s  of  .\j»rirulluial  Iiiipli  nifiitfi  itiul  wngoim. 


Mar.  30,  1888 


SAK    riiAISCIWCO    JMERCHAiTT. 


191 


In  the  Chancery  Divisiou,  Loudon,  Mr. 
Edward  Btauuiout  applied  for  the  appoiiit- 
mont  ot  a  provisional  liqaidutor.  A  peti- 
tion baa  been  presented  by  the  mauagiug 
director  for  the  winding  up  of  Stowev's 
British  Wiue  Company,  aud  as  there  were 
dt-'bts  belonging  to  the  company  to  get  in, 
and  it  \v:is  desirable  to  carry  on  thu  busi- 
uess,  it  was  necessary  that  a  provisiona 
liquidator  shonUl  be  appoiuted. — Mr.  Jus 
tice  Forth  appointed  Mr.  Samuel  Lovelock, 
accountant,  provisional  liquidator. 


K 


CALIFORNIA     VINEYARDS. 

:V*i    IIIAKLES, 

Krug  Station,  St.  Helena,  NupaCn,, 
Producer  of  fine  Wines  and  BrauditH 


H.  P.  GREGORY  &  CO. 

Cnr.  Firiiutut  (iiid  MisMon  .S(5.,  S.  F. 
SOLE  ACIKNTS  FOR 

WEBBERS    CELEBRATED 


H 


W.  OR.\BB,  Wine  Cellar  and  Distillery,  Oakvillc 
,     Napa  County. 


PACIFIC 

Saw   Manufactunog 

COMPANY. 


17  &  19  fREM05IT  ST.,  SAN  FKA3I<'IN('0 


5llSaiisoineSt.,S.F, 


THE     VITICULTURE 
OF  GLARET. 

Treatise  on  the  making,  maturing;  and  keeping 
ol  Ularet  winea.  by  the  Vistiount  Villa  Maior.  Trans- 
ateJ  by  Rev.  John  J.  Bleasdale,  D.  D.,  org.Lnii:  ana 
lyst,  cenolojfist,  etc. 

Price  75  cents;    bv  mail  SO  cents.     For  sa^e  bv 

'THE  SAN  FRANCISCO  MERCHANT. 

BOX  33ti6,  San  Francisco,  Ual. 


"OENOTANNIN." 

The  undersigned  beg  to  call  the  attention 
of  "Wine  Growers,  "Wine  Merchants  aud  the 
Trade  to  the  superior  merits  of 

chemiiier-Apperis'  "  Oenotantiin/' 

as  a  corrective  aud  a  purifier  to  all    light 
Table  Wines,  White  and  Red. 
Its  merits  are  best  stated  as  follows  : 

J,     Being    used    at    the    time    of 
crushing  the  grapes  into  must: 

It  regulates  aud  secures  the  perfect  fer- 
mentation of  the  must  into  wine. 

It  combines  with  the  ferments,  myco- 
dermes  and  albuminoids,  etc.,  iiud  pr.>cipi- 
tates  all  impurities,  insoluble,  into  the  lees. 

It  coucentrotes  aud  diminishes  the  lees, 
leaving  a  larger  quantity  of  pure  wine. 

The  wine  being  freed  of  all  disturbing 
elements,  it  promotes  its  perfect  develop- 
ment of  color  and  bouquet,  of  natural 
strength  and  aroma. 

II,  Being  used  07i  fermented 
wines  before  the  second  Clarifi- 
cation: 

It  calms  and  regulates  the  Becond  fermen- 
tation of  young  wines. 

It  restores  the  natural  tannin  of  the  wines 
which  may  have  been  lost  or  impaired  by 
imperfect  fermentation  or  treatment. 

It  strengthens  and  developes  their  natural 
color  and  aroma,  preparing  aud  assisting 
them  for  thorough  clarification,  promoting 
their  developemeut  and  improvement  in 
quality  and  aroma,  and  ripeninfj  them  for 
earlkr  iliiiv&y. 

Directions /or  Use  on  AppUmfion. 

For  sale  in  tins  of  1  kJlo=:2  1-5  lbs.  each. 
by 

Charles  Meinecke  &  Co.. 

N»I,E  AUEKTS. 

314  Sacramento  St ,  San  Francisco- 


GRAPE  VINE  TWINE 

THE  IIKST  AilTKI.K 

FOR  TYING    Ur    VINES 

IN  THE  MARKKT. 

Put  up  in  Balls  of  4  lbs.  Each. 

1'.;  Balls  in  a  Packutic. 


TUBES  &  CO., 


6I»  FRikXT  ST., 


San  Fiatiiitrc* 


Irrigating    Pumps, 


We  also  (4irrv  in  stock  the  largest  line  of 

MACHINERY 

lln  the  UNITED  STATES. 

Consisting  of  Wooil  and  Iron  Worliiog 

JUacliinei'}'.    Tuinps  of  Eyery 

Description. 

ENGINES   AND   BOILERS 

A  SPECIALTY. 

Also,  Airegory^n   Celebraieil   Sprayliiff 

I'linip.  for  orclirirds.    The  only   one  ever  rtconi- 
nit'iided  l>>  the  State  Horticultural  Society. 


The  iDdastriom  never  Sink. 


CROSSE    &    GARDNER, 

BROKERS   IN   REAL  ESTATE. 

Ranches,  Residence,  Business  and  Jlanufactunng 
Property  Boujrht  and  Sold  on  Commission. 

And  Publishers  of  "Sonoma  County  Land  Register 
and  Santa  Rosa  Business  Directory." 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

Iiii|>orter9  ami  Ueulcrs  in 

COBES,    BREWERS'    AND     BOTTLERS'     SUPPLIES, 

SODA  WATER  ANO'WINE   DEALERS'   MATERIALS. 


ALEX.  FRIES'  &  BROS.  COGNAC  OILS 
ESSENCES  ANO  FLAVORS. 


lis  SACRAnENTO  ST. 


San  Francisco. 


msm 


BUSINESS  COLLEGE! 

S4   Post  St.,  San   Francisco. 


FOR  SEVtNTY-FlVE  DOLLARS  THIS  COLLEGK 
ittructB  in  Shorthand,  Typewriting,  Bookkeep- 
ing, Telcj^raphy.  Penmanship,  Drawing,  all  the  English 
Branches,  and  Everything  pertaining  to  ousiness,  (or 
six  lull  months.  We  have  sixteen  teachers,  and  give 
individual  instruction  to  all  ourfupil'.  Our  school 
has  its  ^Taduatea  in  every  part  of  the  State, 
VT'ScufI  I'oi*  Circular. 

E.  P.  HEALIi,  President 
C.  S.,Haley    Secretary. 


OFFICK, 


•M2  B  St 


Santa   Kosa,|C'ai, 


CALIFORNIA    WINERY    AND    SECURITY    COMPANY. 

Wines  Stored  aud  Loans  Negotiated  on  Pure  Sound  Wines  Only. 

H,  A.  PELLt;T  of  St.  Ht'lena  will  superintend  the  cfircful  treatment  of  the  Wines  stored,  and  will  is?i 
certificates  on  maturity  of  their  genuineness.  I>.  flf-  CASIIISf,  Secretary. 

WAREHOUSES— Formerly  su^'ar  reflniries,  Eighth  and  Brannan  Ste.     OFFICE— 303  Battery  St. 


GO  TO  THE  OLDEST  ANO  THE  BEsrr 


Life  Scholarship,  $75. 

FULL    BUSINESS    COURSE. 


Branches  Tausht  —  Bookkeeping,  Penman* 
shiji,  L'oinnicrL'ial  Arithmetic,  Business  Correspond- 
ence, Mercantile  Law,  Academic  Branches,  Short- 
hand, Type  Writing,  Modern  Languages,  etc. 

NO    VACATIONS. 

DAY     AND    EVENING     SESSIONS. 

L.\DIES  AD.M1TTEU    INTO   ALL  DEPARTMENTS. 

gi^fOT  further  particnlars  call  at  the  (-'oll>  ge  Ottice' 
orad'ircss  T.  A.  UOBINSOX,  .M.A  .  President. 


THE  OLIVE. 

A  Practical  Treatise  on  Olive  Cul- 
ture, Oil  Making  and  Olive 
Pickling, 


Adolph  E.  Flamant, 

or  Napn,  4'nl. 

Price,  One  Dollar. 

For  Rale   nt  Office  of  the  Sas  Fhaxcikio 

SIkIK'UANT. 


Propagation  of  the  Vine. 

CHARLES  ^'.  "WETIWORE. 

SK(  OM>   EDITION   WITH  APPENDI.X. 
F«r  NHle   Rt 

THE     "MERCHANT'*     OFFICE. 

PUl.E  ■-'.'»  CENTS 


For  1  K«8  is  better  than  cv^r.  :ind  should  be  In  the  hands 
ofcverv  pf-r^nii  coiit-niiiLiting  buying  O  F  F  H  Q 

PLANTS  -  BULBS,  i^itr,  ?M  ¥ll 

thuusanJg  of  Illustratimis.  and  nearlv  iSu  l^aties,  t«Ulng 
what  to  buy,  and  where  l<>  uH  It,  and  naming  lowest 

Erkta  for  hunvat  g'jo'la.    I'rke  of  OriDE  only  lOcfUt*. 
ICiuding  u  C'crtiflcftte  good  fi>r  10  cents  worth  of  Seed*. 
JAJUES  VICK,  SEHDSMAN, 

RochcBierf  II.  y« 


THEI 


LOMA  PRIETA  LUMBER  CO. 

SUCCESSORS    TO 

Watsonville  M.  &  L.  Co. 


H 


AVE    0\    HAND    A    Fl  IX  SUPPLY  OF  THE 
following  size 


GRAPE   STAKES, 

2X2-4  FEET  LONG. 

2X2    5  FEET  LONG, 

2X2-6  FEET  LONG. 

Wlilcb     will      be     Hold     at     reasonable 

rales. 

Address  all  communications  to 

LOMA  PRIETA  LUMBER  CO. 


LOMA  PRIETA. 

Santa  Crnx  Coauts*,  4'al. 


IMerlHyers  SniiirCo. 

MINE  &  WORKS,  COVE  CREEK  U.T. 

Sublimed  Sulphur, 
Fine  Ground  Sulphur, 
Roll  Sulphur, 
Virgin  Rock  Sulphur 

Lump  Sulphur  foe  Acid  &  Powder 
Works. 

ryGaarnnteed  Purer  and  Finer  than  any 
iu  this  Market. 

For  Snle  in  I.ol«  lo  Suit. 

JAMES  LINP'OKTH,      •      Aseht 
120  Front  St-,  San  Francisco. 
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BAN    FR.VXOISCO    MERCHAlS'T, 


Mar.  30,  1888 


HONOLULU. 


WM.  G.  IRWIN  &  CO 

srcAit  KAcroiis  anu 
COMMISSION   AGENTS 

■  loiiolnlii.  II.  I. 
—  AUCXT*  roi- 

IIAKALAL-  PLANTATIO.S lUwali 

.NAALEIIC  PLA.VTATION lUn-.!! 

HONI'APO  PLANrATIU.N Bairall 

IIILEA  PLANTATION  ...., H»»«n 

ST  \U  >l  1 1.LS Htwall 

MAWAIIANCOU'Ll^Sl'aAKCO Mam 

MAKEK  PLAXTATION Mam 

W'AIIIKK  PLAXrATIO.V Maui 

UAKEESl'UAR  CO Kaua 

KKAI.IA  PLANTATION Kauai 

Av<^ul^  for  liic 

OCEANIC      STEAMSHIP     COMPANY. 


A.  ZELLERBACH, 

IMl'lUlTKi:   ANll   1>KM.KI!   IN 

BOOK,   NEWS,    FLAT,    WRITING 

Paper, 
manila,  wrapping  and  straw  paper, 

Oolored,  Poster   and  Tissne  Paper    Also  En- 
velopes and  Twine  . 
410  &  42  1  CLAY    STREET. 

A  toM'  doora  below  SjiidOme  Sau  FmriL-i-^.j«,  Cal. 


SEEDS      ■£  iMi'iiovcn 

Alfalfa,    Gr'as.S    !     '  EGG  FOOD, 
Clover,  Vegeta.  2    |     i  ..J";,^''^?,,,, 


ble,  Flwer  and— ' 


Seeds  of  ev  ry  J   s    i:    e  er.vi)i«r»«i< 
variety  and  any  u;   '^       Ami  niai,^.  Ikls  i  v 

quant.ty.  qq  -^  ccrand  1  ruv;;jt4t. 


Paul  0.  Burns  Wine  Co. 

J'ruprlelurt* 

VERBA  BUENA  VINEYARD. 

Distillers  of  Grape  and  Frnit  Brandie.s. 
San  Jose  Vaults, 

7th,  8tb,  Sail  Sulvudor  ,^  Willium  Sts., 
SAN  .in.sE.  r  II.  iiijx,  l:iiiB. 

John  T.  CoTTiNa  Co.,  Sole  Agents, 

Knn  FraiiclHco. 


ESTELtLt; 


^ 


^ 


8.    P.    COMPANY. 


THE  SOUTHERN  PACiFIC  CO., 

lU-FiiniKulh  mvili-.-!  iltt-  iiiu-itliofi  o(  T*)l  UlSrS  AM' 
I'LK  VSl  KK  NEKKERS  to  tht  >L"|-EKloK  FA(_  ILIT- 
IES  uflor'lutl  l>y  the  *' Nonhirri  t>ivi»ion"of  \X»  liiu- 
(i.r  rittcliiiij;  the  prini.-iiMl 

8DMMER  AND  WINTER  RfSOBTS  Of  OALIFOBNU 

Mini    M'KKI'.   H.KFKTY   AND  COMFOl.T. 

l*OMrntl4Tu,  Mciilo  Piirk,  Hniita  I'litra, 
Willi  JitMf,  .lliMlruiif  Mlnernl  Nprlnipi. 
4iilro>    ll«>t  N|>rfii|rw. 

-IMC  o  .oar  a?  £3  zi.  £3  "K"- 

THE  QUEtN  OF   AMERICAN   WATERING   PLACES." 

<'iiiii|i  4Jo4»i1h1I,  AptoM,  Lonin  Pricia, 
M»ii<4'  Vltlil,  Xt'H  BrlKhlOn.  Nur|iifl. 
4'iiiiip  4'i«|»lloli(,  iiikI 

S.A.3>a"T.A.    OH.XT5H. 

PARAISO  HOT  SPRINGS. 
EL      PASO       D  E       ROBLES 

HOT  AND  COLD  SULPHUR  SPRINGS, 
\\\A    till-  only  Naturiil   Mud    Baths    in    the    World. 

ThiH  Road  runs  through  one  of  the  richest  and 
iiiu^it  forlile  sections  of  California,  and  is  the  only  line 
tnnoMiri^  the  famous  Santa  Clara  Valley,  celroratcd 
iiir  its  iKOiiuctiveriess,  ant  the  picturesfiuc  and  park- 
like (hani'ter  of  its  scenery;  as  also  the  beamiful  San 
Jlenito;  I'lijaro  and  Salinas  X'allcya,  the  most  tlourish- 
in^  n)(ri cultural  scetions  of  the  l'»eifie  Coaat. 

Along  the  entire  route  of  the  "  Ncrtheru  Division  " 
the  t<)iirist  will  aiuct  with  a  siiccoBxion  of  Extensive 
Karins.  L)';lii:hlfiil  Suburban  Homes,  Beautiful  Gar- 
denn.  Innnnierahle  Orchards  and  Vineyards,  and  Lux- 
uriant Kields  iif  Crain;  indeed  a  eontinuuU8  panorama 
iif  eneliantini:  Mountain,  Valley  and  C'o.'ist  scenen  is 
prugeutcd  to  the  view. 


C'lianio ten M tics  of  thin  1  Jiie  : 


GOOD  ROAD-6E0. 
LOW  RATES. 


STEEL  RAILS. 
FAST  TIME, 


FLFQANT  CARS, 
F  HE   SCENERY. 


Tkkkt  0KK1CE8  — Passcnfrer  Depot,  Townsend  stnet, 
Valencia  St.  Sration,  No.  (il8  Market  Street. 
(Irand  Hotel,  and  Kotunda.  Baldwin  Hotel. 

A    0.  BASSETT,  H.  K,  Jin.MI. 

Superintendent.  A.ist,  Pass.  andTkt-  A(,'t 


QUICK   TIME   AND   CHEAP  FARES 

To  Eastern  and  Eoropean  Oities 

\'ia  the  Great  TranB-eontinental  AtlKalt  KoulM 
—  OF  TUB  — 

SOUTHERN  PACIFIC 
o  o  ]vii» -A.  jsr  "sr . 

(I'ACiMc    SvniBV  ) 

Daily  Expretisnd  Eiitl){nnt  Tralni  niske  prompt  con- 

rieetionn  with  the  acveral  Rallwaj  I.lnoiln  the  East. 

CfiNNRCTISO   AT 

NEW  YORK  AND  NEW  ORLEAifS 

with  the  several  Steamer  Lines  to 

ALL     EUROPEAN     PORTS. 


PULLMAN  PALACE    SLEEPING    CARS 

attached  to  Overland  Express  Trains. 

rilIKO  .  t'l.AHN      NLEEPIN»     I'AKS 

are  run  dally  with  Overland  Emif^Tant  Trains. 

No  additional  charge  for  Berths  In  Third-clasa  Care. 

t^  Tickets  sold.  Sleeping-car  Berths  secured,  and 
other  infrrmalion  given  upon  application  at  the  Com- 
pany's Offices,  where  passengers  calling  In  person  eftn 
secure  choice  of  routes,  etc. 


FOR  BALK  ON  EKASOSABLE  TEBM3. 
Ap|>lv  to,  or  adtiresa, 
W.  H.  MILLS,  JEROME  MADDEN, 

Land  Agent,  Land  Aiicnt, 

0.  f.  R.  B.     Sill  FR«»CI5C0.  S.  P.  R.  R.  Sm  FR«KCISO0 


A.  N.TUWKE,  T.  M.  UUODHAN, 

tioncral  Manaitcr.  Oen.  Pass,  i  Tkt.  Agl. 

SAN  FRANCISCO.  CAL. 


1856. 


PAFER. 


Manufaftturers   of 


and   Dealers   in   Paoer 


1888. 

oo. 

of  all  kinds. 


iMri'HTi-iih  I'?-  .\f.i,  KIN  Its  or 
l*riiitlii;r    nnil    Wrnpi»fii)i:    I*iip4>i 

•101  k  -103  SanhumkSt.,  S.    V. 


FRUIT  AND  GRAPE  GROWER 

A  10  PAOE  MONTHLY. 

Pubivthed  at  Charlotiescillr,  Vlrf'ttiUi. 
in  the  greiit  grape  nnd  fruit-growi  :|<  belt  uf 
Virgiom,  at  $1.  IV-n  exptrifiiciil,  :ra(ticul 
pomologista  ou  the  (?ditorinl  ntiifT.  Al  cx- 
oellent  grnJe  ftiid  text  book  for  tuo  fruit- 
grower. Official  organ  of  the  Mouticello 
Grape  and  Fruit  Gro\vcrn'  AsBOciution. 
Ageots  wanted. 


^Ai 


Irrigating;   Pumps, 
Steam  tlngmes 

A  \  I) 

Boilers. 

Complete    Power   aud 
Ftimplnc  PlHnlM. 

l-rl.,-,     J'roN.i.l      notlv-r) 
Wrid   for  rireiiUrH, 

Btron  Jackson,     ban  francisco. 


SHIPPING. 


OCEANIC      STEAMSHIP     COMPAK 


CARRYI.VU  THE  INITED  STATtIS,  IIAWAIL 
Bn.1  L\.li.„tal  niallB  for 

HONOLULU, 

AUCKLAND, 

and  SYDNE 

WITIIOLT  CHANGE. 
TTie  iiilendld  new  3.U(X>.toii  bti-aniililp 


MARIPOSA. 

Will  leiVf  the  Company's  wharf,  eomur  fit«u 
and  Polsoni  strecta. 

Til  I'RSDAY,  April  Sill,  I88S.  nl  10  A.  1 

(»r  ininivdiatfl>  un  arrival  ol  the  EnglUb  mails. 

For  Honolulu  niiU  Metura. 

AUSTRALIA. 
Tiiemlny  April  24tb,  at  8  P.  M. 

For  freight  or  pajisace  apply  at  ofllce,  327  Market 

JOHN  D.  NPBE<'KEIJt|  A  BBOS.. 
AJenrrnI  Ajrenln 

OCCIDENTAL  &  ORIENTAL  STEAMSH 

eOMPANY. 

for  JAPAN  and  CHINA. 

Steatnere  kavv  Wharl  corner  Kirst  and  Bnnnin  . 
at  '2  o'clock.  P.  il..  for 
YOKOHAMA    Bud   KO.N'UKOKU. 

Connectmif  at  Yokohama  with  steamers (ot  Sbangh 

1888 

8TKAMKR  FROM  8AK  FRAKCI*  ' 

SAN  PABLO  SATIRDAY.  MAR.21 

OCEANIC SATl'HDAY,  APRIL  T 

OAKLIC SATIKDAY,  APRIL, 'J 

BELUIC SATl  ilDAY,  MAY,  l'. 

.SAN   PARLO SATl  RDAY.  .UNE. 

OCEANIC THl  ItSDAY.  JCNE,  2 

ROUND  TRIP  TICKETS  at  re<lnced  r«te». 

Cahin  plans  on  exhibition  and  PafiHa);e  Ticket. 
sale  at  S.  P.  Company's  General  OfflccB,  Room  ' 
corner  Fourth  and  Townpenti  ittreitn.  San  Francis. 

For  freight  apply  to  the  Trattic  Mnnai^er  at  I 
Pacilic  Mail  Steamship  Company's  Wharf,  or 
No.  202  Market  street.  Union  Block,  Son  Franch' 

T.  H   GOODMAN  Oen.  I'assentrer  Al[Mit. 

GEO.  H.  RICE,  TiaOic  Manacer 

RAMIE  PLANTS 

OLIVE  CUTTINGS 

IN  LOTS  OF 

lOO,      1,000     AND      1 0,00c 

Fruit  and  Ornamental  Tree 

IN  ENDLESS  VARIETY. 
Field,  tiarden.  Flower  and  Tree  Seei 

Freifb  aud   Reliable, 

AT  LOWKsT  RATW). 

CntRloffileH    on    Appllcall*n. 

Trumbull  &  Beebe, 

419  421  Sansome  St.,  San  Franoisc 


Book,  News,  Manila,  Harclware,  Straw  and  Tissue 

PRINTED    WRAPPERS    A    SPECIALTY. 

Proprietorfl  Pioneer  and  San  Gercnimo  Mills.        Agents  for  South  Coast  (Straw)  Mills 

m4  and  416  CLAY  ST.,  SAN  FRANCISCO. 


A  M£HOIft  ON  OLIVE  6R0WIN( 

WITB    ILLDSTaATIOM. 

■cad   B«ror«  ttae    8tnl«   Bortleallar 
■•eletT',  Febraar7  3»,  IM4.  hf 

FRED.   POHNDORFP. 
» 

mil  ba  mklM  br  thi  8.  F.  MitoaiMT  oa  i 
to  «■!•  In  w«  •'  tirC'Ciil  pottai*  llMSBt.       tt 
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